SEASONAL COCKTAILS

BIX RICKEY

LBelvedere Vodka, Fresh
Strawberry Purée, Clutb Soda e’
Liyze

11

HARRY'S BAR BELLINT
Tory Farm’s Peach Purée and
Bortolotti Prosecco

10

PLum Brossom

LBlue Coat Gin, Huddled
Flavor King Plumns, 7rimbach
Hirabelle Law de Vie ¢ Line Juie

10

BIX FAVORITES

GERMAIN-ROBIN
SIDECAR
Germacrn Robrn Brandy,

Cowntrean e’ Lime

11

SAZERAC
Lifesville Rye, Herboainl and a
Davtk of Peycbaud Bitlers

10

BIX MANHATTAN
LPikesville Rye, Carpano Sweet
Vermouth e Angostura Bitters

10

THE G.B.L.
Tanqueray Gen and Luglesh
Lrever-Zree Bitter Lemon Zonce

10

GINGER GIMLET

Hangar One Kafflr Lime Vodka,
Grnger Infused Semple Syrap
e Freask Lime

11

GRAN TORRES
MARGARITA

Seete Leguao Repovado, Granr
Zorres Orange Ligueur, Agave
&7 ravh Lime

15

MAT TAT "OLD WAY"
Ron Matusalem Platino &
Myers’s Dark Rumo with Orange
and Pineapple Juices, Apricot
Brandy, Orgeat Syrup and Lime

From Our Boutique:
Recently Published

BIXOLOGY

Cocktails, Culture and a
Guide to the Good Life

16.95
Chronicle Books

Whern a rarn s sopach i full

w ke 1o Apfference whether e & rech orpoor.”

CHILLED SEAFOOD

BIX Wild Prawn Cocktail, Ancho and Cocktail Sauces 14.95
Pacific Oysters on the Half Shell, Sauce Mignonette 15.95
A la minute Ceviche with J alapefio & Habafiero Chiles

Avocado, Cilantro Oil and Toasted Corn Nuts 15.50
HoORS D’OEUVRES

Truffle Cheese and Sweet Onion Croques 9.95
Roasted Beet and Chévre Skewers with Basil & Balsamico 8.95
Tuna Tartare with Hummus, Mint and Preserved Lemon

on Cumin Lavosh Crackers 12.95
Dungeness Crab Rolls in Brioche with Meyer Lemon Aioli 15.75
Potato Pillows with Créme Fraiche

and American Sturgeon Caviar 12.95
Early Girl Tomatoes with Black Garlic Aioli 6.95
Housemade Mozzarella wrapped in La Quercia Prosciutto

with Fiordolio Olive Oil 8.95
Mini Lamb Burgers with Cucumber, Dill and Harissa 10.95

Today’s Selection of Hors d’oeuvres (two or more) 11.95 per person

Bix SUMMER TOMATO CART

With House Made Mozzarella, Olive Oil and Basil 12.95
SALADS /Soup
Chilled Hearts of Romaine
with Point Reyes Blue Cheese Dressing 9.95
Dirty Girl Farm Butter Lettuces with Shaved Radish
and Tarragon Vinaigrette 8.95

Smoked Trout Salad with String Beans, Sweet Red Onions

Cabernet Vinaigrette and Fresh Horseradish 13.75
Roasted Tomato Soup with Grilled Cheese Croutons 11.50
Entrées

Today’s Market Fish A/Q
Grilled Pacific Salmon with Fresh Shelling Beans

Fennel, Cherry Tomatoes and Arugula 32.95
Fresh Maine Lobster Spaghetti with Lobster Cream 39.95
Chicken Hash a la BIX 19.95
Grilled Berkshire Pork Chop with Smashed Little Potatoes
Padron Peppers and Stone Fruit Chutney 28.95
American Kobe Bavette Steak with Pommes Puree

Roasted Cipollini Onions and Natural Jus 34.95
Black Truffle Cheese Burger served open face

on Rye with Truffle Fries 27.50

ALWAYS AVAILABLE
BIX Bacon Club Burger 18.50
Golden Gate Natural Angus New York Steak 39.95

-Lurgpides (780-706 B.C.)

Classie
Starters

Steak Tartare
Shallots, Capers,
Parsley & Mustard.
Black Olive Toasts
13.95

Chilled Foie Gras
Apricot Mostarda
and Toasted Brioche
16.95

Marrow Bones
Parsley, Shallot and
Caper Salad,
Grilled Durum Batard
11.75

FARMERS MARKET
VEGETABLES
LRoarted Potalocr arnd
Ladvon Peppery
£95
Lrwed Greens Tomualocr
witts Tonatto Suuce
795
Lrest Shelling Bearer
With Feree!
and Cherry Zomaloes
795

Creameed Opgarec
LBloomdale Spuach
795

W hgpped Yellow Flrere
Lolalocs

6.95

Zruffled Frennch Freeo
895

ExEc CHEF: BRUCE HILL
CHEF: ERIK LOWE

To satisfy the Healthy SF
initiative a 4% charge will be
added to all food & beverage

sales

As a courtesy to others
NO LAPTOPS/IPADS
PLEASE SILENCE YOUR
CELL PHONE

*18% GRATUITY MAY BE
ADDED TO PARTIES OF
SIX OR MORE.

Corkage 25.00 per 750ml
2 Bottle Maximum




