
 
 

 

B A R  M E N U  

 

S P AN IS H MA RC ON A AL MO N DS  

Olive Oil, Sea Salt 

9 

 

A S SO RT ED  O LI VE S  

Citrus, Herbs, Olive Oil 

7 

 

H O G IS LA ND  S WE ET WA TE R  O YS TE RS  

Sparkling Wine Mignonette 

18/32 

 

D U CK  R IL LE TT E IN  A  J A R  

Toasted Baguette 

16 

 

T A ST IN G TR IO  O F AR TI S AN  C HE ES E  

Marshall Farms Honeycomb, Seasonal Fruit 

Compote 

16 

 

C H AR CU TE RI E  

Pickled Shallots, Cornichons, Olives 

16 

 

H A MA CH I TA RT AR E  

Seaweed Salad, Daikon Sprouts, Fennel Cream, 

Orange-Ginger Marinade 

17 

 

P O RK  C RO QU E T TE S 

Apple Relish, Frisée, Whole-Grain Mustard  

9 

 

C O UN TR Y HA M AN D CH EE S E  

Grilled Parisian Ham and Gruyère Cheese, 

Country Bread, Green Salad 

14 

 

F A RM  B UR GE R  

Potato Bun, Crispy Fries, Blue, Jack, or 

Cheddar Cheese   

16 (truffle fries add $4) 

 

W O OD  S TO NE  O VE N FL AT B RE AD S  

Hen of the Woods Mushrooms, Garlic Confit, 

Laura Chenel’s Chèvre 

15 

Maine Lobster, Manchego Cheese, Caramelized 

Onions, Arugula, Meyer Lemon 

22 


