GOLD BAR

OYSTERS
ON THE HALF SHELL | 24/ 48
mignonette, shaved horseradish,
smoked cocktail sauce, lemon

YELLOWTAIL CRUDO | 19
hamachi sashimi,ja|apeﬁo herb purée,
everything spice, dill

CHILLED CRAB & AVOCADO | 19
jumbo lump crab, ruby red grapefruit,
red fresno, toasted fennel,
breakfast radish, citrus vinaigrette

SMOKED WHITEFISH DIP | 15
créme fraiche, trout roe, dill,
marbled rye
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BISTRO & BAR

APPETIZERS

CAVIAR & LATKES | 23
kaluga caviar, créme fraiche,
picl(|ed shallots, chives

WHIPPED BURRATA | 18
green tomatoes, roasted garlic,
toasted pistachios, thai basil

DRY-AGED MEATBALLS | 18
beef & pork, san marzano tomato sauce,
house made ricotta, gri”ed sourdough

ROASTED GARLIC HUMMUS | 15

; . CRISPY ARTICHOKES | 17
zhug, pine nuts, pita bread,

fried roman sty|e artichokes,

crudités vegetab|es green tahini, gri”ed lemon

| [

SO0UPS & SALADS

BAR SNACKS

MARINATED OLIVES | 7

chili oil, orange

PICKLED VEGETABLES | 7
garlic, dill, hot peppers

MATZO BALL SOUP |13
chicken confit,
carrot, ce|ery, fresh herbs

ONION SOUP GRATIN | 14
caramelized onions,
sourdough croutons, gruyere, chives

BUTTER LETTUCE | 14
shaved radish, fines herbes,
champagne vinaigrette

CAESAR |15
rormaine hearts, classic dressing,
crispy garlic, challah croutons,
shaved parmesan, bottarga

add grilled or fried chicken |12
add rock shrimp | 12

SANDWIGHES

DESSERTS

STICKY TOFFEE CAKE | 13
toffee sauce, heath bar pieces,
henry’s vanilla bean ice cream

POTS DE CREME | 14
chocolate custard, chantilly cream,
candied cocoa nibs

KEY LIME PIE | 12
graham cracker crust, toasted meringue,
orange vanilla sauce

BREAKFAST SANDWICH | 18
spicy chicken sausage,
soft scrambled eggs, gruyére cheese,
garlic aioli, arugula

PASTRAMI| SANDWICH | 19
wagyu pastrami,
cole slaw, gruyere,
russian dressing, marbled rye

BEV’'S BURGER | 19
dry-aged beef, american cheese,
lettuce, pick|es, caramelized onions,
special sauce
add sunny-side egg | 3

BAGEL & LOX | 21
acme smoked salmon,
everything bage|,
cream cheese schmear,
cherry tomatoes, cucumbers, capers

BRUNGH

Beverley's
is a lively, everyday
neighborhood bistro
serving American fare.
It's a place where
the community gathers
Forfreat food

and cocktails.

SHAKSHUKA | 18
moroccan baked eggs, spicy tomato sauce,
roasted peppers, onions, olives,
yogurt, cilantro, pita bread

QUICHE | 21
spinach, roman sty|e artichokes,
gruyére, parmigiano reggianno

CHICKEN SCHNITZEL | 25
lermon caper butter sauce,
cherry tomatoes, arugu|a

FRENCH OMELET | 21
soft farm eggs, raclette cheese,
butter lettuce

add /<a/uga caviar| 9

AVOCADO & SOURDOUGH |18
house made ricotta, arugu|a,
sunny-side eggs, salsa verde,

everything spice

CHALLAH FRENCH TOAST | 19
comeback creek berries, orange mascarpone,
berry compote, cinnamon pecans,
butter cookie crumble

Our friends at the health department asked if we would kindly remind you that
consuming raw or undercooked meats of any kind may increase your
risk of foodborne illness.



