
BAR SNACKS

Dill Pickles  Pickled Mustard Seeds  7

Chilled Octopus  Olive Preserves  13

Spanish White Anchovy  Grilled Bread  8

Marinated Olives  Lemon, Marcona Almonds  7

West Coast Oysters    Half Dozen  15  /  Dozen  28

Wild Alaskan King Crab  Mustard Sauce  12 ea

Bruschetta Tasting  Crab, Burrata and Chick Peas  12

Steak Tartare  Chanterelles, Crème Fraiche  16

Poached Tuna in a Jar  House Made Pickled Vegetable  14

Meatballs  Tomato Sauce, Pecorino  11

Hiramasa  Aji Amarillo, Yuzu Sorbet  14

Scallops  Apple, Coconut, Key Lime  13

Sweet n Salty Nuts  Spiced Popcorn  6



CHARCUTERIE

Includes Grilled Bread, Honey Comb, 
Raisins on the Vine

3 for 16  /  5 for 28

Jamon Serrano
Redondo 18 Month, Spain

Finocchiona Salumi
California

Pont-l’Évêque
Cow’s Milk, France

Rogue Blue Cow
Rogue Creamery, Oregon

Aged Mahon
Cow Milk, Spain

—

Iberica Ham
“Pata Negra,” Salamanca, Spain

with Artisanal Bread, Fruit, Almonds  18


