
Small Plate
foie gras toast
buttered brioche, raspberry balsamic jam, mint, parsley, ricotta

iron room deviled eggs
dijon, kewpie, smoked paprika

southern fried quail
arugula, buttermilk vinaigrette, pickled onions, chorizo, apples

Large Plate
10oz spicy korean hanger steak
tamari & panchetta Brussel sprouts

seared scallops
burnt honeydew puree, braised pistachios, panache of frisee & herbs

chicken & Waffles
cheddar waffles, southern fried chicken thighs, maple whipped butter, lots of honey

duck for two
pan basted duck breast, duck leg confit, foie gras & duck liver risotto, grilled asparagus and broiwn duck sauce

Finale
flourless chocolate cake
the cake born on albany that made its way to tennessee avenue, made with bean to bar  chocolate made next door at bar 32,
finished with willow’s way blue matcha cookie dough ice cream, salted carmel and green matcha

THe CHIPWICH
a pair of Bar 32’s brown butter chocolate chip cookie sandwiched around finished with willow’s way blue matcha cookie dough ice cream

Bar 32 Chocolate tasting
a bean to bar chocolate tasting featuring a variety of percentages made next door at bar 32 chocoalte

EXECUTIVE CHEF KEVIN W. CRONIN
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WHITE
2018 Pinot Grigio - Donini, Italy, $10 glass / $35 bottle
2018 Sauvignon Blanc, Nobilo - New Zealand, $11 glass / $38 bottle
2017 Sauvignon Blanc - Orin Swift Blank Stare, Russian River Valley, $95 bottle
2018 Chardonnay - Cave de Lugny, Macon Villages, $14 glass / $50 bottle
2018 Chardonnay - Rombauer, Carneros, $95 bottle

ROSE/SPARKLING
2020 Rose -La Grnde Corniche, France, $9 glass / $32 bottle
2021 Rose - Hampton Water, $14 glass / $50 bottle
NV Rose - Poema, Spain, $9 glass / $32 bottle

RED
2016 Toscana - Brancaia “Tre”, Italy, $10 glass / $35 bottle 
2017 Toscana -Argiano NC, Italy $16 / $60
2019 Toscana - Tenuta Sette Ponti Crognolo, Italy $115
2019 Toscana - Tenuta San Guido Sassicaia , Italy $400 
2018 Chianti Classico Reserva - Nozzole, Italy $70                                                 
2020 Pinot Noir - Willowbrook, Russian River, $12 glass / $40 bottle
2009 Pinot Noit - Domaine Jouard Chassagne-Montrachet “Vielles Vignes”, France $75 bottle
2016 Petite Sirah - Panza, Stag’s Leap $120                                         
2016 Baby Amarone (Veronese) - Allegrini, Italy, $15 glass / $54 bottle
2016 Cabernet Sauvignon - John Wade, Pasa Robles $14 glass / $50 bottle
2014 Cabernet Sauvignon - Worthy, Napa $125 bottle
2015 Cabernet Sauvignon - Selah, Howell Mountain $250 bottle
2016 Red Blend - Orin Swift Eight Years in the Desert, California $150 bottle

HAMMONTON GROG* Ketel One Vodka, fresh 
lemon, blueberry sage simple, shaken and 
served on the rocks $15

WANDERLUST*Ketel One Botanical cucum-
ber & mint, mint lime simple, Fevertree Med-
iterranean Tonic $14

LOCAL 609*Rusted Revolver Gin, lemon 
rosemary simple, Fevertree Indian Tonic $12

INTENSE ORANGE OLD FASHIONED         
Jack Daniels single barrel bourbon combined 
with our top secret fresh orange reduction 
finished with a blend of Peychaud’s and    
Angostura bitters stirred and strained over 
fresh ice $15

PINEPPLE MARGARITA Patrón Reposado 
tequila, pineapple, triple lime, $15

THE FISH BOWL #1 lemon, hibiscus, honey, 
sugar, ketel one vodka $24

FALL MANHATTAN maple washed coupe 
glass with Jack daniel’s gently stirred until 
ice cold with noilly prat rouge vermouth and 
calvados $16

ENDLESS SUMMER MARTINI*                                                              
Zacapa Rum, Coconut Water, Pineapple Juice, 
Vanilla Cream $15

JALAPEÑO GRAPEFRUIT O.F. Patrón          
Reposado tequila, jalapeño, orange blossom 
water, grapefruit, bitters  $15

OLD FASHIONED APPLE CIDER Jack Dan-
iel’s and our house-made spiced apple cider 
served on the rocks with a smoked cinnamon 
stick $15

Wine List  abbreviated

Cocktails


