W‘IHE%

ROUSE,

BAR & bOUNGE
MENU

SMALL PLATES

OYSTERS ROCKEFELLER 18 DEVILED EGGS 15
Gulf Oysters, Creamy Pernod Spinach, Panchetta, BBQ Pulled Pork,
Parmesan (GF) Caviar (GF)
WHITE TRUFFLE FRIES 17 FRIED CHEESE RAVIOLI 16
Smoked Sea Salt, Truffle, Garlic Aioli Served with Pomodoro Sauce
DUCK CONFIT WONTONS 17 COCHON QUESADILLAS 16
Mango Salsa Sweet Chili Sauce
GRILLED BBQ SHRIMP 18 SHRIMP POT STICKERS 19
White BBQ Sauce (GF) Garlic Pepper Ponzu
BACON GRILLED CHEESE 16 MESAS 15
Provolone, Mozzarella, Parmesan Golden Beet Humus,
with Creamy Tomato Basil Sauce Baba Ghanoush, Yogurt Naan
BLUE CRAB & CORN BEIGNETS ARTISAN CHARCUTERIE
Cajun Brown Butter, Remoulade Sauce Assorted Meats & Cheeses,
26 Chicken Liver Mousse, Wild Blueberry Jam
37
KALUGA CAVIAR OSCIETRA CAVIAR
blinis, creme fraiche, onions, egg, chives blinis, creme fraiche, onions, egg, chives
150 200
CUBAN SAMMY 18 FRIED CHICKEN BISCUIT SLIDERS 18
Braised Pork, Shaved Ham, Dill Pickles, Warm Maple Syrup
Swiss Cheese, Brown Mustard MONTE SLIDERS 18
MUSSELS 18 100% USDA Choice, White Cheddar,
Prince Edward Island Mussels, White Wine, Caramelized Onions, Smoked Ketchup,
Fennel, Fresh Herbs, White Truffle Fries Brioche Bun
FRENCH MARKET STYLE BEIGNETS
Praline Sauce
12
A 50¢ sustainability fee will apply to all guest checks. 11-3-2023

(GF) = Gluten Free



