
DINNER



artisanal CHEESECHARCUTERIE

PROSCIUTTO 24
 

CHORIZO 12
 

SPECK 13
 

JAMBON de PARIS 14
 

FENNEL SALAMI 13
 

COPPA 13
  

SAUCISSON BASQUE 13
 

BEEF BRESAOLA 16
 

COUNTRY PÂTÉ 13 

MORTADELLA 13

served with condiments; baguetteserved with condiments; baguette

automatic gratuity of 20% is added to parties of 6+ *consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness please notify us if you have a food allergy

SWEET treats

CHOCOLATE chip COOKIES 12

YUZU POPCORN  12 

TRUFFLED POPCORN  15 

PARMESAN TRUFFLE FRIES  13
  

FRANTOIA OLIVE OIL  6

UPSTATE NY  BUTTER  6

SNACKS & morethe TOWERS

CLASSIC CHARCUTERIE 65

CHARCUTERIE & CHEESE 68

@sohmbar

for the TABLE

MARINATED OLIVE MEDLEY  14

TEQUILA GUACAMOLE 18
with tortilla chips

CHEF’S SELECTION OYSTERS 24 
half dozen on the half shell 

HEIRLOOM TOMATOES SALAD 19
basil, mint, balsamic vinaigrette, parmesan herb croutons

BLACK TRUFFLE ARANCINI 22 
parmesan & roasted tomato sauce

WHOLE ROASTED CAULIFLOWER 18 
 chimichurri sauce

LE BERNARDIN SALMON RILLETES 24 
with toasted baguette

CROQUE-MONSIEUR 16 
parisian ham & gruyère 

MINI LAMB MERGUEZ 19
warm pita bread, herbed yogurt, eggplant purée

ZA’ATAR CHICKEN SKEWERS 16
2 per eggplant purée, yogurt, harissa 

BOQUERONES 18
mini romaine caesar gratin

SARDINES  24
nori butter, cornichons

  APPLEWOOD SMOKED BACON 21

SEASONAL MUSHROOM 23

LOBSTER & MUSHROOM 28

TARTES flambées

BAKED CAMEMBERT  38   (cow) 
apple slices & toasted baguette

BURRATA & MOZZARELLA  22 
grilled bread & olive oil

BREBIROUSSE d’ARGENTAL 9
(sheep) 

CAMBOZOLA BLACK 10  (cow)

QUADRELLO di BUFALA 9 (buffalo) 

LA TUR 9     (sheep, goat,cow)

ZIMBRO 9    (sheep) 

CHEF’S SELECTION
assorted jams & toasted baguette 

THREE for 24 or SIX for 45

served with condiments; baguetteserved with condiments; baguette

to shareto share

 topped with  topped with caramelized onion & chivecaramelized onion & chive

light BITES
GRILLED AVOCADO  14 

pickled jalapeño, tortilla crisp, tomato ponzu

GOLDEN & RED BEET TERRINE 15 
seasoned goat cheese

GRILLED SUMMER  PEACH SALAD 16 
fetta cheese, pickle peaches,pecans, charred lemon vinaigrette 

ENDIVE SALAD 16 
blue cheese dressing 

DUCK CONFIT SALAD 26 
frisée, watercress, fennel, citrus

ROASTED SPICED CARROTS 16 
 “façon marrakech” 

LOBSTER ROLL 24
truffle mayonnaise, potato chips

large BITES
ORECCHIETTE PASTA 27

peas, proscuitto & parmesan cream

VEGETARIAN BOLOGNESE PASTA 26 

CRISPY DUCK LEG  26
eggplant ‘caponata’, red peppeer, capers

BRAISED SHORT RIB SLIDERS 23
pickle onions, horseradish, cream fraiche, sauce bordelaise

 


