Blonde Onyx Bar

From the Kitchen

The Bank note

Inspiration of the Day








10

Tartine


Savory Tartine of Chicken Liver, Foie Gras and Heritage Bacon, Golden Raisin Jus             12











Shrimp and Grits

Seared Carolina Shrimp, Creamy Heirloom Grits, Preserved Summer Tomato         12



Artisanal Cheese 

Composed Artisan Cheese Plate, Quince Puree, Toasted Almonds, Baguette
 10




  

Left Bank Cocktails

Our original handcrafted cocktails $12

The Left Bank Cosmo

Absolut Citron, Cointreau, pomegranate juice and a dash of lime

Key Lime Pie

Stoli Vanil, touch of pineapple and fresh lime

Brass Knuckle

Makers Mark, Grand Marnier and a light squeeze of lemon.

A Real Sidecar

Harry’s bar recipe of Courvoisier, Cointreau and muddled lemon 

French 75

 Hendrick’s gin, muddled lemon, simple syrup and Champagne 

Perfect Sunset

Layers of Stoli Razberi orange juice and fresh lime + grenadine

Wine by the Glass…

Alois lageder Pinot Grigio “Dolomiti”, Italy 2007
10

Domaine de Nizas Rosé, Coteaux du Languedoc, France 2007
10

Drylands, Dry Riesling, Marlborough, New Zealand 2007
11

WhiteHaven,  Sauvignon Blanc, Marlborough, New Zealand 2008
12

Healdsburg Ranches, Unoaked Chardonnay, Sonoma, California 2007
12

Bouchaine,  Chardonnay, Napa Valley (Carneros),  California 2006
14

Mumm Cordon Rouge Brut, Reims France
16

Burgess Merlot, Napa Valley,  California  2005
13

Benton-Lane, Pinot Noir, Willamette Oregon 2006
14

Twenty Bench Cabernet Sauvignon, Napa Valley, CA 2006
13

