Foob MENU

HANGER STEAK FRITES cocNAC-PEPPERCORN SAUCE, ROSEMARY

7

SNACKS & APPS
RAW BAR
CHIPS & GUAC ciLANTRO, LIME, JALAPENO 16
WHIPPED RICOTTA cHILI HONEY, ROSEMARY, GRILLED SOURDOUGH 14 EAST COAST OYSTERS
GIN COCKTAIL SAUCE,
SHRIMP TACOS zUccHINI SLAW, SRIRACHA AIOLI 18 YUZU MIGNONETTE
HALF 21 / WHOLE 42
FRIED CHICKEN CHARRED JALAPENO AIOLI, CILANTRO, LIME 19
GAZPACHO HEIRLOOM TOMATOES, SHERRY VINEGAR, BASIL OIL 15 SHRIMP COCKTAIL
SERVED ON ICE WITH LEMON
i~ THE NACHOS —=i 24
MOJO PULLED PORK, HOUSE-PICKLED JALAPENO
SHREDDED CHEDDAR, PICO DE GALLO, LIME CREMA SALMON CRISPY RICE
18 SRIRACHA AIOLI, NORI
SCALLION, JALAPENO
CRUNCHY CAESAR PARMESAN, GARLIC BREADCRUMBS 18 21
KALE QUINOA SALAD MANCHEGO; ALMONDS, CRANBERRIES 19 STERLING FARMS
BABY GEM GREENS RADISH, CUCUMBER, TOMATO, GREEN GODDESS 17 CAVIAR
50 GRAM-WHITE STURGEON TIN
BUFFALO CAULIFLOWER BUTTERMILK BLUE CHEESE SAUCE 16 NORTH. FORK POTATO CHIPS
CHIVE-CREME FRATCHE
STEAMED BAO BUNS roRrk BELLY, PICKLED ONION, HOISIN 19 150
BAR ROOM FRIES FARMESAN, HERBS-AND TRUFFLE OIL 16 \U )
ENTREES
CLASSIC FISH & CHIPS MusHY PEAS, HOUSE TARTAR, MALT VINEGAR, LEMON 26
LOBSTER COBB AvocapO, SMOKED BACON, TOMATO, RED ONION, EGG, BLUE CHEESE 29
PAN ROASTED BRANZINO wWiLD MUSHROOMS, JUMBO ASPARAGUS, WHITE WINE 37
FAROE ISLAND SALMON BULGOGI GLAZE, JASMINE RICE, STEAMED BABY BOK CHOY 32

36

THE BAR ROOM BURGER sHARP CHEDDAR, SLICED PICKLES, MELTED ONIONS, TRUFFLE AIOLI 25

FRESH PAPPARDELLE wiLD MUSHROOM, BLACK TRUFFLE CREAM, PARMESAN 24
LOBSTER ROLL NEwW ENGLAND STYLE, TARRAGON AIOLI, OLD BAY, NORTH FORK POTATO CHIPS 32
CRISPY CHICKEN SANDWICH zuccHINI SLAW, SPICY PICKLES, YUZU AIOLI, FRIES 22
CHICKEN PAILLARD wiLD ARUGULA, CHERRY TOMATOES, PARMESAN, AGED BALSAMIC 24
B-L-T THick cUT BACON, BEEFSTEAK TOMATO. CRUNCHY LETTUCE, BASIL AIOLI, FRIES 19

\ CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS f




