BAR ?lUb J

Date Night of ..ol

Medjool Dates, Goat Cheese, Applewood-Smoked Bacon

The Trietsch Farm Burger...................
Locally Raised Black Angus, Caramalized Onions,
White Cheddar, Garlic Aioli

Blistered Shishito Peppers............ccoccci,

Ancho Lime Crema

Black & Blue Flatbread™ ...
Diced Filet Mignon, Maytag Blue Cheese, Caramelized Onion,

Chili-Infused Ol

Mushroom Flatbread....... ... ...
Sautéed Mushrooms, Mozzarella, Truffle, Arugula

Oyster MUShrooms...............ccccooiioe e,
Tempura Battered and Fried, Truffle Aioli

Short Rib, Napa Slaw, Jalapeno Aioli
Whipped Goat Cheese Dip of.......ccccccoooooviiii

Rosemary, Trout Roe, Sweet Potato Chips

Baked Frenchie Oysters.................... ...
Tabasco Lemon Butter, Tillamook Sharp White Cheddar,
Herbed French Crostinis

CourtHouse Fries................iiiii,
Garlic, Truffle, Jalapeno Dipping Sauces

SPICY SalMON™ ...,
Salmon, Trout Roe, Serrano Pepper, Spicy Mayo

CIUB ROI GF ..ot

Lobster, Avocado, Cucumber, Sriracha Vinaigrette

Shrimp ROIL..........oooo e
Tempura Shrimp, Jalapefo, Cream Cheese, Avocado,
Crispy Onion

Veggie ROl
Tempura Fried Asparagus, Soy Paper, Mango, Avocado,
Arugula, Microgreens, Lemon-Thyme Vinaigrette

ONTAP

Spiced Vanilla Old Fashioned..................
Woodford, Vanilla and Spice-Infused Simple, Orange,
Sassafras and Sorgum Bitters

Nitro Espresso Martini......................
Wheatley Vodka, Espresso, Kahlua, Giffard Vanilla Liqueur,
Baileys

WINL

Emmolo SauvignonBlanc.......................
Napa Valley, CA 2023

Decoy Merlot... ..
Sonoma County, CA 2021

A HAPPY HOUR )

BAR CLUB MENU HAIF PRICE
PLUS $5 SELECT DRAFT BEERS

SUN-FRIDAY 4-6 PM - SAT 3-5 PM
\U A 3-5 )

*Consuming undercooked meat or seafood may increase your risk of foodborne illness.
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