
March - April 2016 
 

Bar Menu 

Soups and Salads 
 

Lobster Bisque 7.5          Tomato Basil Soup 5 
 

Arugula and Pear Salad 
Arugula, pear, shaved onion, gorgonzola cheese, candied walnuts and a sweet sherry vinaigrette 

10 
 

Iceberg Wedge Salad  
Iceberg, apple wood smoked bacon, Maytag blue cheese, chives,  

plum tomatoes, shaved red onion 
9 
 

Traditional Caesar Salad  
caesar dressing, garlic croutons, shaved Parmesan cheese, white anchovies 

7 
add 4oz grilled chicken 6 or 3 grilled prawns 7 

 
Hummus & Pita 

Edamame, Kalamata olives, grilled pappadew peppers, chimichurri and grilled pita bread 
9  
 

Ahi Poke Tower 
Marinated ahi, layered with crisp wontons and fresh avocado,  

laced with wasabi crème fraîche and soy honey 
12 

 
Artisanal Cheese Plate 

Chef’s selection of four imported cheeses with fig jam and gourmet cracker breads 
13 

 
French Bourguignonne Escargot  

Served en croute with herbed garlic butter surrounding spinach and wild mushroom salad,  
lightly dressed with our sherry vinaigrette 

11 
 

Shrimp Diablo 
Bacon wrapped, jalapeno stuffed jumbo shrimp brushed  

with ancho-honey glaze surrounding a petite crunchy tortilla avocado salad 
14 

 
Fried Artichoke Hearts  

dusted with reggiano parmesan and served with lemon-caper aioli and grilled pappadew peppers 
12 

 
Crispy Fried Green Beans 

Served with sweet and spicy Dijon and buttermilk ranch dips 
8 

 



March - April 2016 
 

Traditional Shrimp Cocktail  
bloody Mary cocktail sauce, lemon wedge, fresh romaine lettuce 

15 
 

Basket of Fries or Onion Rings 
3.50 

 
Dungeness Crab Cake 

shaved fennel salad, orange creole, horseradish sauce, baby arugula 
14 

 
Guatemalan Shrimp Tacos 

Fajita-style shrimp set in warm corn or flour tortillas and topped with island slaw,  
sour cream and fresh avocado 

12 
 

Kobe Beef Sliders  
Hawaiian rolls, petit Kobe beef burgers, traditional accompaniments, French fries 

12 
 

Artisan Flatbread 
Margherita  11 

house marinara, mozzarella, slow roasted Roma tomatoes, fresh basil 
 

Smoked Salmon 15 
Herbed crème fraiche, shaved onion, custom smoked salmon, oven roasted tomatoes,  

capers and burrata cheese 
 

Barbeque Chicken 14 
Hill country Barbecue sauce, pulled chicken, carmelized onion and fontina cheese 

 
Grilled Skirt Steak and Chips 

marinated skirt steak, pickled red onions, French fries, creamy horseradish 
13 

 
Two-Handed Burger 

turkey burger, salmon burger or veggie burger upon request 
brioche bun, fresh lettuce, sliced red onion, sliced tomato, French fries 

11 
 

Crispy Brussel Sprouts 9 
With pomegranate toasted pepitas, ancho-citrus agave and chevre goat cheese 

9 
 

Quesadilla 
shredded chicken or grilled steak, guacamole, salsa, sour cream 

12 
 

Cedar Planked Salmon 
lemon aioli, spinach gnocchi, vegetable melange 

15 


