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SUMMER BAR MENU

“HAYSHAKER FARMS” PEACH AND
BURRATA SALAD
$19

LACINATO KALE AND
PEPPERONCINI SALAD
$16

GRILLED “BIRCH CREEK FARMS”
SHISHITO PEPPERS WITH CAPER
REMOULADE
$12

“CHESED FARMS” LOBSTER MUSHROOM
AND CORN CAVATELLI
$24

END OF SUMMER BARBECUE
STEAK BITES
$24

CHOCOLATE BUDINO
$14

MicHAEL EAsTON, EXECUTIVE CHEF
FrRaNK MaGcaNA, CHEF DE CUISINE
DANIEL WAMPFLER & AMY ALVAREZ-WAMPFLER,
CO-WINEMAKERS & GENERAL MANAGERS



