
BAr bites

SEASONAL SALAD V					     18
Marinated goat cheese, shaved root vegetables, 
quince vinaigrette, roasted rainbow carrots, petite greens, 
candied pecans
add grilled salmon* +9 | chicken +10 | shrimp* +11 | scallop +13

CHARCUTERIE BOARD				    38
Imported meats & local cheeses, grilled sourdough, 
seasonal compote, whipped bacon fat candle, local honeycomb,
marcona almonds, marinated olives  

MARGHERITA FLATBREAD V			   19 
House passata, mozzarella, basil, garlic
make it a feast: chickem, bacon, green garlic aioli, parmesan cheese +8

CHICKEN LOLLIPOPS	   			   25
Lambrusco glaze, pecorino, thyme 

UNCOMMON BURGER*  				    24
Arrowhead Farms Kobe, roasted garlic aioli, truffle gouda, 
fried onions, garden tomato, arugula, brioche, sweet potato fries
make it a feast: bacon, eggs, avocado +14 | make it impossible +5

substitue Parmesan truffle fries +4 

BEEF CHEEK STEAM BUN	   			   21
Ponzu braised beef cheek, creamy mustard, cilantro

WAGYU MEATBALLS	   			   19
Ground wagyu beef, passata, pecorino romano, 
green garlic aioli

CROQUETTES	   				    15
Sweet plantain, ground wagyu, umami sauce

PARMESAN TRUFFLE FRIES GF | V	   		  11

CRISPY BRUSSELS GF |V	   			   9
Maple, pecorino
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DUCK FLAUTAS	  	   			   17
Confit, salsa macha, toasted almonds

SWEET POTATO HASH	   			   12
Duck egg, charred habanero, lamb bacon

SPICY SALMON BITES	   			   13
Spicy salmon, cucumber, cream cheese, crispy rice, avocado, 
yuzu kosho

 

GLUTEN-FREEGF VEGETARIANV

*Consumer Advisory: raw or undercooked meats, seafood, shellfish, poultry, or eggs may increase risk 
of foodborne illness. Although all due care is taken, dishes may still contain ingredients that are not 
listed on the menu and these ingredients may cause an allergic reaction.



HONEY BEE 					     18
Cinnamon-infused Angels Envy Bourbon, honey, lemon

TRUTH OR PEAR	  			   17
Tanqueray Gin, St George Spiced Pear Liqueur, vanilla, 
harvest foam 

PUMPKIN SPICED OLD FASHIONED 	 17 
Brown butter-washed Bulleit Bourbon, 
pumpkin spice simple, bitters 
 
COMMONS’ CARAJILLO			   17
Avion Tequila, Licor 43, La Colombe espresso

GREEN HORNET				    18
La Adelita Blanco Tequila, Del Maguey Vida Mezcal, 
firewater bitters, mint

CIDER SMOKE				    17
Ilegal Mezcal, apple cider, firewater bitters, 
caramelized simple 

ONE FALL SWOOP				   17
Infinity Vodka, St Elizabeth Allspice Dram Liqueur, 
cranberry simple

OFF THE VINE				    17
Ron Zacapa 23 Rum, red wine, citrus, rosemary

DON’T QUIT YOUR DAY JOB  		  16
Espresso Martini
Patron Reposado Tequila, Mr Black coffee liqueur, 
espresso, brown sugar
+Casamigos Reposado $2
+Grey  Goose Vodka $2

cocktails

Siduri, Pinot Noir, Willamette, OR 		  20 

Cantena, Malbec, Mendoza, ARG			   14 

Il Fuano di Arcanum, Super Tuscan, Tuscany, IT 	 17 

Leviathan, Red Blend, CA				   23

Miguel Torres Cordillera, Cabernet Sauvignon, 

Maipo Valley, CA  				    13

Postmark by Duckhorn, Cabernet Sauvignon, 

Paso Robles, CA 					    21

RED by the glass

Silver Gate, Cava, NV, ES	 			   13 

Domaine Carnernos, Brut, NV, CA 		  19 

JCB Rosé 69, NV, FRA 				    14

Veuve Clicquot, Brut, Champagne, NV, FRA 	 30

Piper Heidsick, Champagne, NV, FRA		  18

Sparkling by the glass

Dr. Loosen ‘Blue Slate’, Riesling, Mosel, GER 	 15 

Craggy Range, Sauvignon Blanc, 

Marlborough, NZL 				    15 

Gradis’Ciutta, Pinot Grigio Collio, 

Friuli-Venezia, IT					    15

Stags’ Leap, Chardonnay, Napa Valley, CA	 	 13

Mont Rochelle, Sauvignon Blanc, 

Western Cape, SA	 		  	 15

WHITE by the glass

Stella Artois, Lager, BEL 				   6

Four Corners, Heart O Texas, Red Ale, TX 		 6

Deep Ellum Brewing Company, 

Dream Crusher, TX 				    6

Austin East Cider, Cider, TX 			   6

Manhattan Project, Double Half-Life, IPA, TX 	 7

Michelob Ultra, Light Lager, MO 			  7 

Guiness Draught Stout Beer			   7

Rotational Seasonal Beer				   7

beer

Château Miraval Rosé, Provence, FRA 		  14 

Rose Gold Rosé, Provence, FRA 			   13

Rosé by the glass


