
Our Sandwiches
Fried Chicken  $22

Tomato, Butter Lettuce & Special Sauce

Maine Lobster Roll  $26
Dill Mayo, Celery, Avocado & Toasted Brioche 

 

Our Plates 
Meatballs  $14

Beef & Mushroom Meatballs with
 Crispy Onions, Parmesan & Tangy BBQ

Sauteed Brussel Sprouts $14
Yogurt Smoked Paprika 

Sherry Vinegar & Hazelnuts

Hummus & Farmer’s Market Crudité  $15
Seasonal Vegetables & Smoked Paprika

The Bar Burger & Fries  $19
5oz Ground Chuck, Lettuce, Tomato, 

Special Sauce & Toasted Brioche
add Cheddar Cheese $1

Kale Caesar  $16.50 
add Chicken $7 Shrimp $10 Salmon $8

Kale, Croutons & Parmesan

House Salad  $15 
add Chicken $7 Shrimp $10 Salmon $8 

Lettuce, Avocado, Watercress & Ginger Dressing

Our Bites
Olives  $8 

Lemon, Garlic & Herbs

Parmigiano Reggiano  $16
Pears, Honey & Roasted Hazelnuts

Chicken Wings  4pc $12 | 8pc $24 
Blue Ribbon Chicken Spice & Honey

Popcorn Shrimp & Fries  $19
Lightly Fried Shrimp with Lemon & Cayenne Aioli

Our Fries
Truffle Fries $13
Truffle & Parmesan

Cheese Fries $13
Gruyere, Cheddar & Jack Cheese  

Topped with Chives

 

Our Caviar
Baeri Russian Sturgeon 

28G  $70     50G  $125
Traditional Garnish

A Place to Eat & Drink al Fresco at The Grove
  189 The Grove Drive - West Hollywood  

Our Sparkling
	 GL	 BTL

Cava Avinyo, Catalonia, Spain  � $15  $58

Cremant Rose Joseph Cattin, Alsace, France� $15  $58 

Champagne Perrier Jouet, Champagne, France�   $90

Our Whites
Pinot Grigio Venica & Venica, Italy  	�  $15  $52      

Txakoli Uriando, Basque Country  � $14  $45

Sauvignon Blanc Lieu Dit, Santa Barbara� $17   $51        

Chardonnay Domaine Eden, Sta. Cruz Mtns.� $18  $62

Our Rose
Cotes De Provence La Croix du Prieur� $15  $55

Our Reds
Syrah Tensley, Santa Barbara� $14  $46

Sangiovese Milziade Antano, Montefalco � $15   $51

Pinot Noir Chanin Wines, Santa Barbara� $16  $56

Cabernet Sauvignon Pied a Terre, Sonoma� $18  $75

Our House Cocktails 

Full cocktail list on back

Fountain Spritz $15
Vodka, Aperol, St. Germaine,  

Fresh Lemon & Cava

Bloody Mary $16
Tomato & Mushroom Broth &

Spices

Strawberry Margarita $16
Bell Pepper Infused Tequila

*CONSUMING RAW OR UNDERCOOKED MEAT, SEAFOOD OR EGGS MAY INCREASE YOUR RISK OF 
FOOD BORNE ILLNESS, ESPECIALLY IN CASE OF CERTAIN MEDICAL CONDITIONS



No Proof   $9

Valentino
Lemonade, Honey, Basil  

& Soda Water

El Camino
Fresh Lime, Bitter Lemon  

& Pickled Peppers

Rosebud
Rose, Almond, Fresh Lime  

& Soda Water

Low Proof   $15

Habenero Michelada
Beer, Lime, Tomato
& Mushroom Broth

Fountain Spritz
Vodka, Aperol, St. Germaine,  

Fresh Lemon & Cava

Sangria
Red Wine, Ruby Port, 

 Sherry, Orange & Fresh Lemon 

Full Proof   $16

John Daly
Housemade Tea Vodka  

& Lemonade

Dearly Beloved
Vodka, Cassis, Falernum, Mint

& Fresh Lemon

Ginza
Hendricks Gin, Tequila  

Fresh Lime, Fresh Cucumber & 
Honey

Over Proof   $17

Old Fashioned
Rye Whiskey, Cherry Cordial  

& Bitters

Second to Last Word
Mezcal, Velvet Falernum,  
Maraschino & Fresh Lime

Big Daddy Cane
Rum, Apricot  

& Sweet Vermouth

Select your Gin

Beefeater  London Dry  “Strong & Assertive”  � $15

Plymouth  Navy Strength  “Strong & Assertive”  � $17

Hayman’s  Old Tom  “Floral & Soft”   � $16

St George  Terroir  “Herbaceous & Soft” �  $18

Monkey 47  Schwarzwald Dry  “Complex & Soft”  � $24

Amass  Los Angeles Dry  “Complex & Soft”  � $16

Hendrick’s  Scotland  “Herbaceous & Soft” � $17

Select your Fever Tree Tonic

Indian  “Strong & Assertive”

Mediterranean  “Classic”

Elderflower  “Soft & Floral”

Naturally Light  “Light & Refreshing”

Lemon Peel
Lime Wheel
Orange Peel
Cucumber

Fresh Rosemary
Fresh Mint
Fresh Basil
Fresh Thyme

Flowers
Cinnamon Stick
Berries 
Pickled Ginger

Select your Two Garnishes

 

Oaxacan $15
Mezcal

Havana $15
House Rum Blend

Kentucky $15
Bourbon

London $15
Gin

Moscow $15
Vodka

Long Island Mule $16
All of the above in one cup!

MULES
Ginger Beer, Fresh Lime  & Honey

BEER
Modelo $9

Mexican Lager - 12oz  ABV 4.4

Peroni $10 
Italian Lager - 12oz  ABV 5.1

Coors ‘Light’ $9
Lager - 12oz  ABV 4.2

Lagunitas $10
IPA - 12oz  ABV 6.2

Guiness $10
Irish Dry Stout - 14.9oz  ABV 4.3WE DO NOT USE PLASTIC STRAWS. PAPER STRAWS ARE AVAILABLE UPON REQUEST.
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D I S P O S I T I O N

COCKTAILS  PLOTTED ACCORDING TO  STRENGTH & DISPOSITION 

 Build your Own

GIN & TONIC

ADVENTUROUSCLASSIC


