GOLD BAR

OYSTERS
ON THE HALF SHELL | 21/ 42
mignonette, shaved horseradish,
smoked cocktail sauce, lemon

CRUDO PLATE | 18
texas orange, pick|eo| fennel, fresno chili,
citrus vinaigrette, crispy capers

ORA KING
SALMON TARTARE | 19
pickled shallots, grapefruit, avocado,
citrus sesame soy

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

A /|

enN A

BISTRO & BAR

APPETIZERS

CAVIAR & LATKES | 21
caviar, chives, pickled shallots,
créme fraiche

BURRATA MOZZARELLA |18
heirloom tomatoes, texas peaches,
challah croutons, mint,
champagne vinaigrette

DRY-AGED MEATBALLS | 16
beef & porl(, san marzano tomato sauce,
house made ricotta,
grilled sourdough

ROASTED GARLIC HUMMUS |15

FRITTO MISTO [ 18
zhug, pine nuts, garlic & herb dip, |

calamari, guhc shrimp,

crudités vegetables vegetables, spicy aioli

| [

SO0UPS & SALADS

BAR SNACKS

MARINATED OLIVES | 7

chili oil, orange

PICKLED VEGETABLES | 7
garlic, dill, hot peppers

MATZO BALL SOUP | T1
roasted chicken,
carrot, ce|ery, fresh herbs

ONION SOUP GRATIN | 13
caramelized onions,
sourdough croutons, gruyere, chives

BISTRO GREEK SALAD | 15

persian cucumbers, olives,

CAESAR | 14
romaine hearts, classic dressing,
pic|<|eo| red onion, tomatoes, feta cheese, crispy arlic, challah croutons,

crispy garbanzo beans, shaved parmesan,

garlic & herb vinaigrette bottarga

add gri”ed or fried chicken | 8
add marinated grilled shrimp | 10

SANDWIGHES

DESSERTS

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

NUTELLA BROWNIE | 13
salted caramel sauce,
henry’s vanilla bean ice cream

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

BREAKFAST SANDWICH | 17
spicy chicken sausage,
soft scrambled eggs, gruyere cheese,
gar|ic aioli, arugu|a

HOT PASTRAMI [ 19
A Bar N Ranch pastrami,
cole slaw, gruyere,
russian dressing, marbled rye

SMOKED SALMON BAGEL | 17
everything bagel,
cream cheese schmear,
cucumbers, capers,
red onion, herbs

DOUBLE CHEESEBURGER | 18
dry-aged beef, american cheese,
lettuce, picl(|es, caramelized onions,
special sauce
add sunny-side egg | 3

BRUNGH

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

and cocktails.

CHICKEN SCHNITZEL | 23
lemon caper butter sauce,
baby |ettuces, cherry tomatoes, charred lemon

FARM EGG OMELET | 17
comeback creek farm eggs, goat cheese,
fresh herbs, green salad

add caviar | 9

SHAKSHUKA | 17
moroccan baked eggs, spicy tomato sauce,
roasted peppers, onions, olives, yogurt,
cilantro, grilled sourdough

AVOCADO & SOURDOUGH | 16
house made ricotta, arugu|a,
sunny-side eggs,
salsa verde, everything spice

QUICHE |17
heirloom tomatoes, summer zucchini,
caramelized onions,
fontina cheese, arugu|a

CHALLAH FRENCH TOAST | 18
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.
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§1PER COCKTATL WILL BE DONATED TO THE CANCER RESEARCH INSTITUTE

