BAR BITES

DRAKE’'S BAY OYSTERS

jalapefo mignonette 9

LOCAL ALBACORE TUNA CRUDO
truffle ponzu, pickled turnip, togarashi 11

GRILLED PRAWN SLIDERS

Hoblbs bacon, pea sprouts, tarragon aioli 12

GRILLED MARY'S CHICKEN WINGS
balsamic glaze, green goddess “dip” 10

ROASTED DUROC PORK LOIN SLIDERS

grilled apricot, watercress 12

GRILLED EGGPLANT

mint and yoghurt sauce 8

CHARRED SHISHITO PEPPERS

smoked salt, wasabi aioli, lemon 9

LOCAL ARTISANAL CHEESE PLATE

Giacomini Dairy Point Reyes blue, Point Reyes toma, Redwood Hill camellia 15

HAND-CRAFTED & BOTTLED

MOCHA-CHILI OURCHATA
360° vodka, Don Q rum, almond milk,
Ghiradelli chocolate, Thai chili 14

BENEDICT ARNOLD
360° vodka, Broker’s gin, Drambuie 13

TUSCAN AFTERNOON
Oxley gin, Campari, elderflower cordial, bubbles 16
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