
bar menu
oysters 
cranberry mignonette 
••• each 2.50, half dozen 14, dozen 26 

mixed arugula salad
pickled shallots, treviso, grana padano, 
lemon oil vinaigrette ••• 9

carlton farms glazed pork belly 
honey gastrique, red wine braised cabbage ••• 11

charred octopus
sofrito, parsley oil, nicoise olive-lemon gremolata ••• 12

highland oak farm grass fed hamburger
pickle, red onion, butter lettuce, choice of cheddar, feta,  or 
pt. reyes bleu ••• 12  add bacon ••• 2

housemade smoked andouille
creamy polenta, caramelized cabbage, fried egg ••• 9

smoked beef carpaccio  
frisee, celery, horseradish mousse ••• 9

house marinated olives
cumin, orange zest, extra virgin olive oil  ••• 6

charcuterie plate
dijon mustard, cornichons, grilled bread  ••• 14

chicken liver mousse
quince jam, grilled bread ••• 8

house made bar nuts
lightly sweetened and spiced ••• 4

Ten 01 fries
parsley, whole grain mustard aioli ••• 6
with truffle oil, ••• 9


