
Startersr
HEIRLOOM TOMATO CAPRESE
grilled flat bread, house made mozzarella, arugula pistachio pesto, basil, 
Stella Cadente extra virgin olive oil, balsamic drizzle ... 15 

STEAMED MANILA CLAM CHOWDER
corn, applewood smoked bacon, potatoes, sherry, cream, sourdough croutons, 
lemon & chile gremolata ... 16

'THE SMOKING GUN' WILD KING SALMON 
citrus vodka cured, rösti potato, red onion, cucumber, dill, capers, crème fraîche ... 16

BBQ PORK RIBS
bourbon maple glaze, Rancho Gordo hominy cheddar gratin ... 15

LIBERTY FARM DUCK PÂTÉ
whole grain mustard, pickled red onions, frisée, confi t giblet & pluot salad, herb croûtes ... 12

EVENING SOUP ... 11

FIELD LETTUCES
pluot, cucumber, radish, spiced hazelnuts, honey mustard vinaigrette ... 11   
add Cowgirl Creamery Red Hawk or Cypress Grove Humboldt Fog cheese on hazelnut toast ... 5
add avocado, Stella Cadente extra virgin olive oil, sea salt on sourdough toast ... 5

Main Coursesr
CRISPY EGGPLANT & HEIRLOOM TOMATO NAPOLEON
mozzarella, zucchini noodles, Trumpet Royale mushrooms, puttanesca sauce ... 28

MARKET SEAFOOD
selected from our eco friendly list ... MP

PAN SEARED SCALLOPS
ponzu, wasabi cashew sauce, sushi rice, Thai salad ... 37

PAN ROASTED LIBERTY FARM DUCK BREAST
arugula, La Quercia prosciutto, Pennyroyal Farm Velvet Sister cheese & grilled peach salad, 
yam chips, blackberry pinot noir gastrique ... 38

SEARED NIMAN RANCH PORK CHOP
grilled corn, avocado, bacon, watercress, toasted pepita & lime salad, adobo sauce, crema ... 29

GRILLED NIMAN RANCH STEAK
Bulleit bourbon spritz, wild mushroom sauté, Lyonnaise potatoes, green beans & roasted almonds, 
horseradish crème fraîche, crispy fried onions            fi let mignon ... 42           bavette ... 31 

Sides  ... 8
SMOKED PAPRIKA FRIES, MALT MAYO

ARUGULA, LA QUERCIA PROSCIUTTO, PENNYROYAL FARM VELVET SISTER CHEESE  
& GRILLED PEACH SALAD

GREEN BEANS & ROASTED ALMONDS

GRILLED CORN, AVOCADO, BACON, WATERCRESS, TOASTED PEPITA & LIME SALAD

THAI SALAD
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*VEGAN VERSION AVAILABLE


