
(lawr-uhl) The name Laurel derives from the aromatic evergreen bay tree prominent in classical Greek and Roman culture. 
The Laurel leaf has served as a symbol of wisdom, nobility, health, immortality, and prosperity.

Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, pork, poultry, or shellfish reduces the risk of foodborne illness. 
Food is produced in a kitchen environment that contains peanut, wheat, soy, and milk.
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BAR MENU

12.1.2021

PUMPKIN ARANCINI  11
(ARBORIO RICE FRITTERS) 

FRESH MOZZARELLA. SPICY AIOLI  

PIGS IN A BLANKET  9
SPICY MUSTARD MAYONNAISE

MEATBALLS  12
RICOTTA. GRILLED BREAD. TOMATO SAUCE 

CHICKEN WINGS  12
GORGONZOLA MOUSSE. CARROT AND CELERY

GRILLED BEEF TENDERLOIN SKEWERS  12
FRESH HERB DIPPING SAUCE

MARGHERITA PIZZA  16
OVEN DRIED TOMATOES. ROASTED GARLIC. FRESH MOZZARELLA. BASIL

WILD MUSHROOM & BLUE CHEESE PIZZA  16
SAUTÉED FOREST MUSHROOMS. GORGONZOLA DOLCE

DIAVOLA PIZZA  16
SOPPRESSATA PICANTE. MOZZARELLA. PARMESAN. CHILE OIL  

MIXED GREEN & HERB SALAD  10
WATERMELON RADISH. CUCUMBER. CHERRY TOMATOES. CITRUS VINAIGRETTE

BABY GEM WEDGE SALAD  10
BACON. POINT REYES BLUE CHEESE. CHRISPY SHALLOTS. MUSTARD DRESSING

BACON CHEESEBURGER  16
HYRUM RANCH BEEF. BACON. AMERICAN CHEESE. HAND-CUT FRIES

FRENCH ONION SOUP  12
CROUTON. GRUYÈRE CHEESE

RIGATONI BOLOGNESE  19 
BEEF. PORK. VEAL. RAGU. SMOKED PARMESAN 

P.E.I. MUSSELS  15
WHITE WINE. LEEKS. FENNEL. GRILLED BREAD. TARRAGON AIOLI 


