MERCY BAR DINING ROOM OYSTERS MEAT DRINK E
[ ]

WarM GARLIC BREAD 8 CAESAR 9
pecorino, anchovy, grilled crouton
Sour ofF THE DAy 8
ARUGULA AND ARTICHOKE SALAD 15
ricotta cheese, artichoke, bagna cauda
CHirs AND Dip 9 vinaigrette, fried pecans, pickled onion
sour cream, smoked onion jam
BEET AND AvocADO SALAD 14
bleu cheese, radish, citrus, beet molasses
CALAMARI 15
pickled vegetables, mustard sauce ENHANCE YOUR SALAD............
SALMON 12
SaLMoN CROQUETTES 14
tartar sauce, furikake, seabeans CHICKEN BREAST 9
BEEF HANGER 16
SHRIMP 16

ALL SANDWICHES SERVED WITH CHIPS OR SALAD

LossTER RoLL 25 Hot PAsTRAMI 18
griddled bun, new bay aioli, betta than a New York deli
pickles, lettuce
TurRKEY AvOCADO SANDWICH 14
Eces, HA*SHBROWNS’ CHoICE OF 14 whole grain bread, chive aioli, smoked
CHICKEN™ SAUSAGE OR Bacon, ToasTt turkey, LTO
CraB CAKE SANDWICH 18 MEeRrRcY CHEESEBURGER 18
melon, pepper jelly, Old Bay aioli brisket and short rib grind, special sauce,
cheddar, bibb lettuce, pickles
RATATOUILLE GF V 16 q R
white beans, marinated artichoke, UEVOS RANCHEROS 14
1 d crispy tostadas, black bean puree, salsa
almonds ; )
verde, chorizo, radish, avocado, feta
CLASSIC.EGGS BENEDICT gf IS YOGURT AND GRANOLA
served with house salad greek yogurt, granola, honey, fresh berries
ADD Lobster 6
FreEsH FrulT 10
Ni1goISE SALAD gf 18 seasonal fresh fruit
confit tuna, haricot vert, egg,
pickled onions, olives, thyme dressing DaiLy OMELET 14
PANCAKES 12

buttermilk and cornmeal batter
maple syrup, blueberry jam

Mercy now adds a 5% service charge to all guest checks in an effort to
offset our health insurance costs.
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ASKABOUT OUR RETAIL PRICED BOTTLE LIST

WHITE RED
Da Luca, Prosecco, ltaly I Toap Horrow, Pinot Noir, Monterey, CA 10
Mumm Nara, Blanc Prestige, CA 12 BansHEE, Pinot Noir, Sonoma County 14
CAROUSEL, Brut Rose, France 9 IRREVERENT, Red Blend, Spain 9
SHANE MA Fi1LLE, Rose, Sonoma Coast, Ca 12 Barossa VALLEY, GSM Blend, Austrailia 9
MONTEVINA, Pinot Grigio, CA 9 Brapy, Petite Syrah, Paso Robles, CA 13
BeELLE Gross, Pinot Noir Blanc, C 15 Four VirTUES, Zinfandel, Lodi, CA 1I
RomBAUER Sauv Blanc, CA 15 CoLoME, Malbec Autentico, Arentina 9
ViLra MAR1a, Sauvignon Blanc, NZ 10 NosLE VINEs 337, Cabernet, Lodi, CA 10
PortucaL Ramos Loureiro, Portugal 10 MEeRrE, Cabernet, Columbia Valley, WA 12
L. Japor, Chardonnay, France 10 S1ENA, Sangiovese-Cabernet, Sonoma, CA 15
Lanpmark, Chardonnay, CA 14 Justin, Cabernet, Paso Robles, CA 16

TurLEY, Juvenile Zinfandale, CA 16
Tap

BoTTLES
BeLcHING BEAVER, ME SO HONEY BLONDE 7
5.5% San Diego, California STELLA ARTOIS, EURO PALE ALE 7
OmMmNIPOLLO, NEBUCHADNEZZAR 1007z. 8 Summir, EPA 7
8.5% Stockholm, Sweden CoRroONA, PaLE LAGER 7
Lacunrtas, IPA 7 BUDWEISER, LAGER 6
6.2% Petaluma, California Bup LicHT, LAGER 6
Tin WHISKERS, WHEATSTONE BRIDGE 7 Coors LicHT, LAGER 6
5.4% Saint Paul, Minnesota HEINEKEN, LAGER 6
gg’léh\l?zz(;fljl?i,nk:ZARD KinGg PaLE ALE PErONI, LAGER 6

GUINNESS, DrY StouT 7
Two Towns, Paciric PinearrLE CIDER 7 « ' 8
5.5% Corvallis, Oregon Surwy IPA “Furious
FurroN, STANDARD AMBER LAGER 7 St. Paurt Gire N.A. ’
5.4% Minneapolis, Minnesota S1x PoINT SWEET ACTION 6
Six PoiNT, THE CRrisP PILSNER 6 StonGBOW, CIDER 5
5.4% Brooklyn, New York
COCKTAILS .......ovvveevvenee.
MARGARITA 12 Join us every Monday night
Sauza Reposado, Tattersall bitter orange, lime, .... ALL YOU CAN EAT ....
house made Agave, Dashfire lime bitters NORTH AMERICAN
I BET YOU'LL LOVE IT 12 CRAB
Bét vodka, lemon agave, cherry bark vanilla bitters

SO MUCH CRAB,
KeTeL ONE BLoODY MARY 12 YOU’LL BEG FOR MERCY!
BorTOoMLESs Mimosa 14
* items are served raw or undercooked, or contain (or may | | | | | | | | | | | | | | | | | | | | | | | | | | I
contain) raw or undercooked ingredients. Consuming raw

or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of foodborne illness. 3.13.19



