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THE GARDEN BAR

CHAMPAGNE & OYSTERS « WOOD-FIRED OVEN PIZZA . GRILLED FARE

X N\‘W\Qﬁw

CHAMPAGNE ' STARTERS & SALADS
& OYSTERS TOMATO GAZPACHO - 10
featuring Vine Ripe Tomatoes, Red Onion, Cucumber, Bell Pepper, Sherry Vinegar
Méet & Chandon

SHRIMP COCKTAIL « 16
CHAMPAGNE SELECTIONS 4pc U-10, with Horseradish & Lemon

Brut 15/ glass SHRIMP AND SCALLOP CEVICHE -+ 13

Vintage Rosé 35 / glass Cucumber, Avocado, Blue Corn Cracker

Vintage Blanc 140 / bottle GRILLED SHRIMP TOAST - 13

Sourdough & Housemade Preserved Lemon Spread
Dom Peérignon 335 / bottle

HEARTS OF ROMAINE - 12

ICED OYSTERS Wood-Roasted Croutons, White Anchovies, Parmesan Vinaigrette
ON THE HALF SHELL
Our Daily Selections PEACH & PROSQIUTTO ‘ .14.
with Sauce Mignonette & Lemon Local Feta, Shaved Red Onions, Sherry Vinaigrette

* 3 per piece - BABY BEETS & FIELD GREENS -« 12

Candied Walnuts, Pistachio Vinaigrette
Add a dozen oysters to
a bottle of Dom Pérignon - 12 Add Grilled Chicken to a Salad + 6
SIDES FROM PI1ZZA FROM THE WOOD-FIRED OVEN
THE GRILL (sized to be an entréefor one —oran appetizerfor two)
Corn on the Cob + 6 , THE GIVERNY ) 13_ .
Blue Cheese, Fresh Figs & Prosciutto, Caramelized Onions, Baby Arugula, Vincotto
Asparagus + 5

THE MONET ‘WHITE PIZZA’ - 15

Artichokes with Lemon Aioli - 9 Seared Scallops, North Country Smokehouse Bacon, Sweet Corn

THE BUTCHER - 14
DESSEI}TS Shredded Mozzarella, Apple-Smoked Bacon, Porchetta,
10 * eac

Chorizo, Aged Pepperoni, Red Sauce
Chocolate Chip Cookie

, THE FORAGER * 12
Lee Cream Sandwich Basil Pesto, Roasted Mushrooms, Roasted Peppers, Red Onions, Chéuvre
Raspberry Sorbet Pavlova

THE MARGHERITA - 11
with Strawberry Curd

Fresh Mozzarella, Fire-Roasted Baby Tomatoes, Basil, Shaved Parmesan
Chocolate Ganache Bar ...............................................................................

e e BROCHELTES FROM THE GRILL

A Pair of Your Favorite Kabobs
SUMMER NIGHTS 2019 Skewered with Onions, M]:shrooms, Peppers and Cherry Tomatoes
LIVE ACOUSTIC GUITAR Topped with Herb Butter
Rick Pantano Choice of Meat: Choice of Side:
John Foster SHRIMP - 21 COUNTRY POTATO SALAD
The Mike & Betsy Show CHICKEN - 17 GRILLED CORN ON THE COB
Whiskgy Princess STEAK TIPS * 20 MIXED GREEN SALAD

Please inquire about our weekly lineup ¢

All menu items will be delivered to your table upon preparation in the Consuming raw or undercooked meats, poultry, seafood, shellfish or egg
kitchen. Sharing & family style dining is encouraged. Cheers! may increase your risk of food-borne illness. Before placing your order,

lease inform your server if a person in your party has a food allergy.
In the interest of customer service for all our guests, we can provide p formy fap your parly f &

itemized separate checks for parties of up to six. VISIT US AT WWW. MIRBEAU.COM
Groups of seven or more will be charged an 18 % gratuity. ) )



