BAR MENU

Fruits de Mer
oysters, clams, mussels,
albacore tuna ceviche,
calamari salad, shrimp,
& lobster
petit plateau 50
grand plateau 98

Oysters on
the Half Shell
6 for 13/ 12 for 25

Grilled cheese
Brie & Blue
6

Fradiavolo Mussels
Tomato, shallots, garlic, white
wine, chili flakes
8

Royale with cheese
grilled onion, gruyere, baby
arugula, House-made bun

8

TURKEY BURGER
Grilled onions, white cheddar,
baby arugula, sesame bun
8

Shrimp Cocktail
6

Sal's Burger
Shredded short ribs,
Watercress, caramelized onions,
aioli
8

Smoked salmon Panini
Creme fraiche, chives, arugula
7

Frites
Sea salt, parsley
4

Tuna tartare crostini
Spicy aioli, watercress, avocado
6

Margherita pizza
Smoked mozzarella,
Basil, tomato sauce

10

Mushroom pizza
Mixed mushrooms, Goat &
Fontina cheese,
Truffle oil
10

REFRAICHEMENTS

Frozen in Thyme
Gin, Elderflower Liqueur, Fresh
Basil, Fresh Thyme
14

Ginger Kiss
Gin, Ginger Liqueur, Lime
12

Jerry’s Spice
Spiced Rum, Orange Liqueur,
Honey Liqueur,
Organic Apple Juice, Cinnamon
12

Essence of Grapefruit
Vodka, Elderflower Liqueur,
Fresh Grapefruit
10

Green Hornet
Rum, Mint, Basil, Ginger,
Cucumber, Lime,
Ginger Beer
12

Julep Rose
Bourbon, Fresh Strawberry,
Fresh Orange, Mint, Lemon

12

Devil's Knock Back
Gin, Aperol,
Fresh Grapeftruit,
Peychaud's Bitters
10

LUCAS GERARD

Mixologist

Sal Garcia
Executive Chef

FRAICHE BEER

OMMEGANG HENNEPIN
Cooperstown NY, 25.40z, 7.7%
A farmouse Belgian —style ale;

complex, Bright & Full.
12

MAREDSOUS
Abbaye-Abdij, Belgian Dubbel,
11.20z
7

DUVEL
Belgian Golden Aged Beer,
11.20z
9

DRAFT BEER

STONE PALE ALE
A Southern California interpretation of
a British Pale Ale

5

PAULANER
Classic German hefeweizen with
notes of banana and clove
6

STONE SMOKED PORTER
Locally brewed
in San Diego
Black wheat beer; surprisingly
light body with floral aromas and
subtle spice
6

HOUBLON CHOUFFE ALE
Artisanal Dubbel and IPA Triple
Belgian
8



