
 
BAR MENU  FALL 2011 

DOMESTIC CHEESES 
GREAT HILL BLUE honeycomb 
raw cow milk, sharp, caramel flavors, rich 

Great Hill Dairy, Marion, Massachusetts 

HUMBOLDT FOG peach jam 
goat milk, ash ribbon, creamy, tangy 

Cypress Grove Chevre, Arcata, California 

PLEASANT RIDGE RESERVE quince paste  
raw cow milk, firm, hearty, tart  

Uplands Cheese Company, Dodgeville, Wisconsin 

MT TAM marcona almonds, Fuji apple 
cow milk, soft, bloomy rind, buttery, tangy 

Cowgirl Creamery, 

Point Reyes Station, California 

 
IMPORTED CHEESES 

FOURME D’AMBERT acacia honey 
raw cow milk, deep flavor, semi-firm, smooth 

La Maison Jean d’Alos, Auvergne, France 

GABIETOU mango compote 
raw cow & sheep milk, semi-soft, earthy 

Fromagerie Pays d’Aramits,  

Pyrénées, France 

FROMAGE DE MEAUX Asian pears, acacia honey 
cow milk, soft, bloomy rind, rich 

Robert Rouzaire, 

Ile-de France, France 

L’ARIEGEOIS-BETHMALE white wine-poached apricots 
cow & goat milk, semi-firm, tangy, velvety 

Jean Faup, Midi-Pyrenées, France 

 

Single cheese  9 Selection of three cheeses  24 
Selection of five cheeses  38 

Each of the above served with its condiment 

& house-made walnut bread 

OYSTERS .................................................................... 3.5 ea 
Beau Soleil, New Brunswick 
Fanny Bay, British Columbia 
Kumamoto, Point Reyes 

CHILLED DUNGENESS CRAB .................................. 16/30 
PARMESAN-GARLIC POPCORN ....................................... 3 
SOFT GARLIC PRETZELS Vermont cheddar mornay ......... 8 
SPICY FRIED CHICKPEAS ................................................... 4 
FRENCH FRIES smoky tomato ketchup,  
sweet onion aïoli ............................................... 6 

MARINATED MIXED OLIVES .............................................. 5 
SPICY PORK MEATBALLS 
San Marzano tomatoes, Grana Padano ........................... 9 

FRENCH ONION SOUP GRATINEE ....................... 5/8.5 

MIXED LOCAL GREENS Asian pears, pecans, brioche  
 crisp, goat cheese mousse, medjool date vinaigrette ... 13 
HEARTS OF ROMAINE 
garlic croutons, parmesan, caesar dressing ............. 6/11 

GORGONZOLA-PEAR FLATBREAD 
prosciutto, bosc pear, arugula, balsamic ................... 13.5 

CROQUE MONSIEUR Black Forest ham, gruyère,  
Dijon mustard, toasted levain, béchamel ..................... 14 
add an egg ..................................................................... 1.5 

PORTABELLO MUSHROOM GRILLED CHEESE  
goat cheese, broccoli rabe, fennel, fines herbes pesto .. 14 

 add bacon .......................................................................... 2 
ABSINTHE HAMBURGER 
Marin Sun Farms ground beef, aïoli, baby lettuces,  

red onion, house-made pickles, french fries ................. 15 
smoked gouda, sautéed mushrooms, gruyère, spicy 

caramelized onion, fried egg, or gorgonzola .......... 1.5 ea 
POTATO-CRUSTED ARCTIC CHAR  Little Gem lettuce, 
yellow wax beans, red radish, Niçoise olives ............... 27 

GRILLED STEAK FRITES  
mixed greens, red wine jus ............................................ 26 

 

Adam Keough, Executive Chef 
 
 
 
 



COCKTAILSCOCKTAILSCOCKTAILSCOCKTAILS    

GINGER ROGERS  Gin, mint, lime, ginger   9 
SAZERAC  Rye, Peychaud’s, sugar,  
absinthe, lemon twist   9 

