
626 On Rood626 On Rood626 On Rood626 On Rood    
Modern American Cuisine And Wine Bar 

S H A R I N G M E N U… We Serve this Menu All Day!!!  

Seared Foie Gras with caramelized blood orange and Cointreau Noir sauce 17 

Cherry Smoked Sea Scallops, v0anilla – foie gras sauce, squid ink pasta 17 

Ahi Tartar; lime juice, spicy mayonnaise, fresh potato chips, (after 4PM) 11 

“Say Yes” Shrimp stuffed with crab, wrapped with pepper bacon 12            

Cheese fries with white truffle oil and French sea salt                   9 

Black bean patties with lime-cilantro crème fraîché and red pepper coulis         8 

Pistachio goat cheese patties with hazelnut syrup and red miso onions   9 

626626626626 Strudel of seasonal vegetables and goat cheese, basil oil                                                  

and sun-dried tomato sauce         9 
 
626626626626 Cheese Plate…Seahive Salt and Beehive Honey (Utah),                                                                       

MouCo Rouge (Fort Collins, CO), Gran Queso (Wisconsin, Manchego style), 
Fresh Mozzarella with Thyme (hand crafted at 626626626626), roasted almonds       16  

         
Ahi Eggrolls with citrus teriyaki soy, sweet soy, and wasabi cream    16              

Ravioli with St. Pete’s Blue cheese, strawberry and walnut sauce 
 with roast beet salad                                                                                         14      

Mac & Cheese … lumaconi pasta, lobster, mascarpone cheese,  
and white truffle oil  16 

Marcel & Henri Chicken Liver Mousse pâté with French Roquefort,  
tree oyster mushroom confit, cornichon and crispy shallots 12                                              

Beef short rib quesadillas with queso fresco cheese, caramelized  
bourbon shallots and whole wheat tortillas (Dos Reales) 11 

Blue cheese escargots … simmered in garlic, butter, parsley, and  
Shiraz with wild rice waffles  10 

   

           20% Gratuity (on pretax total) added to parties of six or more. 

                                Please refrain from cell phone use. 

                             We welcome well behaved children. 
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626 On Rood626 On Rood626 On Rood626 On Rood 

Modern American Cuisine And Wine Bar 
 

Amusement Hour Menu… 4-6pm daily 

. . . in the Bar area only 

Spicy Mix of Mediterranean Olives    $2 
Spanish Almonds        $2 
Bread service per person     $2 

 
Short Rib Quesadilla       $4 
Olive Flight / Lucques, Spicy Mix , Black Provencal  $4 
Barcelona Tapas; hard boiled egg, marinated 
white anchovies, grilled 7-grain bread   $4 
 
Blue Corn & Braised Oxtail Taquitos   $6 
Maytag Blue Cheese Escargot     $6 
626 “Sliders” Wagyu Beef (3 each)   $6 
626 “Sliders” Lamb (3 each)    $6 
 
No to-go amuse-ments..     container for left overs.. $.50 

Amusement Red or White Wine (changes daily) $5 

Sunday/Monday Flight School … 4-6pm 

                    . . . in the Bar area only 
      a 626 W.E.T. (wine enjoyment training) program 

      *Half price even numbered flights of wine  
 on even number days 
 

      *Half price odd numbered flights of wine  
 on odd number days 
                                           
                                                                          The staff of  The staff of  The staff of  The staff of 626626626626 ON ROOD  ON ROOD  ON ROOD  ON ROOD         
            is strongly committed to recycling all    
             glass, paper, plastic, and cardboard.    

 


