STARTERS

1. CLAM CHOWDER — Bacon, heavy cream, parley, cracked pepper.
2. WAGYU BEEF GYOZA — Garlic chili sauce, green onion, sesame seeds

3. MINI LOBSTER ROLL — leaf lettuce, watermelon radish, warm
clarified lemon butter

4. BARD SALAD — Mixed greens, strawberry balsamic dressing, cucumber,
cherry tomato, goat cheese, toasted sunflower seeds

MAINS

1. LAMB SMASH BURGER — W/ground beef and pork, blue cheese, red
wine reduction, Dijon aioli, leaf lettuce, tomato, brioche bun

(Phillip’s Robert Service Scotish Ale)

2. KOREAN BBQ SALMON BOWL- Jasmine rice, edamame, mango,
pickled red peppers, pickled ginger, green onion, sesame seeds

(Rust Riesling)

3. SPAGHETTI & MEATBALLS — House made beef and pork meatballs,
roasted garlic marinara, toasted gremolata

(Rainmaker Meritage)

3. AHI TUNA CLUB - Seared rare ahi tuna, crispy prosciutto, saffron aioli,
avocado, arugula, red pepper relish,

(Sandhill Rose)

DESSERTS
1. Tiramisu- Vanilla tuilé, espresso sauce.

2. Strawberry flan- lemon strawberry coulis, whip cream