COCKTAILS

BEV’S ESPRESSO MARTINI |18

Mr. Black Coffee Liqueur, Licor 43, Vodka, LDU Espresso,
Nutmeg, Orange Zest

GREEN LIGHT | 16
Gin, Aloe Liqueur, Cucumber, Ginger, Lime, Mint

GIN & TONIC |16

Gin, French Vermouth, Mediterranean Tonic,
Lavender, Black Pepper, Thyme

LYCHEE 76 | 16

Vodka, Lychee, Rose, Lemon, Prosecco

LIMONCELLO SPRITZ |16
Vodka, Limoncello, Ginger, Lemon, Topo

PINAS & FLOWERS | 17
Vodka, Chamomile Honey, Herbal Liqueur, Pineapple, Lime

PINK GUAVA DAIQUIRI | 16

Rum, Pink Guava, Velvet Falernum, Lime

HIBISCUS COLLINS [ 17

Reposado & Blanco Tequila, Corn Liqueur, Hibiscus, Lime,
Topo Chico, Orange Blossom Water

ZAK'S PALOMITA |17

Mezcal, Tequila, Grapefruit, Lime,
Lady Bird Ruby Red Grapefruit Soda, Pink Peppercorn Salt

NAKED & TROPICAL |17

Blanco Tequila, Aperol, Bergamot, Passionfruit, Lime

HEAT OF PASSION |17

Reposado Tequila, Passionfruit, Caramelized Pineapple,
Lime, House Tajin

MOCKTAILS 8

BEACH, PLEASE!
Passionfruit, Pineapple, Lime, Honey, Topo Chico

CHERRY ON TOP
Black Cherry, Ginger, Lemon, Topo Chico

WINE OF THE WEEK

CHARDONNAY |15 / 56
2022, Les Lunes ‘Searby Vineyard’, Sonoma Coast, CA

WINES BY THE GLASS

PROSECCO |12/ 44
NV, Amore di Amanti, Veneto, ITA

CHAMPAGNE | 24 [ 92
NV, Canard-Duchéne Brut, Champagne, FRA

BRUT ROSE |16/ 60
NV, Gratien & Meyer, Loire Valley, FRA

PROVENCAL ROSE |15/ 56
2021, Fleur de Mer, Cétes de Provence, FRA

PINOT GRIGIO |16 [ 60
2022, Jermann, Friuli, ITA

SAUVIGNON BLANC |17 | 64
2022, J. De Villebois, Menetou-Salon, Loire Valley, FRA

SAUVIGNON BLANC |16 [ 60
2023, Saint Clair ‘Dillons Point, Mar”aorough, NZ

SOAVE CLASSICO |16 [ 60
2021, Pieropan, Veneto, ITA

CHARDONNAY |16 [ 60
2021, Chateau de Greffiere ‘Sous le Bois/,
Macon La Roche-Vineuse, Burgundy, FRA
CHARDONNAY |17 / 64
2022, Stressed Vines ‘SVC’, Mendocino, CA

PINOT NOIR |16 [ 60
2021, Pas de Probléme, Languedoc-Roussi“on, FRA

PINOTNOIR |18 / 68
2018, Metzker Family Estates,
Russian River Valley, Sonoma, CA
COTES DU RHONE ROUGE | 15/ 56
2022, Clovis, Rhone Valley, FRA