MARTINEZ  Gin, sweet vermouth, maraschino,  
orange bitters, lemon twist   10 

PERFECT PEAR  Vodka, pear brandy, lemon, 
orange, sugar rim   9 

CASINO  Gin, lemon, maraschino, orange bitters, 
brandied cherry   9 

SIDECAR  Brandy, lemon, curaçao, 
orange bitters, sugar rim   9 

GALAPAGOS  Pisco, kaffir lime, pepper, lemon-lime, 
grapefruit, brandied cherries   9 

‘UPTOWN’ MANHATTAN  Rye, sweet vermouth, 
bitters, brandied cherries, orange twist   10 

MUJER VERDE  Gin, lemon, sugar, Chartreuses,  
lime twist   11 

FAME  Cava, St.Germain, Aperol, lemon,  
lemon twist   11 

CITRON LEMONADE  Buddha’s Hand Vodka, ginger, 
lemon, cranberry, lemon wedge   11 

DRY-COUNTY COCKTAIL  Tennessee whiskey, dry 
vermouth, ginger, lemon bitters, lemon twist   11 

SWEENEY  Irish whiskey, quince saba, walnut 
liqueur, grapefruit peel   11 

21 HAYES  Gin, cucumber, Pimm’s, lemon, sugar, 
cucumber slice, onion   11 

OLD PAL  Rye whiskey, Campari, dry vermouth, 
flamed orange peel   10 

CORPSE REVIVER #2  Gin, Cointreau, Lillet Blanc, 
absinthe, lemon, orange twist   9 

BLINDSIDE  Bernheim wheat whiskey, Palo Cortado, 
aquavit, Benedictine, orange peel   11 

SPARKLING/CHAMPAGNESPARKLING/CHAMPAGNESPARKLING/CHAMPAGNESPARKLING/CHAMPAGNE     GLASS BOTTLE 

CAVA  9 36 

Avinyó, Brut, Penedès, Spain n.v. 

BRUT ROSE OF PINOT NOIR  12 44 
Domaine Allimant Laugner, 
Cremant d’ Alsace, France n.v. 

BRUT  Ployez-Jacquemart, Champagne n.v. 19 74 

WHITESWHITESWHITESWHITES    
MELON DE BOURGOGNE  8 32 

Pepière, Sur-lie, Sèvre et Maine, Muscadet,  
Loire Valley, France ’10  

SAUVIGNON BLANC  Daulny, Sancerre ’10 11 42 

VERDEJO  Rey Santo, Rueda, Spain ’10   8 30 

GRÜNER VELTLINER  Kalmuck, Austria ’09 11 42 
MUSCAT  9 36 

Jean Gardiés, Mas las Cabes, Côtes Catalanes,  
France ’10  

CHARDONNAY  13.5 52 

Ojai, Bien Nacido, Santa Maria Valley, CA ’08   

RIESLING  9.5 36 

Dr. Fischer, Spätlese, Ockfener Bockstein, Saar,  
Germany ’03  

ROSEROSEROSEROSE    
CINSAULT, GRENACHE & SYRAH  8 30 

Lascaux, Coteaux du Languedoc, France ’10  

REDSREDSREDSREDS    
PINOT NOIR  Skewis, Anderson Valley, CA ’08  14.5 58 

GRENACHE BLEND  10 38 
D’aéria, Rhone Valley, France ’07 

AGLIANICO  9.5 38 

Grifalco, “Gricos,” Aglianico del Vulture, 
Basilicata, Italy ’08  

TEMPRANILLO  12.5 50 

Bertrand Soudrais, “Antidoto,” Ribera 
del Duero, Spain ’09  

MOURVÈDRE  11 42 
La Roque, Pic Saint Loup, France ’09 

ZINFANDEL  Dashe, Dry Creek,CA ’08  12.5 50 
CABERNET SAUVIGNON  13.5 54 

Domaine Eden, Santa Cruz Mountains, CA ’07 

FROM THE CELLARFROM THE CELLARFROM THE CELLARFROM THE CELLAR    

CHARDONNAY  25 100 

Etienne Sauzet, Puligny-Montrachet,   
Burgundy ’09  

PINOT NOIR  25 100 

Tollot-Beaut, 1er Cru, Laveries, Savigny-les-Beaune 
Burgundy ’07  

CABERNET SAUVIGNON  28 140 

Kathryn Kennedy, Estate, Santa Cruz Mtns, CA ’00  


