
 

 
 

 

B A R  M E N U  

 

 

S PAN I S H  MARCONA  ALMONDS  

St. Helena Olive Oil, Sea Salt 

9 

 

AS SOR TED  O L IV E S  

Citrus, Herbs, Olive Oil 

7 

 

BUTTERNUT  SQUASH  S OU P  

Spiced Pumpkin Bread, Sage  

9 

 

L I T T LE  GEM  LE T TUC E S  

Shaved Parmesan Cheese, Pomegranate Vinaigrette 

9 

 

F ARM ’ S  MARKE T  S ALAD  

Red Wine-Poached Quince, Greens, Shaved Fennel, Toasted 

Hazelnuts, Roasted Quince Vinaigrette 

1 3  

 

T A S T IN G  T R IO  O F  AR T I S AN  C HEE SE  

Marshall Farms Honeycomb, Seasonal Fruit Compote 

16 

 

C HARCUTER IE  

Pickled Shallots, Cornichons, Olives 

15 

 

T ODAY ’ S  QU IC HE  

Mixed Green Salad 

15 

 

G R I L LED  COUNTRY  HAM  &  C HE E SE  

Parisian Ham, Gruyère, Green Salad 

14 

 

P U L LED  S HOR TR IB  S ANDW ICH  

Potato Bun, Crispy Fries 

15 (Truffle Fries add $3) 

 

 


