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Fried Calamari S
Lightly floured & deep-fried calamari served with house garlic mayo &
lemon

Strawberries & Chicharrones $
Local strawberries & houe pork chicharroneg

Asian Baby Back Ribs $
3 Tender baby back ribg in an Agian barbecue gauce. Served with
sweet Agian glaw.

Polenta Fries $
Crigpy & tender fried polenta sticke served with creamy pesto dipping
cauce.

Garlic Shrimp Skewer $
5 pieces of our grille garlic shrimp, macadamia nut pegto & a mini
gegame gcallion rice cake.

Summer Clams$
Fresh clame, white wine, garlic, extra virgin olive oil. Served with
bruschetta.
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Cheese Plate $
Burrata, Truffle pecorino & triple cream cheeses with Marcona almonds,
honey, dried apricote, grapes, house strawberry jam & crostini

Charcutterie Plate S
Salami, smoked gouda, sharp cheddar, spiced nuts, olives

Mezze Platter S

Hummug, tomatoeg, cucumberg, oliveg, marinated zucehini, roasted red
peppers & toagted pita bread

Bar Burger S

(/2 pound Snake River Farme Wagyu patty, toagted Hokkaido bun, fry
cauce, cheege, oniong & pickles. Served with your choice of houge fries or
houge green ealad.

Grilled Bratwurst S

Grilled Olympia Provisions bratwuret with garlic mayo & sautéed oniong on
a toagted baguette. Served with your choice of houge fries or houge green
galad.

Baja Fish Tacos $

Battered & deep~fried fresh halibut, shredded, cabbage, lime crema,
fresh calea verde & pico de gallo. Two each. Served with your choice of
houge green galad or houge fries.



