
Sweets

Warm Fudge Brownie
vanilla ice cream, chocolate ganache

14

Miniature Cheese Cake
graham cracker crust, raspberry coulis

12

Entreés
Cobb Salad  grilled chicken, avocado, bacon, hard-boiled egg blue cheese	 21

Branzino Filet  roasted asparagus, fennel, heirloom tomato chutney	 30

Roasted Salmon bulgogi glaze, jasmine rice, steamed baby bok choy 	 27

Grilled Hanger Steak charred sweet potato puree, roasted shallot, braised kale	 32

The Bar Room Burger  vermont cheddar, sliced pickles, melted onions and aioli	 22 

Seared Duck Breast baby cauliflower, puffed quinoa, cherry-wine compote	 34
 
Fresh Tagliatelle  house cured pancetta, spring peas, lemon, butter, black pepper	 21 

Chicken Paillard  wild arugula, cherry tomatoes, shaved parmesan, balsamic glaze	 19

Appetizers

Quinoa Salad market greens, sugar snaps, manchego, lime 	16

Steamed P.E.I. Mussels hand cut fries, ramp aioli 	 22

Shrimp Tacos zucchini slaw, sriracha aioli	 17

Steamed Pork Buns pickled onion, hoisin, sesame	 16 
   
Fritto Misto calamari, shrimp, mussels, zucchini, aji verde	26

The Bar Room

Food Menu

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness

Sandwiches

“The Cuban”
slow roasted pork, swiss
ham, pickles, dijonnaise

toasted ciabatta
19

Crispy Chicken
zucchini slaw, kimchee

picles, yuzu aioli
toasted brioche bun

21

Bar Snacks
Pulled Pork Nachos pickled jalapeno, lime crema 	     24

Guacamole tajin dusted tortilla chips 	 15

Crispy Brussels Sprouts sweet chili, peanuts 	 16

Buffalo Cauliflower buttermilk blue cheese sauce 	15

Bar Room Fries parmesan, herbs and truffle oil	 15

WE SUPPORT

LOCAL, SUSTAINABLE 

& ORGANIC PRACTICES

Happy Hour 

Everyday

4-6pm


