
 
 

BAR MENU 
 

Tuna Carpaccio 
olive oil mashed potatoes, crisp pasta cracker, 

lemon aioli, capers, parsley…..17 
 

Grilled Squid and Octopus 
vinaigrette of chickpeas, tomatoes, toasted garlic, parsley…..15 

 
Organic Field Greens  

candied beets, cherry tomatoes, focaccia crostini, goat cheese, 
champagne dressing, caramelized pecans…..13 

 
Beef Carpaccio  

gorgonzola rosti cake, balsamic reduction, parmesan, cipollini onions, 
scallion cream, garlic aioli …..18 

 
Olives Burger 

balsamic glazed onion, cheddar cheese, parmesan fries…..16 
w/truffle cheese…..20 

 
Todd’s Caesar Salad 

eggless roquefort caesar dressing, tomatoes, 
olive oil brioche croutons, shaved parmesan …..13 

w/ alaskan salmon…..22 
organic chicken breast…..21 

grilled shrimp…..23 
skirt steak…..27 

 
Fig & Prosciutto Flatbread 

sweet & sour fig jam, gorgonzola cheese,  
thinly sliced prosciutto di parma…..18 

 

Fiery Chicken Sausage 
herbed ricotta cheese, balsamic onions,  

roasted tomato sauce…..17 
 

Portobello Flatbread 
wild mushroom purée, red onions,  

fontina cheese, white truffle oil…..16 
 

Bistro Fries 
maldon salt, parmesan…..6 

 
Artisanal 5 Cheese Board 

seasonal accompaniments.….24 
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