BREADBAR

BISTRO & B AR

STARTERBAR | appetizers

carmelized eggplant, arugula salad, red miso (V) 875
steamed artichoke, (chilled), balsamic dip @ H 875
thin crust pizza, cheese, bacon, onions 7%
quiche lorraine, ham, emmenthal, side salad 129
veal meatball bites, arrabiata sauce 925
shishitou pepper & edamame (V) 575
house-made pickled vegetables (V) 7%
cheese board, bread selection (V) 1550
steamed mussels, small, white wine sauce, fries 1125
BREADBAR artisan bread basket, trio of dips (V) 550
SKEWERBAR | grilled brochettes
seasonal vegetables, chermoula spices, couscous @ 8
tandoori chicken, vadouvan curry sauce, couscous -+ 8
marinated shrimp, garlic, parsley, olive oil, couscous 875
SOUPBAR | favorites cup / bowl
soup of the day, vegan (V) 5/8
red beet gazpacho, goat cheese (V) - 5/8
cauliflower soup, curried croutons 5/8
french onion soup, TDF baguette 6/9
BENTOBAR | daily specials
BENTOBOARD, soup / salad / sandwich / dessert - 172
DUET, half portions

soup / salad or sandwich 1325

salad / sandwich 1495

> change soup to red beet or cauliflower, $1; french onion, $2
> duet excludes nicoise, steak salad, croque monsieur, hot dog

# favorites (V) vegetarian

splov2

BISTROBAR | main courses

angus beef burger, white cheddar, onion confit, fries 1475
steamed mussels, white wine sauce, fries 1725
“kobe style” snake river beef burger, fries - 1825
ahi tuna burger, crispy onions, olives, wasabi mayo, fries 1650
roasted chicken breast, mushroom fricassée, au jus 1975
portobello mushroom ‘burger’, sweet potato fries (V) 1375

L%uck confit, lentils, kale 2250

lamb curry, couscous, condiments 2350
grilled salmon, yuzu hollandaise berbere spice 18
braised beef short rib, sweet corn polenta 2223
fettucini veal meatballs 1625
pasta of the day 1350
catch of the day 1725

SALADBAR | fresh selections

steak salad, blue cheese, lemon vinaigrette 1725
salade nigoise, sliced ahi tuna, egg, lemon - 172
chopped frisée, tangerine, feta, hazelnuts (V) 1275
cobb salad, turkey, bacon, egg, blue cheese 1525
greek salad, feta, scallions, oregano (V) 1375
caesar salad, curried croutons (V) 1275
caprese salad, mozza, arugula, cherry tomato @ 1275
> add marinated shrimp skewer 7 > vadouvan chicken skewer 6

> add grilled chicken to salad 475 > crab cakes 950

BREADBAR RAISING THE TASTEBAR™

Inspired by the Slow Food Movement and California’s independent farmers
and craftspeople, BREADBAR introduces a menu dedicated to the season.
Where possible, we use organic, locally farmed produce, meat, poultry and
fish, while striving to be nutritionally aware and environmentally conscious.
All breads and breakfast pastries are hand crafted and baked fresh throughout
the day at BREADBAR and our BAKESTUDIO™.

BEVBAR | refreshments
orangina

pomegranate lemonade, fresh mint -+
hank’s root beer

aqua panna, large still bottled water

san pellegrino, large sparkling water
fresh squeezed o.j.

house-brewed iced tea, jasmine green or black

SLIDERSBAR | mix & match

> choose any 3 for 17
b.l.t. 550 bacon & egg
beer-battered brie (V) 550 crab rice-cake

angus beef 625 grilled chicken

SANDWICHBAR | savvy classics
croque monsieur, ham, emmenthal cheese, salad
signature corned beef, pickles, bell pepper, mayo, fries -+
club, turkey, bacon, avocado, chopped egg mayo, salad
ham, jambon de paris, cornichons, butter, radish, salad
grilled chicken, sautéed vegetables, curry mayo, salad
grilled cheese, mozza, cheddar, onion confit, salad (V)
grilled vegetable panino, side salad (V)

BREADBAR hot dog, fries

SIDEBAR | vegetarian sides V)

farmer’s market grilled vegetables i+
garlic—ginger french fries

sweet potato fries

mac & cheese i+

couscous

mixed green salad

menu by ironnori | 18% gratuity for parties of 6+
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