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THE GUILD
BAR

STARTERS
CHEESE & CHARCUTERIE 26

Trio of fine cheeses and cured meats, dried fruits, crackers, nuts, preserves and honey

POPCORN CAULIFLOWER 14

Served with sweet thai sauce

CHICKEN WINGS 16

House dry rub, served with spicy buffalo sauce and blue cheese dressing

CRAB CAKES (GF) 18
Creme fraiche, fresh dill

MAC N’ CHEESE (V) 14

Roux, three cheese blend, herbed bread crumb

TRUFFLE FRIES (V) 12

Pecorino, truffle oil, herbs

SOUP & SALADS
SOUP OF THE DAY 12

Ask your server for details

CAESAR SALAD 14

Romaine, croutons, shaved parmesan, house-made caesar dressing.

WEDGE (GF) 14

Iceberg lettuce, bacon, cherry tomato, blue cheese crumble, blue cheese dressing, avocado creme, chives

Salad Enhancements: Grilled Shrimp 6 | Grilled Chicken 7 | Pan Seared Salmon 8

MAINS
GRILLED CAULIFLOWER STEAK (VG) 18

Chili tahini dressing, pine nuts, honey glazed carrots, fried brussel sprouts, quinoa

SPELT & WILD MUSHROOM RISOTTO (VG) 25
shallots, seasonal mushroom, vegetable stock, garlic, vegan parmesan cheese & vegan butter

Enhancements: Grilled Shrimp 6 | Grilled Chicken 7 | Pan Seared Salmon 8

STEAK FRITES (GF) 21

Frites, hanger steak, arugula, red wine demi sauce, blue cheese crumble

GUILD BURGER 19

Double smash wagyu patties, secret sauce, american cheese, white onion, lettuce, tomato, served with fries

MACADAMIA CRUSTED SALMON (GF) 31

Tri color quinoa, pomegranate, beurre blanc sauce

FILET MIGNON 36

8 oz, parsnip puree, seasonal mushrooms, caramelized onions, red wine demi

DESSERT
S’MORES 14

Graham crust, chocolate mousse, toasted marshmallow, chocolate ganache

SALTED TART 16

Caramel filling, apple compote, mascarpone cream

CREME BRULEE 10

Fresh seasonal berries

VEGETARIAN (V) VEGAN (VG) GLUTEN-FREE (GF)



HOUSE LIBATIONS 18
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FULL MONTY HI-BALL
Montenegro Amaro, Tincup Rye Whiskey, house ‘Sprite’

PALOMA CLARA
Don Fulano Blanco, Lo-Fi Gentian Amaro, house ‘Squirt’

WHITEOUT SPRITZ

Blanco Tequila, Suze, Lo-Fi Dry Vermouth, house ‘Sprite’

NO TIME TO DIE

London dry gin, Chopin potato vodka, Cap Corse Quinquina,
Salers gentiane

VELVET REVOLVER

Biscoff cookie infused Four Walls Whiskey, Rieger’s Caffe Amaro,
maple

PICO PERICO

Patron Reposado, Cantaloupe, Yellow Bell Pepper, Guajillo and Arbol
Chiles, Honey, Lime

BAY-BEE MAMA

Junipero Smoked Rosemary Gin, Genmaicha Tea, Noilly Prat Dry
Vermouth, Lo Fi Dry Vermouth, Yuzu Curacao

GUILD CLASSICS 16
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NEGRONI CLASSICO
London dry gin, Campari, Punt e Mes

AMARO DAIQUIRI

House amaro blend, Worthy Park Jamaican rum, lime, sugar

JASMINE COCKTAIL
London dry gin, dry curacao, Luxardo bitter rosso, lemon

PORNSTAR MARTINI

Vodka, vanilla, passionfruit, lime, prosecco sidecar

ESPRESSO MARTINI
Vodka, Mr. Black, Espresso

BLACK MANHATTAN

Four Walls Irish American Whiskey, House Amaro blend

PREMIUM COCKTAILS 35

X

RED CARPET MARTINI

Bombay Premier Cru Gin, House Brine, Vermouth Perfume, Blue
Cheese Olives

RISERVA PAPER PLANE
Amaro Nonino Riserva, Sazerac Rye, Aperol, Lemon

BALLER ROB ROY

Arran Amarone cask Scotch, Mancino Rosso Vermouth, Ango



SPARKLING & ROSE

FRICO 15
Lambrusco (250 ML)
LA MARCA 15
Prosecco (187 ML)
LA MARCA 15
Rosé Prosecco (187 ML)
FLEUR DE MER 15/56
Dry Rosé
JACQUART BRUT MOSAIQUE 150
Champagne (750 ML)

WHITE WINE
HAHN FOUNDER’S SLH 18 /68
Chardonnay
PAUL BUISSE TOURAINE 16 / 60
Sauvignon Blanc
MASO CANALI 16/ 60
Pinot Grigio
REGALEALI SICILIAN 15/56
Italian White Blend

RED WINE
J VINEYARDS 17 /56
Pinot Noir
DAOU 18/ 68
Cabernet Sauvignon
MARIETTA OLD VINE 15/56
Zinfandel Blend
ALAMOS 17 | 64

Malbec Seleccion

DRAFT

BOTTLE

PIZZA PORT BREWING
Swami’s IPA -9

SOCIETE BREWING
Light Lager - 8
WEIHENSTEPHANER

Heffeweiss-Bier - 9

JULIAN CIDER
Hard Cider - 10

MILLER HIGH LIFE
American Lager - 6

PERONI
Italian Lager - 7

PACIFICO
Mexican Lager - 7

HEINEKEN ZERO - 7
N/A Lager



