BREADBAR

presents

refined street food | eat well | live long

FEATURING:

CHEF ADAM SOBEL
5 COURSES FOR $55

FIRST
MARINATED NANTUCKET BAY SGALL(IP?

YOUNG COCONUT, KAFFIR LIME VODKA
FLAVORS AND TEXTURES
OF KOH SAMUI

[m [

BLACK BASS GRUDO
FENNEL, PRESERVED LEMON, IOMATO CONFIT, CRUNCHY BLACK OLIVE,
PICKLED CAULIFLOWER

SECOND
GRUSH RAMEN NOODLE

BBQ PORK BELLY, POACHED EGG, HANDMADE NOODLES,
SPICY PORK BROTH
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LIQUID CENTER POTATO GNOCCHI
FONTINA, CHANTERELLES, TOASTED POTATO CONSOMME,
VALDERRAMA OLIVE OIL

THIRD
"KALBI JJIM" KOREAN STYLE BRAISED SHORT RIB

CARROT GINGER SAUCE, CRISPY RICE SALAD
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SLOW COOKED LAMB SHANK TANGINE

FRESH CHICK PEA FALAFEL, HARRISA SCENTED YOGURT

FOURTH
PINEAPPLE IN ALL FORMS

FIFTH
"STONER SANDWICH"

WARM BELGIUM WAFFLE, NUTELLA, PISTACHIO GELATO
or
"MIN JIANG KUEH"

CRISP AND GOOEY PEANUT BUTTER AND
MILK CHOCOLATE PANCAKES



