
B A R  B I T E S

B O U R B O N  S T E A K

B U R G E R S  &  S A N D W I C H E S

lounge menu

T R I O  O F  D U C K  F A T  F R I E S  PASTRAMI, PARMESAN, PICKLE  10 

W A R M  B R I E  &  H O N E Y  HONEY, BEE POLLEN, KUMQUAT, HAZELNUT   19
 
I C E - C O L D  O Y S T E R S  HALF DOZEN, MIGNONETTE, COCKTAIL SAUCE  24 
 
G R I L L E D  P R A W N S  CHERMOULA, YOGURT, PISTACHIO, URFA PEPPER  24 

P O R K  S P A R E  R I B S  K.C STYLE BBQ SAUCE, PAPRIKA, CRISPY GARLIC  18

D U C K  S P R I N G  R O L L S  GINGER-CHILI, SHIITAKE, CILANTRO  16

S O U T H E R N  F R I E D  W I N G S  BOURBON MAPLE, HARISSA, AÏOLI  17
 
C O U N T R Y  M A C  &  C H E E S E  GARLIC STREUSSEL, OLD BAY, CHIVE  18

W A L N U T  H U M M U S   ZA'ATAR, CHICKPEA, TAHINI, LAFFA  16
 
M I N A ' S  T U N A  T A R T A R   PINE NUT, FRESNO, ANCHO, ASIAN PEAR  24

L A M B  " P O P "  T A R T E   SPINACH, FETA, FROMAGE BLANC  26

F I L E T  M E D A L L I O N S   GREEN PEPPERCON  30
 

C A L I F O R N I A 
LOUIE SAUCE, AMERICAN CHEESE, L.T., CARAMELIZED ONION, PICKLE  19

S M O K E Y  B A C O N 
PEPPER JELLY, PIMENTO, SMOKED GARLIC AÏOLI  20

B O U R B O N  B L E U 
RED WINE ONION, MUSHROOM DUXELLES, STEAK SAUCE  22

" K - T O W N "  C H I C K E N  S A N D W I C H
MARINATED CUCUMBER, GOCHUJANG SAUCE, FURIKAKE AÏOLI  19

R O A S T  B E E F
FRENCH BAGUETTE, HORSERADISH, ONION DIP  24


