arbequina olive oil
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Sl ErAKE ® BAR
321 Rele St. Executive Chef Kyle Biddy
Mtn. Brook, AL General Manager Nic Wyatt
RiGSHNEA RY-F0 G A CIAS st i 2 e S e e e

COLD & RAW

AR ASYETAIEE0 e geers, o s o i g ey Pl e L 25
CORNBREAD & CAVIAR _ fe LSS ponzu, avocado mousse, smoked chili oil, embered cucumber, hearth aioli
28¢ Kaluga, brown butter skillet cornbread cultured butter HAMACHI CRUDO 2
fall squash & apple relish, crispy potato, miso cashew crema,
HOT calabrian-lime vinaigrette
SCALLOP CRUDO .. R ey Gl 0
HAND ROLLED MEATBALLS..‘,H,.‘ ............................................. 16 cucumber, chili crunch, radish, gochugaru e shoyu
heritage pork, san marzano tomato, caperberries, parm snow
N 8 S O L i o s B B U L 24/48
CRAB CAKE . X s 22 mignonette, fermented hot sauce ...add caviar $5 supplement/oyster
smoked chipotle butter sc sauce, apple mostarda watercress
BTN RIR A (OO B et g ot R L e a8 )
MAGIC .C FIEMIUS HR OONMS i ot e R 17 fresh horseradish, truffle aioli, fingerling potatoes, pickled mustard seeds,
tempura fried, pea and eggplant hummus, red yuzu kosho aioli, herbs arugula, caciotta al tartufo
ROASTEDNBONESVATRROWES et s i s oo WHIPPED RICOTTA 18
red onion marmalade, hearth aioli, crispy shallots, s 1 s
el local apple & pear butter, walnuts sage hearth bread
CAESAR SALAD . BEEEWE ELING TONRAVIOTO et ot ns 24
gem lettuce, garlic dressing, cured lemon, watercress, parm snow braised porterhouse, duxelle, pecorino fonduta, saba bordelaise
LITTLE BETTY SALAD . .16 SWMEET POTEATONCAPR PELEE TN e s Sl 23
tuscan lettuces, pickled fennel, oven dried tomatoes marcona almonds calabrian chile butter, apple, arugula, goat cheese, walnuts
charred scallion + benne seed dressing
HAND-CUT PAPPARDELLE . oA e, 220
SPAGHETTI & MEATBALLS B (e D0 white bolognese, sausage, wild mushroom, truffle cream, grana.
ork meatballs, Little Betty red sauce, basil, arlic bread
3 i : CASARECCE 2

CACTOSER PR E RGNS s ST S s N

ricotta, crispy garlic, cured egg yolk, chive

22

pistachio pesto, oven dried tomato ricotta

A e @@//Z/

WAGYU DRY AGED & PRIME CUTS
AS J’APANESE WAGYU (Z ozminimum) ................................ 120 8 OZ FILET B o S8LK b BE ot B S Booo o B ocoo A AE A »T b 898 o Aot 0dunco dbodb SRR o AR o M85 65
kagoshima prefecture, Truffle ponzu 0Oz N S TR PR s N e s b ol Bt - 458
12 oz CHATEL FARMS WAGYU RIBEYE ... .. 85 1007y HANIEER S T EATKES Gy e e P e el M e 46
8 oz CHATEL FARMS WAGYU FILET ... 90 12 0z DRY AGED BONE IN NY STRIP 65
ZoE O DR A ED AR O AT NS RIB B el s 85
ENHANCEMENTS
pink peppercorn au poivre ... 10 gorgonzola butter ..................... 10 —— ? C?&
smoked hollandaise ... . TORNSN0S Care i RS 24 W W
charred scallion chimi ... 8 jumbo lump crab, asparagus, lemon butter 6 07 DRY AGED TOMAHAWK 2,
fOE butterytne Lar sl N, 1P IO iverEiallopestiaium e Rt =5 18/ea N e e s S e B S >
Entvees Tited frv Ture
SPRINGER MOUNTAIN HALF CHICKEN.. ... 39 G RO O T v v oL e W e o S B il et e e 16
calabrian chili, cherry, sesame, cilantro, miso cashew Marsala glazed wild mushrooms, demi glace, chives
BN AR A = G RO D AR VI S e e o 60 R R N s oo~ ¥ o € 13
thin & crispy veal chop, Little Betty red sauce, basil, mozzarella, arugula calabrian chile crumb, lemon, herbs, arbequina olive oil
K ARONE TS HANDE S ATNO N e i g s il 40 ASPARAGUS.... EOA RV L N IV i i S 14
warm farro + tomato salad, broccoli rabe pesto, parsnip puree charred, agrumato, crispy shallots
NIMAN RANCH SMASHBURGER ... ... 28 GOUDA FRIES WU E e e i N I SR S MR ) e S
douhle: pattz"es,' double ameﬁcan, dill pickles, bacon jam, garlic aioli, ketchup, herb salt
SRR B P DR OGTA OSSR 15
cultured butter, rosemary, black pepper
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs ¥ O N ST R i) vt ol Lo S T g < St i 14
may increase your risk for foodborne illness. fontina, mascarpone
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