In Room Dining
Dinner Menu

APPETIZERS

BAEMB@R®

MAINS

CARROT AND GINGER SOUP
pumpkin seed granola, cilantro sour cream,
candied ginger

BAMBARA SALAD
beehive cheddar, apple cider vinaigrette,
shaved fall vegetables

BABY GEM CAESAR SALAD
focaccia crouton, shaved parmesan, anchovies

PROSCIUTTO BEIGNETS
goats milk cheddar, pear compote, arugula

WHIPPED GOAT CHEESE
apple butter, crumb brothers sourdough,
candied pecans

BAMBARA CHEESE BOARD
house made pickles, hollow tree honey,
crumb brothers sourdough
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PARISIENNE GNOCCHI 28

pickled fresno chimichurri, baby carrots,
walnut dukkah

ZA’ATAR CRUSTED SALMON 40

cous cous, pickled radicchio, charred leek puree

KUROBUTA PORK SHOULDER ADOBO 24
sweet potato puree, spiced pumpkin seeds,

cotija cheese

ORGANIC ROASTED HALF CHICKEN 38
beehive chili cheddar polenta, mushroom conserva, chicken
jus

GRILLED CHICKEN SANDWICH 22
house made hot sauce, house pickles,

pimento cheese,

shoestring potatoes

DOUBLE R RANCH STRIPLOIN 52

120z striploin, herb frites, truffle aioli, port wine jus

Dinner served every day from 5:15pm until 9:30pm

Please advise your server of any food allergies prior to ordering.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.
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WINE

Half Bottles
BAAMBEREA
Seghesio, Zinfandel, California 45
Meiomi, Pinot Noir, California 50
Grgich Hills, Chardonnay, California 85
Darioush, Canarnet Sauvignon, California 195
COCKTAIL PACKAGE
Sparkling Grey Goose Vodka (375mll) 65
Three bottles of Fever Tree Tonic, Limes or
Chandon Brut, “Methode Traditionnelle” 80 Three Bottles of Fever Tree Ginger Beer, Lemons

California

Tanqueray Gin (375mll)
Veuve Clicquot “Yellow Label” Brut, 195 Three bottles of Fever Tree Tonic, Limes 60
Champagne, France

Jack Daniels Black Label Bourbon (375mll)
Lanson “Le Green Label,” Champagne, France 240 Three cans of Coca-Cola or Diet Coke 65

Makers Mark Bourbon (375mll)

Three cans of Coca-Cola or Diet Coke 75
Whites
Chivas Regal Scotch, 12 years old (375mll)
St. Supery, Sauvignon Blanc, California 80 Three cans of Coca-Cola or Diet Coke 85
Willamette Valley, Riesling, Oregon 68
Santa Margherita, Pinot Grigio, Italy 90
Chalk Hill, Chardonnay, California 72 BOTTLED BEER
Grgich Hills, Chardonnay, California 175 Bud Lite 6.0
Michelob Ultra 6.0
Reds Stella Artois 7.0
Erath, Pinot Noir, Oregon 75 Modelo Especial 7.0
Piattelli Grand Reserve, Malbec, Argentina 105 Grid City Local Honey Cream Ale '
Grid City Local Pale Ale I
Chateau Lyonnat, Bordeaux, France 105 Grid City Hoppy Pilsner ]
Grid City 4-pack 40
Charles Krug, Cabernet Sauvignon, California 110

Grid City tasting pack (one of each) 33
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