
Bar – Spring 2010 

 

 

BAR BITES 
 
CRISP-FRIED MONTEREY BAY CALAMARI         10  
SHAVED FENNEL, COCKTAIL SAUCE, LEMON AÏOLI 
 
PACIFIC NORTHWEST OYSTERS          16 
SHALLOT-RED WINE VINEGAR GRANITA 
 
HOUSE-MADE BAR NUTS          6    
ROSEMARY, CAYENNE, DARK BROWN SUGAR, SEA SALT 
 
KENNEBEC POTATO CHIPS          6   
HERB CRÈME FRAÎCHE, BIG SUR CHILI-LIME SEA SALT 
  
CHEESE PLATE            15 
3 SELECT CHEESES FROM OUR LIST, SEASONAL FRUIT, ORGANIC HONEY  
HOUSE-MADE NUTS, CRACKERS AND BAGUETTE 
 
MEDITERRANEAN HUMMUS          9 
OLIVES, LEMON, MARINATED TOMATO, WHOLE WHEAT PITA CHIPS  
 
ROSEMARY-PARMESAN FRIES           8 
FRENCH FRIED POTATOES WITH GARLIC, ROSEMARY AND PARMESAN 
 
CALIFORNIA SHRIMP COCKTAIL         18  
CHILLED POACHED JUMBO SHRIMP, TOMATO-HORSERADISH SAUCE 
 
CHIPS AND SALSA            7 
HOUSE-MADE TORTILLA CHIPS WITH GARDEN SALSA 


