
v = vegetarian, lv = lacto vegetarian, ve = vegan

T a p a s
Marinated Mushrooms: Roasted Portobello, Cremini, and Champignon   4    ve

Mediterranean Olives: Mixed (Kalamata, Picholine, Greek)   4    ve

Tortilla Chips: with Cilantro-laced Pico de Gallo   4    ve
Add mortar and pestle Guacamole   3    ve

Spicy Sautéed Shrimp (4 pcs):  Tequila drenched, with Romesco Sauce     7

Roasted Potatoes:  Herbed Baby Red Bliss wedges with Aioli dipping sauce   4    lv

Merguez Sausages (4 pcs):  Spicy North African Lamb, with a Port Wine reduction     6

Chicken Skewers (4 pcs):  Cilantro rubbed, with spicy Peanut Sauce 5

Selection of Cheeses: with Manchego, Queso Azul, Alt Urgell, and Camembert, Baguette 
rounds, Honey, candied Walnuts, Quince paste 8   lv

Selection of Smoked and Dried Meats: with Serrano, Prosciutto Di Parma, Sopressata, 
Chorizo, Baguette, Peppadew peppers and EVOO 8

Chorizo Skewers: Rum-seared in Portuguese Asador (Clay Boat) (at Bar only)   9

S a l a d s
The Spring Salad: Baby Spinach and Watercress, with shaved Fennel, roasted Red Pepper, 

candied Walnuts, Goat Cheese and a Citrus Vinaigrette   8    ve

The Genevieve:  Arugula with roasted Cremini Mushrooms, crumbled Blue Cheese, 
diced Cucumber, Sunflower Seeds and a Truffle Vinaigrette   8    v

Ensalada Grande de Casa:   reBar’s extra large home-style House Salad
Choice of Vinaigrettes:  Balsamic, Citrus, or Truffle   8    ve

Starter Salad Size   5    ve

Add Marinated Chicken to any Salad   4
Add Pan-Seared Salmon to any Salad   5
Add Hangar Steak to any Salad     6
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F l a t b r e a d   S a n d w i c h e s
Warm Paninis, pressed, served with a Side Salad

Meatloaf: with Provolone, Arugula, and roasted Tomato     9

Portobello Mushroom: with roasted Red Pepper, Goat Cheese, Honey Dijon    8    lv

Zucchini: with roasted Tomato and Fennel, Romesco Sauce     8    ve

Marinated Chicken or Hangar Steak: with Fresh Mozzarella. caramelized Onion,
Baby Spinach, Aioli   9/10

Spicy Shrimp:  with Avocado, Mango, Pico de Gallo 10

G r a n d e
reBar’s selections

Moroccan Tagine:  North African Spiced Ratatouille, served over Couscous, dressed with 
a dollop of Crème Fraîche 12   lv

The reBar:  Roasted BBQ Pulled Pork on Brioche Bun with Side Salad 10

Crepes de Mer:  Delicately folded, with Salmon, Shrimp, and Mussels in a White Wine 
Cream Sauce 12

Hangar Steak:  with Roasted Baby Red Bliss Potatoes, sautéed Spinach 16

reBachi! (for two): Flaming Hibachi with Marinated Grilled Chicken, Grilled Hangar Steak, 
thick-cut seasonal Vegetables, Kebab style.
Includes Chimichurri, Spicy Peanut, Romesco, and Buttermilk Sauces 28

D e s s e r t s
Berry Compote Crumble:  Burried Berry Brown Betty 5

Crepes:  Warm Banana and Chocolate Crepe with fresh Whipped Cream   6
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