Restawrant & B ar

bistro menu

artisan cheese plate market selection,
house-made crackers, seasonal fruit 1.5

black mussels orange-sambuca butter,
croite 11

butternut squash & bacon tart cream
cheese, parmesan, porcini buerre blanc 9.5

pulled pork sliders smoked mozzarella,
chipotle aioli, cabbage slaw 9

calamari fennel, lemon, apricot—jalapefio
& soy-lime ginger sauce 9.5

smoked chicken flatbread draper valley
chicken, cherry tomatoes, danish fontina,
roasted garlic oil, wild arugula 1.5

mini ahi tuna tacos raw yellowfin tuna,
taro root tacos, avocado-wasabi aioli, shredded
cabbage 12

caesar salad garlic croutons, parmesan, white
anchovy fillet 7.5 full 10.5
add grilled chicken or calamari 5

gorgonzola cheesecake tomato coulis, sweet
basil oil, crostini 10

spicy chicken wings chili garlic sauce, rice
wine vinegar, celery, blue cheese dressing 9

grilled cheese sandwich/tomato soup
green salad 9.5

slow roasted corned beef sandwich
sautéed onions, serrano chiles, white cheddar,
horseradish aioli, fries 10.5

paragon burger caramelized onions, white
cheddar, rosemary fries 10
add pepper bacon 15

sides 5

warm marinated olives
mac-n-cheese

rosemary fries

bread, bistro oil

full dinner menu available in the bar
during dining room hours
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