
SMALL PLATE MENU FROM THE STAR BAR 
 

“Notions” 
 

Silken Black Bean Soup 
Smoked Corn Relish, Chive Crema, Habanero Pickled Onion $ 7 

 
Roasted Marrow Crostini 

 Gorgonzola, Avocado, Radish, Smoked Maldon Salt, Truffle Honey $ 7 
 

Crispy Crab Roll 
Gathered Greens, Toasted Almonds, Sweet Chile Aioli $ 6 

 
Grilled Quail “Yakitori-Ya” Style 

Dirty-Fried Sticky Rice, Crispy Kale, Kimchi Vinaigrette, Ginger-Brown Sugar BBQ $ 11 
 

Grilled Sourdough with Chocolate-Hazelnut Spread 
 Smoked Sea Salt, Olive Oil, Espelette Pepper, Eggplant Compote $ 7 

 
Pommes Frites 

Truffle Fondue, Dijonnaise, Smoky Red Pepper Ketchup $ 5 
 

Wood-Fired Gruyere-Lily Flatbread 
   Garlic-Leek Confit, Grilled Onion, Thyme Sour Cream $ 10 

Add Bacon or Farm Egg $ 1 each 
 

“Between the Bun” 
 

Star Bar Burgers  
The Classic*: Aged White Cheddar, Chambord-Onion Jam $ 9 

Country Fried Steak Burger*: Country Fried Patty, Gorgonzola Gravy, Perfect Egg Yolk, 
Strawberry-Bacon Jam $ 9 

Korean BBQ Pork: House Kim-Chi, Fried Egg, Yuzu Kosho Cream Cheese $ 9 
The Veg-Out:  Red Bean-Quinoa Burger, Charred Poblano, Asadero Fondue, Cilantro Aioli $ 9 

Side of Fries $ 2 
*Contains Pork Product 

 
“The Shire” Grilled Cheese 

Cheddar-Blue-Manchego, Guava, House-Made Sourdough $ 6 
Apple Smoked Bacon or Fried Egg $ 1 each 

 
Lomito Milanesa Cinta Azul 

 Panko Fried Pork Cutlet, Prosciutto, Avocado, 
Pickled Fresno Chili-Blue Cheese Slaw, Smoked Paprika Aioli $ 8 

Crunchy Fried Eggplant may be Substituted 
 

Snacks $5 
Radishes, Herbs, Whipped Butter, Sea Salt 

Spicy Orange Marinated Olives 
Grilled Shiitake, Brown Butter Applesauce, Sichimi Breadcrumbs, Parmesan 

Smoked Ham Rillettes, Pineapple-Habañero Jam, Triscuits 
 

FEATURED WINES 
 

2009 Treana Viognier/Marsanne, Central Coast, California            $9/$36 
The 2009 displays an opulent golden-straw hue and intense aromatic qualities. Aromas of honeysuckle, 
pineapple, Meyer lemon and orange oil meld with notes of wet stones. The soft entry unfolds into rich 

flavors of blood orange, peaches, sweet cream and subtle hints of dried herbs and 
finely ground white pepper. 

NV Troublemaker by Austin Hope, Blend #2, Paso Robles, California      $9/$36 
Bright aromas of black cherry & licorice evolve into a stronger bouquet reminiscent of smoked meats. 

The wine shows amazing depth and intensity with a rich and textural mouthfeel. Complete with bright 
red fruit flavors along with hints of leather and cocoa, it is a well-balanced wine that culminates with 

an extended finish. 
73% Syrah, 12% Grenache, 8% Petite Syrah, 7% Mourvedre 

 
Italian Wine Flight 

$15 for three 3 ounce pours 
2009 Terlan Terlaner, Pinot Blanc/Sauvignon Blanc/Chardonnay, Alto Adige DOC   

$8/$35 
Pears and apples on the nose and palate; a hint of perfumed, floral honey with a sturdy, clean finish 

2009 San Polo, ‘Rubio’ Sangiovese IGT, Tuscany   $9/$36 
Aromas of red cherries, violets & currants followed by a hint of spice; well-structured and balanced 

on the palate, Rubio is easy-going and versatile yet notable for its intensity & elegance 
2009 Tomaresca, ‘Torcicoda’ Primitivo, Puglia   $9/$36 

Plum & blackberry aromas lead to hints of dry fig, licorice & clove; sound & round on the palate; 
finishes with bright acids, soft tannins and good length 

 
Ask Your Server About Our Discounted Wine Lots 


