
BAR MENU
Served Exclusively at the Bar

‍
Pretzel Cheese Bread | 18

Dijon Mustard

Herb-Marinated Olives | 15
~May contain pits~

Togarashi-Spiced Mixed Nuts | 15

Shoestring Fries | 15
Spicy Aioli

‍
Escargot | 25

Garlic Herb Butter, Pernod, Sour Dough Toast Points

‍
Hamachi Crudo | 25

Yellowtail, Yuzu Kosho, Cucumber, Chive Oil, Pickled Mustard Seed

Steak Tartare  | 30
Bone Marrow Butter, Quail Egg, Chive Gel, Fried Caperberries

 Crispy Pork Belly | 24
Charred Cipollini Onions, Apple Purée, Natural Jus, Micro Herbs

‍
Oysters | 30

East Coast Oysters, Sauvignon Blanc Mignonette, Pickled Cucumber, Fresh Herbs
Add Osciètre Baenki $25

Applewood-Smoked Burrata | 24
Poached Pears, Trio of Leeks - Purée, Fried & Charred, Chive Oil

OIBL Burger | 30
Hand-Chopped Filet Mignon, Aged Cheddar, Gruyére, Bourbon-Onion Jam

Lettuce, Tomato, Pickles, Spicy Aioli, Buttered Brioche, Shoe-String Fries

https://www.google.com/search?sca_esv=4a0f1201333c9280&sxsrf=APpeQnvg1EI4EZ_qf7-HluL68Cr8WgJCVg:1790204546589&q=Togarashi&spell=1&sa=X&ved=2ahUKEwip98vQ54WXAxVYN2IAHfoNM_UQkeECKAB6BAgREAE


BAR MENU
Served Exclusively at the Bar

Black Trumpet Mushroom Risotto | 35
Exotic Mushrooms, Spinach-Ricotta Stuffed Morels, Gruyère Cheese

Herb Potato Chip-Crusted Cod | 45
Sautéed Chili Oil Spinach, Beurre Blanc

King Salmon | 55
Miso Ratatouille, Feta, Pickled Onions, Tamarind Glaze

Beef Wellington | 75
Haricot Verts, Potato Purée, Red Beet Glaze, Bordelaise

10oz Cold Water Lobster Tail - $30.00 Supplement
 

Pistachio-Crusted Rack of  Lamb  | 65
Heirloom Carrots, Potatoes au Gratin, Dijon, Lamb Jus

  
16 Oz 28 Day Aged NY Strip | 85

Peppercorn-Crusted, Fondant Potato, Broccoli Rabe, Red Au Poivre Sauce

DESSERTS | 20

Chocolate Soufflé
Chocolate Cherry Sauce, Cherry Ice Cream

Apple Pie
Apple-Salted Caramel Compote, Brown Butter Streusel, Blueberry Sorbet, Calvados Crème Anglaise

 
Crème Brûlée

Rich Chilled Custard, Warm Crackling Caramelized Sugar, Fig Compote

Plum Tarte Tatin
Caramelized Plums, Almond Cream, Vanilla Chantilly, Plum Gastrique

The Colonial Float
Birch Beer, Madagascar Vanilla Bean Ice Cream, Whipped Cream, Cocoa Nips

House-Made Ice Cream & Sorbet
Please ask your server for the selection

 
The consuming of raw or undercooked meats, poultry, seafood, shellfish or eggs may increase

your risk of foodborne illness. If you have a food allergy or special dietary requirement, please inform your server or the manager.
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