
G R I L L E D  F E N N E L  &  A P P L E  G U A C A M O L E
pomegranate, toasted pepita, cotija, smoked chile,

cilantro, blue corn chips (V)  20

C H I P S  &  S A LS A
fire roasted salsa, blue corn chips  (V)  15

K A L E  C A E S A R  S A L A D *
little gem lettuce, baby kale, elephant garlic chip,

croissant croutons, pecorino romano (G) 18

T U R K E Y  A P P L E  S A N D W I C H
apple celery fennel slaw, tart cherry mustard, crispy guianciale,

white cheddar, watercress, sunflower sprouts, crunch roll  (G)  23

M O W R Y ’ S  B I G  B U R G E R *
aged cheddar, shallot jam, MC sauce & fixings,

brioche bun, Mowry fries  (G)  27 

B A R  M E N U

*Consuming raw or undercooked meats, poultry, seafood,  
shellfish or eggs may increase your risk of food borne illness.

Signature dish  (G) contains gluten  (V) vegetarian

20% Service charge will be added to parties of 6 and more

-We are now cashless-  
Please choose Visa, MasterCard, American Express or room charge. 10/26


