
B Restaurant & Bar  ~  499 Ninth Street  ~  Old Oakland Historic District  ~  510.251.8770  ~  private events: 415.794.6569 

draft beer all $5

trumer pilsner
deschutes porter
haywire hefeweizen
mirror pond pale ale

bottled beer
delirium tremens (11.2 oz) - 8
allagash belgium ale (25 oz) - 14
ommegang abbey ale (25 oz) - 14 

oysters... $2.75 each | $33 dozen
 daily selection

truffle fries    6
castelvetrano olives  6
seasonal soup 8

p.e.i. mussels bacon, smoked gouda broth, rosemary foccacia   14
golden beets  grilled bitter greens, goat cheese crouton, balsamic reduction   12
pan seared scallops  jicama-cucumber slaw, mint creme fraiche   16 / 26

snow pea risotto parsnip, scallion, pecorino romano, basil oil   12 / 19
lamb sugo braised lamb, carrot, onion, tomato, mostaccioli pasta, ricotta salata   12 / 19
grilled ribeye horseradish-thyme pomme puree, green beans, shallot-chive butter   24
statler chicken breast flagolet beans, pancetta, broccoli rabe, salsa verde   19
butter poached lobster     maine lobster, fava bean puree, corn veloute, trevisio, citrus salad   24
burger boursin cheese, tomato, baby lettuce, caramelized onion, house made pickles   12

wood fired pizzas
marinara tomato, oregano, garlic, olive oil   12
margherita tomato, mozzarella, parmesan, basil   14
garlic sausage mozzarella, spring onion, tomato, garlic   15

bianca fromage blanc, parmesan, gruyere, sage, olive oil   14
roasted mushroom thyme, fromage blanc, goat cheese, wild arugula   14
potato yukon gold potato, rosemary, capers, red onion, raddichio, blue cheese   14
olive roasted artichoke, fromage blanc, parmesan, caramelized onion, capers   14
anchovy garlic cream, yukon gold potato, roasted lemon, shaved red onion, parsley   15

oven smoked pork belly  parmesan, fromage blanc, red onion, parsley, egg, frisee   16 

~pizza additions:
burrata $4,  egg $2,  parmesan $2,  wild arugula  $2,  garlic sausage $3

      b restaurant and bar - summer dinner menu
cheeses... $6 each / $20 for all
cypress grove truffle tremor 
roaring 40’s blue
marin triple cream 
manchego

house cocktails 
high hopes 9
gin, benedictine, grapefruit
 lemon

jones’ grimace 9
bourbon, pedro ximenez sherry,
lemon, ginger, thyme 

smooth operator
prosecco, chocolate liqueur, flor 
de caña 7 yr, fresh squeezed orange 
juice

henley de freek 9
gin, pimm’s no. 1, muddled 
cucumber, lemon, angostura bitters

el amargo 9
tequila, luxardo bitters,
grapefruit, lime

caninha e pina 9
cachaca, morice calvados, 
muddled pineapple, muddled lime,
brown sugar cubes, angostura 

sloe sazerac  9
rye whiskey, plymouth sloe gin,
peychaud’s bitters, orange rind

lemony snicket 9
house infused citrus vodka, 
ginger, mint, fresh lemon juice

ginger rickey 9
gin, fresh lime, 
house-made gingerale

love on 9
vodka, raspberry puree,
pineapple juice, made with love

 9

garden salad arugula, corn, tomato, fingerling potato, parmesan cheese, almonds   9
brick oven focaccia  6

sides and starters

mains

18% gratuity added to parties of 6 or more.   limit three split checks per table. 


