
 

B A R  M E N U  

 
S PAN I S H  MARCONA  ALMONDS  

Olive Oil, Sea Salt 
9 
 

AS SOR TED  O L IV E S  

Citrus, Herbs, Olive Oil 
9 
 

CH I L LED  SWEE T  P E A  S OU P  
Watercress Pain Perdue, Hearts of Palm,  

Radish, Carrot Crème Fraîche 
9  

 

HOG  I S LAND  SWEE TWATER  OYS TER S  

Sparkling Wine Mignonette 
18/32 

 

DUCK  R I L LE TTE  IN  A  J AR  

Toasted Épi Baguette 
12 
 

T A S T IN G  T R IO  O F  AR T I S AN  C HEE SE  

Marshall Farms Honeycomb, Seasonal Fruit Compote 
16 
 

C HARCUTER IE  

Pickled Shallots, Cornichons, Olives 
12 
 

CRUDO  O F   H AMACH I  

Seaweed Salad, Daikon Sprouts, Fennel Cream, 
Orange-Ginger Marinade 

17 
 

P ORK  C ROQUE TTE S  

Apple Relish, Frisée, Whole-Grain Mustard  
9 
 

COUNTRY  HAM  AND  C HEE SE  

Grilled Parisian Ham and Gruyère Cheese, 
Country Bread, Green Salad 

1 4  
 

ORGAN IC  B U TTER  LE T TUCE    
Shaved Celery, Bing Cherries, Marcona Almonds,  

Cherry-Balsamic Vinaigrette 
13 
 

F ARM  B URGER  

Potato Bun, Crispy Fries, Blue, Jack, or Cheddar Cheese   
16 (truffle fries add $4) 

 

WOOD  S TONE  OV EN  F LA TBREAD S  

Hen of the Woods Mushrooms, Garlic Confit, 
Fromage Blanc  

15 
Maine Lobster, Manchego Cheese, Caramelized Onions, Arugula, 

Meyer Lemon 
22 


