
Charcuterie  Board • $17

FOOD
Local Volpi Meat•Assorted Nuts•Local Cheeses• 
Dijon Mustard•Jalapeno Jam 

Mediterranean Board (V) • $11
Marinated Onions•Marinated Mushrooms• 
Peppered Brussel Sprouts•Kalamata Olives• 
Artichokes•Mixed Olives

Burrata & Fig Platter (V) • $21
Burrata•Figs•Crostini•EVOO•Blood Orange 
Glaze•Arugala Pesto

ART Bar Salad (V)(VG)• $12
Iceberg•Pickled Red Onions• Marinated 
Cucumber•Radish•Green Onion• Tomato• 
Sunflower Seeds

Chips & Shio Koji Aioli (VG)(GF)• $9
House Potato Chips•Shio Koji Aioli 

Grilled Cheese Panini • $15
Mozzarella•American• Cheddar • Heirloom 
Tomatoes•Pickled Onions•Sourdough

ART Bar Roast Beef Panini • $19
Roast Beef•Pickled Onion•Horseradish 
Aioli•Cuban Bread

PBLT Lettuce Wrap • $17
Chashu Crispy Porkbelly•Fermented Heirloom 
Tomato Aioli•Sous Vide Egg•Ramen Crisps

Tuna Sushi Hand Rolls • $19
Nori•Sushi Rice•Koji Aioli•Tuna & Marinated 
Cucumber
Vegetarian option: Wild Mushroom Duxelle• 
Pickled Avocado Mousse $15

Strawberry Basil Pound Cake • $13
Strawberry•Chantilly Creme•Short Bread

V•vegetarian
VG•vegan



DRINK

BEER
Draft
4Hands Divided Sky •$8 
UBCB Mexican Lager • $8 
4Hands Sour Berry Blast • $8    
Cans
Excel Radler Grapefruit  • $7        
Long Drink Seltzer• $7
4Hands Seltzer• $7
4Hands Citywide APA • $7     
Stella Artois• $7
UCBC Schnickelfritz• $7   
Wellbeing Hellraiser NA• $8

Reds
Capezzana Barco Reale di 
Carmignano 2019 Cabernet 
Sauvignon • $12/44

Famille Fabre Pinot Noir 
• $13/45

Bubbles
Jeio Bisol Prosecco 
• $10/40
Papet del Mas Cava Brut
• $11/42

White
Clos du Bois Chardonnay 2019 
• $11/42
Paul Dolan Sauvignon Blanc
• $11/41
La Salette Cotes de Gascogne

• $12/42

Maso Canali Pinot Gris
• $11/42

COCKTAILS
Regueton Swag • $13
Flor de cana rum•honeydew/mint syrup•lime•soda water

Seasonal Sangria • $13
White

We are the Tigers • $13
1220 encrypted balaton cherry persian lime vodka•watermelon•coconut•strawberry

IZs’ dream • $13
Milagro tequila•hibiscus•lime-agave

2LCJ • $13
1220 Encrypted lemonade and lavender vodka•strawberry•orgeat

A Streetcar Named Desire v.2 • $13
Encrypted Lemonade Lavendar•pineapple•strawberry•lime juice•ginger beer

Pharrells’ Revenge • $13
Housemade spiced whiskey• lemon•simple•egg white

Blanco y Negro • $13
Codigo1530 artisnal mezcal•Flor de Cana espresso•Cold brew liqueur•cream float

Amalfy Spritz (Non-Alcoholic) • $13
Lemon•soda•NA Apertif

WINE

Rose
Chateau D'Esclans The Beach 
• $11/42
Maison No. 9 Rose
• $12/42



ROOFTOP HAPPY HOUR
4-6pm 

SUNSETS 
+ SIPS

WINE $7
Grenache
Verdejo
Rose
Bubbles

BEER + SHOT* $7
*Bartender’s Choice

$2 OFF PLATTERS
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