orimebar

SMALL PLATES

soup of the day
or chicken tortilla soup
cup 3.99 bowl 5.99

crispy calamari 10.99
lemon caper aioli, cocktail

deviled eggs 5.99

sriracha sauce

loaded kettle chips 8.99
smoked bacon crumbles,
bleu cheese crumbles, giardiniera

shrimp bruschetta 10.99
tomato-basil, goat cheese, olive all,
shrimp, balsamic

buffalo chicken crisps 8.99
bleu cheese dip

roasted red pepper hummus 7.99
cucumber, kalamata olive relish,
flatbread

steak quesadilla* 10.99

pepper jack, avocado-mango salsa,
chipoftle sour cream

sub chicken 9.99

roasted tomato
& basil flatbread 9.99

onion, mozzarella

bbq chicken flatbread 10.99
pickled onion, pepper jack,
corn, cilantro

potato chips & dip 9.99
bacon, onion, white cheddar,
sour cream

spinach & pepper jack
queso dip 8.99

tortilla chips

warm pretzel sticks 7.99
honey mustard dip

CHAR-GRILLED SKEWERS

shrimp 10.99
bacon wrapped, buffalo sauce

beef* 10.99

tenderloin, chimichurri sauce
chicken 9.99

lime marinated, jalapeno vinaigrette

SLIDERS

served on toasted mini buns
with fried onion strings

bbq pulled pork 7.99
pickles

prime rib* 9.99

arugula, horseradish cream
apple wood smoked

bacon cheeseburger* 8.99
lettuce, tomato, pickles

menu

GREENS

caesar salad romaine, parmesan crisps 1/2 5.99 full 9.99

wedge salad smoked bacon crumbles, grape tomatoes, red onion, diced egg,
bleu cheese dressing 7.99

beet salad arugula, mandarin oranges, candied pecans, roasted beets,
goat cheese, citrus vanilla vinaigrette 1/2 5.99 full 10.99

chop chop greens, smoked bacon crumbles, garbanzo beans, corn,
cucumber, red beets, red pepper, gorgonzola, herb vinaigrette 1/27.99 full 12.99

strawberry fresco salad spinach, strawberries, spiced pecans,
queso fresco, lemon vinaigrette 1/2 5.99 full 10.99

add to any salad
salmon*, tuna* or steak* 6.99 grilled shrimp* 5.99 grilled chicken 4.99

BURGERS & TWO-HRNDED SRNDWICHES i nonc-cot ries

hamburger* lettuce, tomato, red onion, pickles, brioche 9.99 w/ cheese 10.99

primebar burger* goat cheese, arugula, wild mushrooms, grilled tomato,
grilled onion, pickles, brioche 11.99

fried egg burger* apple smoked bacon, gouda, fried egg, lettuce, tomato,
red onion, pickles, brioche 11.99

turkey burger pepper jack, lettuce, avocado-mango salsa, brioche 11.99

bbq burger* cheddar, smoked bacon, barbecue sauce, fried onion strings,
lettuce, tomato, pickles, brioche 11.99

california chicken club chipotle mayo, avocado, pepper jack,
smoked bacon, lettuce, tomato, multi-grain bread 11.99

vegetarian hummus wrap roasted red pepper hummus, avocado,
tomato, spinach, pickled onion, roasted carrot, zucchini, goat cheese,
balsamic glaze, lavosh 10.99

seared tuna* citrus cabbage slaw, avocado, wasabi-yuzu aioli, brioche 14.99

prime dip* shaved prime rib, swiss, grilled onion, horseradish cream,
au jus, french baguette 13.99

blackened fish* blackened fish, lettuce, tomato, onion, remoulade,
french baguette 11.99

SPECIALTIES

lemon pesto chicken pasta blistered cherry tomatoes,
kalamata olives, linguine 13.99 sub shrimp* 15.99

szechwan shrimp stir-fry* basmatirice, broccoli, snow peas,
shiitake mushrooms, carrot, onion, red pepper 16.99 sub chicken 14.99

mac & cheese four cheese mixture, shell pasta 10.99 w/ chicken 14.99

horseradish-crusted salmon* roasted asparagus, grape tomatoes,
sautéed potatoes, white wine-garlic broth 18.99

beer-battered fish & chips lemon caper aioli, hand-cut fries 13.99

garden alfredo pasta shells, garlic, grape tomatoes, broccoli,
roasted mushrooms, zucchini, herbed alfredo sauce, parmesan 12.99
w/ chicken 14.99 w/ shrimp* 16.99

petite surf & turf*bacon butter topped filet, lemon shrimp,
choice of one side 23.99

ribeye* roasted red pepper butter, choice of one side 29.99

kurobuta pork chops* cajun-seasoned, garlic white wine sauce,
garlic mashed potatoes 21.99

amish chicken baby arugula, teardrop tomatoes, pecorino,
fresh lemon, evoo 16.99

pork tacos pickled red onion, queso fresco, pico de gallo, avocado 12.99
seared tuna tacos* wasabi cream, citrus cabbage slaw 15.99

