
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 15

red pepper whipped feta
chive, olive oil, sesame, za’atar spiced flatbread* 15

artisanal cheeses 
traditional accoutrement* 21

crostini
housemade sourdough, stracciatella, pesto, marinated cherry tomatoes, & torn basil16

tender lettuces 
torn herbs, persian cucumber, cherry tomato, buttermilk ranch, & crispy shallots 15

watermelon gazpacho
watermelon, tomato, cucumber, pistachio, pickled shallot, mint & avocado crema 17

k

grilled salmon

cauliflower purée, grilled zucchini, arugula, pickled cippolinis, pesto, shallots, marinated tomatoes 33

chicken maltagliati 
hand-cut pasta, miso braised chicken thighs, baby broccoli, wood-fired onion, 

garlic, parmesan, & crispy chicken skin 28

grilled bavette steak
charred onion purée, grilled corn, bacon, roasted tomato vinaigrette,  jalapeño,  farm arugula*  36

grilled swordfish
zaatar spiced yogurt, cucumber, olive, red onion, lemon oregano vinaigrette 38

eggplant rollatini
eggplant tomato sugo, ricotta, puff pastry, parmigiano reggiano & fried basil 28

k

bar grill desserts

tahini banana split passionfruit whipped cream, tahini banana ice cream, & cocoa nibs 15
vanilla cake salted caramel chocolate ganache,  

peanut butter icecream & honey marshmallow* 13

* items may contain seeds or nuts 
* please inform your server if any guest in your party has a food allergy
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