
bar grill
today’s taquito 4 ea.

house-spiced olives 12

swr popcorn   
ginger butter, scallion, nori, fried shallots & furikake* 8

k  
smoked bluefish paté 

melba toast, & pickled vegetables 18

red pepper whipped feta
chive, olive oil, sesame, za’atar spiced flatbread* 16

artisanal cheeses 
traditional accoutrement* 22

crostini
housemade sourdough, house cultured butter, mint, boquerones, island radishes, chive blossom 16

tender lettuces 
torn herbs, persian cucumber, buttermilk ranch, & crispy shallots 16

“cream” of mushroom soup (but there’s no dairy)
pickled and fried hen of the woods, coconut milk, garlic, chives, & radish 17

k 
grilled salmon

pickled cippolini, asparagus, romano beans, pancetta, grilled radicchio and sweet pea puree 33

chicken meatball sandwich
pomodoro sauce, mozzarella fonduta, potato roll 31

grilled bavette steak
sunchoke puree, kale, sweet- sour red onion  36

swordfish
zaatar spiced yogurt, cucumber, black olive, & lemon* 38

pasta a la norma 
roasted eggplant, tomato, parm, basil 31

k
* items may contain seeds or nuts 

* please inform your server if any guest in your party has a food allergy