IN'MEMORY OF KARLA HERNANDEZ

WINES BY THE BOTTLE

NEGRON!I | 15
Gin, Campari, Sweet Vermouth

WHITE NEGRON!I | 15
Gin, Bitter Bianco, Lillet Blanc

SPARKLING

COCKTAILS

BEV'S ESPRESSO MARTINI | 16

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

FITZ SPRITZ |15
Aperol, Rhubarb, Grapefruit, Lemon, Prosecco, Topo Chico

GIN & TONIC |16

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

LADY BIRD | 15

Strawberry Rhubarb Gin, Elderflower, Lemon,
Lady Bird Grapefruit Soda

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

Strawberry, Vodka, Lemon, Prosecco

GETTIN' TIKIWITH IT |16

Mezcal, Blanco Tequila, Coconut, Lime, Aromatic Bitters

HEAT OF PASSION | 16

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

PEACH GOLDRUSH | 16

Bourbon, Peach, Lemon, Honey, Lavender Bitters

MOCKTAILS

BEACH, PLEASE! | 8
Passionfruit, Pineapple, Lime, Honey, Topo Chico

CHERRY ONTOP | 8
Black Cherry, Ginger, Lemon, Topo Chico

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

CHINON ROSE |14 [ 54
2021, Jean-Maurice Raffault, Loire Valley, FRA

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

SAUVIGNON BLANC |17 [ 64
2021, J. De Villebois, Menetou-Salon, Loire Valley, FRA

SAUVIGNON BLANC |16 [ 60
2022, Saint Clair ‘Dillons Point’, Mar|borough, NZ

SOAVE CLASSICO |15/ 56
2021, Pieropan, Veneto, ITA

BOURGOGNE BLANC |17 / 64
2021, Chateau de la Greffiere, Burgundy, FRA

CHARDONNAY |16 / 60
2022, Stressed Vines ‘SVC’', Mendocino, CA

PINOT NOIR |16 | 60
2021, Pas de Probléme, Languedoc-Roussillon, FRA

COTES DU RHONE ROUGE |15/ 56
2022, Clovis, Rhéne Valley, FRA

BARBERA D'ASTI |15/ 56
2021, Renato Ratti ‘Battag“one’, Piedmont, ITA

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

CABERNET SAUVIGNON |17 [ 64
2019, Matthew Fritz, Sonoma County, CA

CHAMPAGNE | 128

NV, Champagne Chavost,

Blanc de Blancs, Champagne, FRA
CHAMPAGNE | 168

NV, Ruinart, Blanc de Blancs,
Champagne, FRA
CHAMPAGNE | 145

NV, Veuve Clicquot Brut,
Champagne, FRA

BRUT ROSE | 148

NV, Taittinger Prestige,
Champagne, FRA

ROSE & ORANGE

LAMBRUSCO DI SORBARA | 56
NV, Podere il Saliceto ‘Falistra’,
Emilia-Romagna, ITA

PETILLANT NATUREL | 56

NV, Podere il Saliceto ‘Bi-Fri’,
Emilia-Romagna, ITA

ORANGE FRIZZANTE | 52

NV, Furlani ‘Joannizza,

Trentino-Alto Adige, ITA

ROSE [ 118

2021, Domaines Ott ‘Chateau de Selle’,
Cétes de Provence, FRA

ROSE | 68

2021, Domaine Delaporte,

Sancerre, FRA

ROSE | 54

2021, Alta Alella ‘GX’,
Barcelona, ESP

WHITE

ORANGE | 56

2022, Subject to Change ‘DISCOY’,
Mendocino, CA

ORANGE | 52

2021, Poderi Cellario ‘E Orange’,
Piedmont, ITA

GRUNER VELTLINER | 56

2021, Barbara Ohlzelt ‘Griiner Leader’,
Kamptal, AUS

FALANGHINA | 56

2019, San Salvatore, Campania, ITA

PECORINO | 54

2021, Torre Dei Beatti ‘Giocheremo
Con | Fiori', Abruzzo, ITA

PINOT BLANC | 52

2018, Ram’s Gate, Carneros, CA

RIESLING | 58
2021, Ddnnhoff Estate, Nahe, GER

RIESLING | 54

2021, Raimund Prim ‘Essence’,
Mosel, GER

CHENIN BLANC | 56
2021, Lievland Vineyards, Paarl, RZA

RED

SAUVIGNON BLANC | 72

2022, Domaine Bonnard,

Sancerre, Loire Valley, FRA
SAUVIGNON BLANC | 88

2022, Domaine Delaporte,

Chavignol, Sancerre, Loire Valley, FRA
SAUVIGNON BLANC | 62

2018, Cuvaison, Napa Valley, CA

CHARDONNAY | 92

2022, Albert Bichot,

Chablis, Burgundy, FRA
CHARDONNAY | 88

2019, Subject to Change ‘Bang Bang’,
Coastview Vineyard, Monterey, CA
CHARDONNAY | 64

2022, Diatom, Santa Barbara County, CA

CHARDONNAY | 72

2021, Talbott, Sleepy Hollow Vineyard,
Santa Lucia High|ands, CA

CERASUOLO D’ABRUZZO | 54

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

GAMAY | 62

2021, Domaine Dupeuble,
Beaujolais, FRA

BOURGOGNE ROUGE | 98

2020, Domaine Collotte
‘En Combrereau’, Marsannay, FRA

PINOT NOIR | 118

2021, Domaine Drouhin ‘RoseRock’,
Eola-Amity Hills, OR

PINOT NOIR | 78

2017, D.R. Stephen Estate ‘Silver Eag|e
Vineyard’, Sonoma Coast, CA
BARBARESCO | 62

2019, Ca’ Del Baio, Autinbej,
Piedmont, ITA

BAROLO | 128

2018, Paolo Scavino, Piedmont, ITA

AMARONE | 148
2018, Allegrini, Veneto, ITA

SYRAH | 58
2020, Alain Graillot ‘Syrocco’, Zenata, MAR

RED BLEND | 134
2020, Orin Swift ‘Machete’, St. Helena, CA

BORDEAUX | 168

2014, Annonce delBé|air-Monange,
Grand Cru, Saint-Emilion, FRA

BORDEAUX | 148

2020, Chateau Petit-Serin,

Margaux, Bordeaux, FRA

CABERNET SAUVIGNON | 68

2017, Jackson Estate, Alexander Valley, CA

CABERNET SAUVIGNON | 82

2019, North Coast Wine Co, ‘Outerbound’,
Alexander Valley, CA

CABERNET SAUVIGNON | 138
2020, Jayson Pahlmeyer, Napa Valley, CA

CABERNET SAUVIGNON | 168

2021, Orin Swift ‘Mercury Head',
St, Helena, CA