EXTRAS

all 4.99 each
black beans & rice * mac & cheese ¢ grilled asparagus
stir fry veggies ¢ steamed broccoli * hand-cut fries

*Cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne ill-
ness, especially if you have certain medical conditions. Products containing free nuts and peanuts are stored in this kifchen and may
have come in contact with other food items. © August 2011 www.Restaurants America.com



OYER ICE

la vida loca

tfres generacianos reposado, agave
nectar, fresh juice, black lava salt rim,
mezcal boat

caipirinha
cachaca, simple syrup, fresh citrus

seasonal sangria
traditional spanish wine punch with
chopped up fresh fruit

tito’s tea
tito’s vodka, jeremiah weed bourbon
style sweet teq, fresh citrus

eden mojito
muddled strawberries, basil, lime,
simple syrup, cruzan light rum, soda

sage coach
muddled cucumber, sage syrup,
hendricks gin, topped with champagne

primebar palmer
very white rascal with a shot of
absout citron finished with lemonade

highball
cruzan light rum, fresh juices,
soda with a bacardi 151 float

CHILLED STRAIGHY

green crush
muddled green grapes,
lemon liquer, absolut

twilight
ketel citreon, st. germain
elderflower ligeur shaken
with a champagne float

fire & ice

absolute ruby red, simple syrup and
citrus balanced by a shot of
jalapeno juice

ginger smash

absolut orient apple,

muddled lemons, mint, simple syrup,
soda, candied ginger rim

framboise cocktail
our take on the classic 200-year-old
champagne cocktail with framboise

ODB
a dirty belvedere martini,
bleu cheese stuffed olives

cucumber cooler
effen cucumber, fresh citrus, soda

sazerac
muddled bitters, r1 rye whiskey, served
in absinthe coated glass

WINES

FLIRYAYIOUS BLONDES
chardonnay glass bfl
la terre, california 6 24
menage a trois, california 9 36
newton “red label”, napa 12 42
far niente, napa 70
sauvignon blanc

geyser peak, california 7 28
oyster bay, new zealand 9 36
cloudy bay, new zealand 48
FIERY REDHERDS

cabernet sauvignon glass btl
14 hands, washington 8 32
sonoma junction, sonoma 9 34
casa lapostolle “rapel”, chile 12 42
sterling, napa 60
hogue reserve, napa 58
jordan, sonoma 85
la terre, california 6 24
merlot

rodney strong, sonoma 9 36
franciscan, oakville 12 42
duckhorn, california 60
BUBBLY

chandon rose, napa split 7
mumm brut prestige, napa split 6

DRAFY'S

abita purple haze, louisiana

abita turbo dog, louisiana

bell’'s oberon, michigan

bell’s two hearted ale, michigan
blanche de bruxelles, belgium

blue moon, colorado

blue point rastafar rye, new york

blue point toasted lager, new york

bud light, missouri

carlsburg, denmark

cigar city jai alai ipa, tampa

cigar city maduro, tfampa

dogfish 60 minute, delaware

dunedin celtic golden ale, dunedin
dunedin red head ale, dunedin
guinness, ireland

holy mackerel mack in black, melbourne
lazy magnolia southern pecan, mississippi
magner’s irish cider, ireland

michelob ultra, st louis

orimebar

pinot grigio/pinot gris glass btl
mezzacorona, italy 6 24
erath, oregon 9 36
santa margherita, italy 45
interesting blondes

caymus conundrum, napa 12 42

snap dragon, riesling, california 6 24
cht ste michelle “eroica”,

riesling, washington 42
pinot noir glass btl
echelon, california 7 28
hob nob, california 9 36
etude, carneros 42
davis bynum, russian river 48

interesting redheads

ravenswood zinfandel, sonoma 8 32
cht ste michelle syrah, washington 8 32
jacob’s creek shiraz, australia 6 26
estancia meritage, paso robles 54
terrazas malbec, argentina 9 36
clicquot brut yellow label, france btl 85

miller lite, wisconsin

monk in the tfrunk amber, orlando
newcastle, england

orange blossom pilsner, orlando

oskar blues dale’s pale ale, colorado
paulaner hefe, germany

rogue dead guy, oregon

sam adams boston, massachusetts

sam adams coastal wheat, massachusetts
sam adams seasonal, massachusetts

sea dog blue paw blueberry wheat, maine
sierra nevada, california

spaten optimator, germany

stella artois, belgium

stone ipa, california

tetley's english ale, england

unibroue ephemere, canada

unibroue maudite, canada

young's double chocolate stout, england

yuengling, pennsylvania
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