
                                                              

 

                              SS ttaarr tteerr ss   &&   SSuucchh  

Blue Cheese House Cut Potato Chips          8 

*Si lky Corn Bisque, Jonah Crab, Bas i l  Oi l        11  

*Crab Stuffed Piquil lo Peppers ,  Saffron Sauce      15  

*Fr ied Calamari  & Sal t  Cod Fri t ters ,  F r ied Lemon, Kale Sprouts ,  B lack Garl ic Aiol i  14 

*Ahi  Tuna & Hamachi Poke ,  Torn Basi l ,  P ine Nuts ,  Red Chi l i  Paste,  Sesame,  20 

Avocado, Black Quinoa Crema,  Togarashi  Wonton Cr isps  

*Duck L iver  Crostini ,  Gri l led Ciabatta, Fr i sée, Arugula, Spiced Dr ied Frui t ,   14   

Bacon Brown Butter Vinaigrette 

*All  Local  Cheese Board ,  Warm Ol ives, Creminel l i  Salami,  Charred Ciabatta, 16 

Apr icot Mustard 

*Cast Iron Roasted Mussels ,  Charred Tomatoes,  Spicy Local  Salami ,  Garl ic,   15 

Saffron Bas i l  Fumé, Shoestr ing Fr i tes,  Aio l i   

*Seared Sonoma Foie Gras ,  Whiskey Apple Butter,  Pain de Mie, Shaved Apple  23 

*Roasted Marrow Bones ,  Tomato Short R ib Marmalade, Pars ley, Sea Salt,    18 

Garl ic Toast 

 

            SSaa llaaddss  

Chicor ies & Pecor ino ,  Escarole, Fr isee, Endive & Treviso, Toasted Farro,   13 

Pecans, Sundr ied Cherr ies ,  Sherry Di jon 

Beets & Beets ,  Bermuda Triangle Aged Goat Cheese,  Arugula,  Smoked Salt,   16 

Onion Str ings, Tangerine Oi l  

*Bambara Wedge ,  Butter Lettuce, Roasted Tomatoes, P ickled Veggies,   15  

Bacon Straw, Buttermi lk & Engl ish St i l ton  

Baby Mixed Greens ,  S l ide Ridge Honey-wine Vinaigrette,  Honey Walnuts ,   10 

Gold Creek Feta,  Cr ispy Fr ied Capers  

 

EEnntt rrééeess  

*Seared Maine Scal lops ,  Apple~Butternut Purée,  Bacon~Apple~Cabbage Hash, 42 

Cider Butter  

*Snake River Farms Pork Shank ,  Japanese Sweet Potato Mash, Haricot Verts,  34 

Fr ied Egg, Pork Crackl in’  Love  

*Seared Scott ish Salmon ,  Horseradish Smashed Red Potatoes, Roasted Portobel lo , 31 

Medjool Date Butter,  Pers immon Vinaigrette  

Black Kale & Asiago Raviol i ,  Butternut Squash, Cipol l ini  Onion, Walnuts ,   25 

Art ichoke Heart Purée, Local Asiago, Fancy Balsamic  

*Bacon Wrapped Chicken ,  Parmesan Gnocchi,  Garl ic Seared Chard   30 

Brussels Sprouts ,  Ruby Port  Syrup 

*Duck Conf i t Carbonara ,  House Tagl iatel le,  Pancetta, Fancy Mushrooms,   31  

Farm Egg,  Pomegranate Seeds & Gastr ique   

*Three L i t t le Pigs ,  Gri l led Tenderlo in, Braised Cheek,  Glazed Ribs,  Bourbon Q,  37 

White Cheddar Polenta Cake, Cheddar Tui le, Apple~Fennel S law 

*Gri l led F i let  of Beef ,  Duck Fat Roasted F ingerl ings ,  Leek Purée,  Mushrooms,  43  

B lack T ruff le Sauce   “Rossini  S tyle”  Add 2oz Sonoma Foie Gras? +16 

*Bambara Steak Fr i tes ,  14oz New York Str ip , T ruff led Endive & Watercress ,         39 

Béarnaise, Tarragon Jus,  Herbed Shoestr ing Fr ites        

SS iiddeess   ttoo   SShhaarree  

    Herbed Fr i tes    6 

  Green Beans   6 

Sweet Potato Mash         6  
Fr ied Kale Sprouts             6 

            Seared Brussels Sprouts       6                       Horseradish Mashed Potatoes      6 

  

        Chefs  ~ Nathan Powers,  Br ian Kenney & Kar l  Bayman  
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