
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, tomato, boquerones,  prosciutto crumble, soft herbs 16
tender lettuces 

torn herbs, persian cucumber, marinated tomatoes, buttermilk ranch, & crispy shallots 16
cucumber gazpacho

honeydew melon, peekytoe crab, pickled shallots, toasted almonds 20

k 
grilled salmon

cauliflower purée, grilled zucchini, arugula, marinated tomatoes, banyuls vinaigrette 33
chicken meatball sandwich

house pomodoro sauce, mozzarella fonduta, potato roll 31
grilled bavette steak

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

zaatar-spiced yogurt, cucumber, cherry tomatoes, kalamata olive, & lemon* 38
pasta a la norma 

roasted eggplant, tomato, parmesan, basil 31
k 

bar grill desserts 
bg sundae

vanilla, chocolate & cherry ice cream, candied pecans, banana, brownie & whipped cream  18

chocolate pot de crème 
passionfruit sorbet, marcona almond, candied cocoa nibs*  17

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