BARBERA D’ASTI |16 [ 60
2022, Renato Ratti ‘Battag“one’, Piedmont, ITA

RED BLEND |17 | 64
2019, Argiano ‘Non Confunditor’, Tuscany, ITA

CABERNET SAUVIGNON |18 / 68
2020, Niner Wine Estates, Paso Robles, CA

WINES BY THE BOTTLE

SPARKLING

CHAMPAGNE | 145

NV, Chavost, Blanc de Blancs,
Brut Nature, Champagne, FRA

CHAMPAGNE | 198

NV, Ruinart, Blanc de Blancs,
Champagne, FRA

CHAMPAGNE | 165
NV, Veuve Clicquot Brut,
Champagne, FRA

CREMANT D’ALSACE | 124

2019, Valentin Zusslin, Brut Zero,
Sans Soufre, Alsace, FRA

BRUT ROSE | 148
NV, Taittinger Prestige, Champagne, FRA

LAMBRUSCO DI SORBARA | 48
NV, Cantina di Sorbara ‘L'Onesta’,
Emi|ia-Romagna, ITA

SPARKLING PETITE SIRAH | 62

2022, Subject to Change ‘Monster Party’,
Redwood Valley, CA

ROSE

ROSE | 56

2022, Stressed Vines,
Sonoma County, CA

ROSE | 54

2021, Alta Alella ‘GX,
Barcelona, ESP

ROSE | 48

2021, Jean-Maurice Raffault,
Loire Valley, FRA
ROSE | 52

2021, Alta Marfa ‘Little Snack’,
Forbidden Desert, NM

WHITE

GARNACHA BLANCA | 52
2022, Gaupasa, Navarra, ESP

RIESLING | 48

2021, Raimund Prim ‘Essence’,
Mosel, GER

SAUVIGNON BLANC | 98
2022, Domaine Delaporte,
ChavignoL Sancerre, Loire Valley, FRA

ALIGOTE | 92

2021, St. Reginald Parish ‘Tay Tay’,
Willamette Valley, OR

CHARDONNAY | 92

2022, Albert Bichot,

Chablis, Burgundy, FRA
CHARDONNAY | 78

2019, Subject to Change ‘Bang Bang’,
Coastview Vineyard, Monterey, CA
CHARDONNAY | 88

2021, Talbott, Sleepy Hollow Vineyard,
Santa Lucia Highlands, CA
CHARDONNAY | 82

2019, Macauley ‘Bacigalupi Vineyard’,
Russian River Valley, CA

RED

SANGIOVESE BLEND | 60
2021, La Regina Del Quartuccio
‘Mannaja Cane’, Lazio, ITA
CERASUOLO D’ABRUZZO | 54

2021, Torre Dei Beatti ‘Rosa-ae’,
Abruzzo, ITA

BOURGOGNE ROUGE | 98
2020, Vincent & Sophie Morey,
Santenay, Les Hates, Burgundy, FRA
PINOT NOIR | 88

2021, Hartford Court,

Russian River Valley, Sonoma, CA
CARIGNAN | 98

2022, Martha Stoumen ‘Venturi',
Mendocino County, CA

CHIANTI CLASSICO | 78

2018, Castello di Monsanto Riserva,
Tuscany, ITA

CHIANTI CLASSICO | 128

2019, Monte Bernardi Riserva ‘Sa’etta’,

Tuscany, ITA

SYRAH | 98

2021, Stagiaire ‘Consistency in Chaos’,
Sonoma, CA

TEMPRANILLO | 62

2018, La Rioja Alta ‘Vifia Alberdi’
Reserva, Rioja, ESP

CHATEAUNEUF-DU-PAPE | 98

2021, Famille Perrin ‘Les Sinards’,
Rhone Valley, FRA

NEBBIOLO | 152

2019, Cig|iuti ‘Serraboella’

Barbaresco, Piedmont, ITA
NEBBIOLO | 132

2019, Vietti ‘Castiglione’,

Barolo, Piedmont, ITA
MONTEPULCIANO | 68

2018, Rio Maggio ‘Vallone', Marche, ITA

TUSCAN BLEND | 128
2020, Brancaia ‘llatraia’, Tuscany, ITA

BORDEAUX | 168

2016, Annonce de ,Bé|air-l"|onange,
Grand Cru, Saint-Emilion, FRA
MALBEC | 64

2022, Canopus Uco ‘Malbec de Sed’,
Valle de Uco, Mendoza, ARG

RED BLEND | 72

2016, Serra Oca Tinto, Lisbon, PRT

RED BLEND | 78
2018, Klein Constantia, Constantia, RZA

CABERNET SAUVIGNON | 82

2018, Gramercy Cellars ‘Lower East’,
Columbia Valley, WA

CABERNET SAUVIGNON [ 162

2020, Jayson Pahlmeyer,
Napa Vamsy, CA



