BAR MENU

BUFFALO POTATO CHIPS
BLUE CHEESE DIP
6

COCONUT ONION STRINGS
HORSERADISH AIOLI
7

FARMHOUSE ARTISAN CHEESE PLATE
TODAY'S SELECTION OF HAND CRAFTED LOCAL
CHEESES WITH FIG JAM, CANDIED WALNUTS
& GRILLED CROSTINI
12

1/2 PRICED

BAR MENU 3PM- 6PM
MONDAY THROUGH FRIDAY

RARE SESAME SEARED TUNA
GINGER & WASABI
16

GRILLED HANGER STEAK SALAD
TENDER STEAK, AVOCADO, RIPE TOMATOES,
CRISP BACON, FETA, CHOPPED EGG,

GREEN GODDESS DRESSING
16

LOBSTER POTSTICKERS
BOK CHOY, SHIITAKE MUSHROOMS, SCALLIONS,
THAI DIPPING SAUCE
12

TENDERLOIN SANDWICHES
HORESRADISH AIOLI
13

TEN PRIME BURGER
PRIME BEEF, AGED CHEDDAR, LETTUCE, TOMATO,
ONION, TOASTED BRIOCHE
10

ADD AVOCADO 1 « ADD BACON 2

/

Any sushi, fish, shellfish or beef that is raw or partially cooked
can increase your risk of food borne illness. Consumers who
are especially vulnerable to food borne illnesses should only eat

seafood & other food from animals thoroughly cooked.

Please inform your server if you have any food allergies.



