THE BAR ROOM D IN N E R THE BAR ROOM
Restaurant Restaurant

TO SHARE TO START

DAILY OYSTERS 21/42 FRENCH ONION SOUP 19
lemon, cocktail sauce and mignonette veal broth, sherry, melted swiss, baguette crouton
MARYLAND CRAB DIP 21 POZOLE VERDE 17
artichoke heart, leek, parmesan, herbed-bread crumbs shredded chicken, tomatillo, radish, cilantro

ARANCINI BITES 17 KALE & QUINOA SALAD 19
risotto, mozzarella cheese, pesto pomodoro manchego, almonds, cranberries, dijon vinaigrette

BAR ROOM SLIDERS 21 WINTER GREEN & APPLE SALAD 18
cheddar, onion jam, pickle, truffle mayo crumbled blue cheese, walnuts, honey-balsamic

CRISPY BRUSSELS SPROUTS 18 CLASSIC CAESAR 20
sweet chili sauce, cilantro, roasted peanuts parmesan, garlic bread crumble

CREAMY MAC N’ CHEESE 19 add ons: avocado 4 chicken 5 shrimp 7 steak or salmon 9

spicy nduja, caramelized onion, rosemary crumble

THE NACHOS 16 SIGNATURES

cheddar, pickled jalapefio, pico de gallo, lime crema

CHICKEN PAILLARD 24

wild arugula, cherry tomatoes, parmesan, balsamic glaze

FAVORITES FISH AND CHIPS 26

SALMON CRISPY RICE 21 mushy peas, house tartar, malt vinegar

srirach aioli, toasted nori, scallion, jalapefio

add ons: guacamole 5 chicken 5 pork shoulder 7 steak 9

FAROE ISLAND SALMON 34
BAR ROOM FRIES 17 bulgogi glaze, jasmine rice, baby bok choy
white truffle oil, parmesan, fresh herbs

CRISPY CHICKEN SANDWICH 23
BUFFALO CAULIFLOWER 18 asian slaw, kimchee pickles, yuzu aioli, fries
buttermilk, blue cheese, carrots, celery

FRENCH DIP 25
CAVIAR & TOTS 29 shaved roast beef, swiss cheese, horseradish cream
créme fraiche, chive

THE BAR ROOM BURGER 28
BAO BUNS 21 sharp cheddar, pickles, melted onion, truffle aoli, fries
crispy pork belly, pickled onion, cilantro, hoisin

LOBSTER ROLL 34

ioli, potato bun, fries

MARIA!S SWEETS tarragon aio

WILD MUSHROOM RISOTTO 24
WARM CHOCOLATE CHIP COOKIE 18 parmesan, white wine, black truffle drizzle
served in skillet, vanilla ice cream

PRIME HANGER STEAK 38
FLOURLESS BROWNIE 17 hand cut fries, cognac peppercorn sauce
chocolate ganache, vanilla ice cream

DRY AGED IBERICO PORK CHOP 36
BLACKBERRY CHEESECAKE 18 crispy fingerlings, braised kale, maple mustard jus

whipped cream

consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
20% gratuity will be added to groups of 8 or more



	The Bar Room
	Restaurant

	DINNER
	The Bar Room
	Restaurant

	TO SHARE
	daily Oysters
	21/42
	lemon, cocktail sauce and mignonette



	TO START
	french onion soup
	veal broth, sherry, melted swiss, baguette crouton

	maryland crab dip
	artichoke heart, leek, parmesan, herbed-bread crumbs

	pozole verde
	shredded chicken, tomatillo, radish, cilantro

	arancini bites
	risotto, mozzarella cheese, pesto pomodoro

	kale & Quinoa Salad
	manchego, almonds, cranberries, dijon vinaigrette

	bar room sliders
	cheddar, onion jam, pickle, truffle mayo

	winter green & apple salad
	crumbled blue cheese, walnuts, honey-balsamic

	crispy brussels sprouts
	sweet chili sauce, cilantro, roasted peanuts

	creamy mac n’ cheese
	spicy nduja, caramelized onion, rosemary crumble

	the nachos
	cheddar, pickled jalapeño, pico de gallo, lime crema


	FAVORITES
	salmon crispy rice
	srirach aioli, toasted nori, scallion, jalapeño

	Bar Room fries
	white truffle oil, parmesan, fresh herbs

	buffalo cauliflower
	buttermilk, blue cheese, carrots, celery

	caviar & tots
	créme fraîche, chive

	bao buns
	crispy pork belly, pickled onion, cilantro, hoisin


	MARIA’S SWEETS
	warm chocolate chip cookie
	served in skillet, vanilla ice cream

	flourless brownie
	chocolate ganache, vanilla ice cream

	blackberry cheesecake
	whipped cream

	Classic caesar
	parmesan, garlic bread crumble


	SIGNATURES
	chicken paillard
	wild arugula, cherry tomatoes, parmesan, balsamic glaze

	fish and chips
	mushy peas, house tartar, malt vinegar

	faroe island salmon
	bulgogi glaze, jasmine rice, baby bok choy

	crispy chicken sandwich
	asian slaw, kimchee pickles, yuzu aioli, fries

	french dip
	shaved roast beef, swiss cheese, horseradish cream

	the bar room burger
	sharp cheddar, pickles, melted onion, truffle aoli, fries

	lobster roll
	tarragon aioli, potato bun, fries

	wild mushroom risotto
	parmesan, white wine, black truffle drizzle

	prime hanger steak
	hand cut fries, cognac peppercorn sauce

	dry aged iberico pork chop
	crispy fingerlings, braised kale, maple mustard jus




