
Bar Picks

½ l b Wagyu, Lettuce, Caramelized Onions,
Aioli, Tomato, Cheddar, Brioche Bun, Fries

Garlic Aioli, Pistachios, Parmesan

HERON - 13

MISHIMA WAGYU BURGER* - 29

ARTICHOKE FLOWERS - 19

Wild Mushrooms, Truffle Aioli

PORCINI MUSHROOM CIGARS - 18

PARMESAN FRIES - 15

Cocktail Sauce, Atomic Horseradish

TIGER SHRIMP COCKTAIL - 29

BT OLD FASHIONED - 14

SIMONNET-FEBVRE - 12

GREENWING BY DUCKHORN - 12

FOOD

Wine 

THE BAR MENU

Buffalo Trace Bourbon

THE AUDREY- 16
Giffard Apricot, Dolin Dry Vermouth, Supasawa,

Prosecco

Cabernet Sauvignon, CA 2022

Pinot Noir, Willamette Valley, OR 2024

Saint-Bris, Chablis, FR 2022

Truffle Oil, Crispy Herbs

Menu Available at the Bar Only. 
*These items may be served raw or undercooked. Consuming raw or undercooked meats,

poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.


