
FOOD

BEATON’S

Beef Short Rib Bao Buns

Pigs in a Blanket

Shoestring Fries (gf)

Baguette with French Butter and Radishes

Spaghetti Bolognese

18

18

14

12

28

Lotus Leaf Bun. Pickled Radish. Cucumber. Cilantro Flower  |  Vegan Option Available

Black Angus Beef. Duroc Pork. Veal. Soffrito. San Marzano Tomato. Parmesano

Puff Pastry. Wagyu Beef Cocktail Franks. Mustard

Black Garlic Truffle Aioli. Ketchup

French Baguette. Maldon Salt. Girl & Dug Radish

BAR CECIL CLASSICS

Deviled Eggs (gf)

Colossal Shrimp Cocktail (gf)

Girl & Dug Farm Summer Salad (gf)

Duck Liver Pate

35

19

20

21

Cocktail Sauce. Lemon

Cherry Vinegar. Whole Wheat Honey. Maldon Salt. Crostini

Garnished Eggs. Bar Cecil Aioli. Pickled Mustard Seed

Strawberries. Pine Nuts. Danish White. Mint. Peach Vinaigrette

Caviar

Oysters

125

26
Mignonette. Lemon. Cocktail Sauce

Regiis Ova Ossetra Caviar by Thomas Keller Blinis. Crème Fraîche

Steak Tartare (gf) 21
BC Aioli Seasoning. Truffle Aioli. Cured Egg Yolk. Potato Chips. Chives



FOOD

Beaton’s Bar Burger

Steak Au Poivre with Shoestring Fries (gf)

Brioche Bun. Prime Beef Patty. Gruyère. Bacon-Onion Jam. Aioli. Fresh Cut Fries

5oz Center Cut Filet Mignon. Peppercorn Crust. Sauce Au Poivre 

LATE NIGHT After 9pm

DESSERT

Berries and Cream (gf)

Chocolate Mousse
66% Mexican Dark Chocolate. Valrhona Pearls. Cream

Beatons Chantilly. Fromboise. Vanilla

28

40

15

17

**Kindly advise your server of any allergies

Affogato 12

Lobster Rolls 38
Brown Butter. Old Bay, Celery, Shallot. Chive. Lemon  |  Add Regiis Ova Ossetra Caviar +45

COFFEE

Cappuccino 8

Espresso 6

Espresso and Vanilla Ice Cream


