
dinner menu ~ 2009

 Starters
select pacific rim oysters (6)

on the half  shell with pear & horseradish verjus mignonette 
or broiled with applewood smoked bacon & Germain-Robin absinthe creamed spinach  ... 15

steamed clams
chowder style, Trumpet Royale mushrooms, potatoes, sherry, cream, sourdough croutons, gremolata ... 14 

local dungeness crab cakes
green papaya & cashew salad, red curry aioli ... 17

wild mushroom grilled flatbread
house made mozzarella, white truffle oil ... 12

liberty farm duck confit
grilled radicchio, Humboldt Fog chevre, toasted pine nuts, cranberry vinaigrette ... 15

evening soup ... price as quoted

seasonal field lettuces
spiced hazelnuts, honey mustard vinaigrette ... 9   add Cowgirl Creamery Red Hawk cheese on hazelnut croûte ... 3

Main Coursesr
wild mushroom risotto cakes

mozzarella centers, chard & butternut squash sauté, port wine sauce ... 27

pan seared scallops
crab & corn fritter, Dungeness crab bisque sauce ... 37

sautÉed petrale sole
green onion mashed potatoes, arugula & radicchio salad, grapefruit & pistachio brown butter ... 33

roasted mary's organic thyme scented chicken
crème fraîche mashed potatoes with chives & applewood smoked bacon, pinot noir reduction ... 29

pan seared liberty farm duck breast
sweet potato pancake, endive, Fuji apple, Camembert & toasted walnut salad, Germain-Robin brandy sauce ... 34

venison medallions
wild boar sausage & chestnut bread pudding, wild Mendocino huckleberry syrah sauce ... 39

grilled niman ranch steak
chanterelle mushrooms, Yukon Gold potato & leek gratin, bourbon glazed shallots

hanger steak ... 35          filet mignon ... 42 

extra side dishes ... 8

Our dessert menu features a Wild Mendocino Huckleberry Cheesecake Soufflé with Chocolate Sauce. 
Please order with your main course to allow time for preparation.




