
OVEN ROASTED
 CARMEL GOAT CHEESE $9

Sundried Tomato, Fresh Herbs, Kalamata Olives,
 Served With Roasted Garlic Smeared Crostini

IMPORTED CHEESE &
 CURED MEATS BOARD $15/$20

Served With Dried Fruit & Marcona Almonds

From the Farm

STEAK FRIES $8
Fluffy On The Inside, Crispy On The 

Outside, Tossed In Garlic Oil, Fresh Herbs And Sea
 Salt, Served With Fresh Horseradish Ketchup

FLUFFY-CRISPY FALAFEL $9
Garbanzo Beans, Cilantro & Parsley, Served
 With A Tahini Sauce, Pickled Vegetables &

 Warm Pita Bread

BLISTERED SHISHITO-EDAMAME $6
Shishito Peppers, Edamame Beans, Sautéed In

 Garlic & Sweet Soy Sauce

Puree Of Garbanzo Beans & Tahini, Garnished
 With Toasted Pine Nuts, Grape Tomatoes,

 Cucumbers & Extra Virgin Olive Oil, Served With
 Warm Pita Bread

SIGNATURE HUMMUS DIP $8

ARTICHOKE DIP $8
Blended With Roasted Garlic & Herbed Boursin Cheese,

 Accompanied With Toasted Crostinis

From the Garden

The
Bar
BitesList



FOUR PEPPERCORN CRUSTED BEEF $12
Sliced Thin, With Creamy Horseradish
 & Mediterranean Salsa, Atop Crostini

PORK QUESADILLA $8
Pulled Pork, Caramelized Onions And Roasted 

Peppers Mixed With Goat Cheese
 In A Crispy Flour Tortilla, Served With A 

Mango Pico De Gallo And Salsa

From the Land

CRAB CAKES $12
Maryland Style, Trio Of Peppers,

 Bermuda Onions, Light Herbs, Served With Remoulade Sauce

CARMEL’S
 SHRIMP SAUTÉ $10

Jalapeño, Garlic, Extra Virgin Olive Oil, Fresh Lemon
 Juice, Garnished With Pink Himalayan Salt

FRIED CALAMARI $8
Dredged In Seasoned Flour, 

Fried To A Crispy Golden Brown,
 Served W/housemade Cocktail Sauce

SHRIMP TEMPURA $8
Shiner Bock Battered, Served With
 Warm Cilantro-sweet Chili Sauce

TUNA TARTARE $8

Minced Garlic, Onion, Pine Nut Dressed With A Soy
-ginger Sauce, Served With Crispy Wonton Squares

From the Sea

The
Bar
BitesList
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