
                                  
Bar Menu 
Roman Artichokes 
Crispy Fried Long Stemmed 
Artichokes with Lemon 
Garlic Aioli 10.95 
 
Chick-pea Hummus 
Smoked Paprika Spiced Pita, 
Mixed Olives 7 

 
Apple-Wood Bacon Wrapped Dates 
Grilled California Dates wrapped 
With Apple-wood Smoked Bacon 5.95 
 
Crispy Pork Pot-stickers 
Citrus Soy Sauce, 
Sweet ‘n’ Sour Jalapeno Slaw 6.95 
 
Chicken Tamales Madam 
Salsa Verde Crema, Farm Fresh  
Pan-fried Egg 7.95 

 
Salad Shirazi 
Beef Tip Kabob, Cucumber, Red Onion, 
Tomato, Mint, Feta, Warm Pita 
And Lemon Dressing 11.95 
 
Shiner Fried Mushrooms 
Beer Battered Local Shiitakes with  
5 Spice Honey Dijon Sauce 8.95 

 
Kobe Beef Sliders 
Topped with Crispy Shallots, 
Sweet Sautéed Red Peppers, 
With Hannah’s Sauce on 
Mesquite Bakery Buns 12.95 
 

Harvest Flatbread 
Butternut Squash, Hazelnuts, Sage, 
Parmesan, Brown Butter 9.95 
 
Chef’s Choice Flatbread 
Rosemary, Potato, Bleu Cheese and Pancetta 10.95 
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