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THE GARDEN BAR

CHAMPAGNE & OYSTERS - WOOD-FIRED OVEN PIZZA - GRILLED FARE
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COCKTAILS

Chandon ‘Garden’ Spritz « 13
Over Ice with Orange & Rosemary

Garden Party - 15
Cucumber Infused Belvedere Vodka,
Sage & Lime

Thyme for Tonic « 14
Gin with Muddled Thyme & Lime,
Fizzy Tonic

Pondside Pisco ° 14
Peruvian Pisco, Grapefruit,

Lime, Topped with Soda

Watermelon Sangria « 13
Unique Blend of Wine & Watermelon

Mirbeau Mezcal « 14
Smokey Espadin On the Rocks
with Lemon, Rosemary, Soda

CHAMPAGNE
Featuring Moet & Chandon
offered by glass

nv Brut Imperial « 28

nv Rosé Imperial « 33

WINE

Chilled
Whispering Angel, Rosé < 18
Braida, Moscato di Asti * 15
Wine by Joe, Pinot Gris ¢ 16
Schloss Vollrads ‘Dry’, Riesling < 17
Cloudy Bay, Sauvignon Blanc « 18
Daou ‘Reserve’, Chardonnay ¢ 19

Red
Terrazas, Malbec ¢ 16
Diora, Pinot Noir ¢ 17
Pessimist, Red Blend ¢ 18
Newton, Cabernet Sauvignon « 24

OYSTERS & STARTERS

Watermelon Gazpacho * 11
Cucumber, Cantaloupe, Fennel Pollen

Iced “Island Creek’ Oysters on Half Shell < 16
4 pieces, Mignonette & Lemon

Shrimp Cocktail « 16
4 pieces, Cocktail Sauce & Horseradish

Tuna Tartare Flatbread - 18
Espelette Aioli, Sherry-soy Reduction, Cucumber,
Pineapple, Bell Pepper

Wood-Fired Chicken Paté Tarte Tatin « 12
Housemade Paté, Pickled Red Onion,
Watercress, Togarashi Spice

Grilled Hearts of Romaine © 13
Lemon-Parmesan Dressing, Aged Gouda,

Wood-Fired Sourdough Croutons

Strawberry & Cucumber Salade < 13
Greens with Fresh Strawberries & Cucumbers,
Buttermilk-Herb Dressing, Toasted Sunflower Seeds

Add Grilled Chicken to a Salad * 6

PIZZA FROM THE WOOD-FIRED OVEN

(sized to be an entrée for one — or an appetizer for two)

French Marguerite * 14
Vine-Ripe Tomatoes, Brie, Nicoise Olives, Fines Herbes, Chili Oil

Garden Vegetable « 15
Herb Pesto, Grilled Summer Squash, Mushrooms,
Roasted Peppers, Gouda & Chevre

Peaches & Pork ¢« 16
Grilled Peaches, Speck Ham, Smokey Blue Cheese,
Caramelized Onions, Truffle Honey, Basil

Le Boucher ¢ 18
Fresh Tomato Sauce, Andouille, Applewood Smoked Bacon,
Summer Sausage, Speck Ham, Gruyere

Grilled Shrimp “White Pizza’ « 17
North Country Smokehouse Bacon, Sweet Corn, Scallions

BROCHETTES FROM THE GRILLE

A Pair of Your Favorite Kabobs

Skewered with Onions, Mushrooms, Peppers and Cherry Tomatoes & Topped with Herb Butter

Choice of Stde:

Chotce of Meat:
Shrimp - 23
Chicken Breast * 19
Sirloin Steak * 26

Country Potato Salad
Grilled Corn on the Cob
Mixed Green Salad
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