
BAR MENU

CHEESE & CHARCUTERIE
rotating selection of assorted cheeses and cured

meats, cornichon, piparra pepper, dijon mustard, jam,

grilled bread, sardinian cracker   32

MARINATED OLIVES & ALMONDS
toasted spices, extra virgin olive oil, crostini   12

SPICY CALAMARI FRITTO MISTO
mama lil's peppers, green beans, yuzu aioli   16

PORTOBELLO MUSHROOM FRIES
harissa aioli   16

BUFFALO WINGS 
hot sauce, blue cheese dressing & crumbles   14

HOUSE SMOKED SALMON RILLETTE
house smoked salmon, pickled onion, dijon,

cornichons, baguette   17

SEASONAL VEGETARIAN SOUP
chive & extra virgin olive oil   6 / 12

HARVEST GREENS SALAD
pears, toasted pecans, bleu cheese, chives, herb

vinaigrette   8 / 16

KALE CAESAR SALAD
spanish white anchovy, chopped egg, olive oil

croutons, shaved parmesan   10 / 18

add steak bites or grilled chicken + 7

add sautéed prawns + 9

HOUSE SMOKED NUTS 4
FRENCH FRIES 6 
PARMESAN TRUFFLE FRIES 7

BLACKENED STEAK SALAD
steak bites, avocado, romaine lettuce, blue cheese,

dried cherries, pickled red onion, blue cheese

buttermilk dressing   28

CEDARBROOK SMASH BURGER
toasted bun, shredded lettuce, sweet onions, pickles,

burger sauce, american cheese   24

add bacon, avocado, or fried egg   + 4

TURKEY AVOCADO CLUB
toasted brioche, bacon, avocado, tomato, butter

lettuce, herb aioli   24

AVAILABLE AFTER 5PM

COQ AU VIN
red wine braised chicken quarter, sofrito, wild

mushrooms, whipped potato, grilled broccolini   30

TAGLIATELLE CARBONARA
guanciale, garlic, black pepper, cream, egg yolk,

pecorino   28


