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IIf you’re looking for a relaxed, 
interactive dining adventure, you will 
find it at The Monkey Bar in The Big 
Old Building. 

Adjacent to the microbrewery on 
the totally revamped lower level of The 
B.O.B., The Monkey Bar reflects a mel-
low, Zen-inspired atmosphere. Its warm 
earth tones are heightened by eco-friend-
ly bamboo accents, oriental statuary and 
subdued lighting. Its low-key music and 
DJ make it the perfect spot to kick back 
with friends or unwind after work. 

The Monkey Bar offers a wide-
ranging list of signature martinis and 
specialty drinks that emphasize organic 
and seasonal ingredients. The result is 
divine, truly original cocktails that you 
won’t find anywhere else. The Monkey 
Bar also offers sake service and wine 

flights that include a 
sampling of four wines 
within a varietal that 
lets your palate explore 
and expand your op-
tions. On Thursday eve-
nings, Monkey Bar hosts 
a drop-in, weekly wine 
school for a mere $12-
$15 per person. As you 
sample your flights, ex-
perts explain the finer 
nuances of the subject 
wines. And of course, 
the award-winning mi-
crobrews from B.O.B.’s 
House of Brews are on 
hand.

The Monkey Bar is a 
great place to let your palate roam free 
to explore a variety of culinary options. 
Its innovative menu features the finest 
in Asian dipping grill fare and fondue 
hot pots — all of which are reasonably 
priced and designed to share. It’s a fun 
infusion of pan-Asian influences that 
stretches from plates of grilled meat 
such as beef, chicken and duck served 
with a variety of unique chef-created 
dipping sauces, to fondue-style hot pots 
that cover appetizers through desserts. 

For an out-of-the-ordinary experi-
ence, visit The Monkey Bar.	 -
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The Monkey Bar

The Monkey Bar features 
a menu ideal for festive 
groups, with an emphasis on 
sharing, variety and value.


