APPETIZERS

CALIFORNIA CHEESES V | 28
Nicasio Valley, Bellwether Farms, Cypress Grove, PT. Reyes,
Fruit Compote, Sea Salt Crackers, Almonds

ROASTED BEETS & ARTICHOKES V/GF | 14
Quail Eggs, Candied Pistachios, Raisin Caper Emulsion

AVOCADO HUMMUS V | 9
Chili Oil, Sesame, Pita

PEA RISOTTO GF/V | 12

Black Trumpet Mushrooms, Pickled Green Garlic, Smoked Carrot Puree

BAKED BURRATA | 12

Bacon Onion Chutney, Balsamic Glaze, Focaccia

DUNGENESS CRAB TOAST | 16
Bellwether Ricotta, Grilled Winter Squash, Dates, Pistachio Crumble

AHI TUNA TARTAR | 16
Avocado Puree, Radish, Lemon Chili Vinaigrette, Crackers

CITRUS HONEY SHRIMP | 14
Basil Cauliflower Tabbouleh, Apricot Mostarda, Lemon Spread

SOUP & SALAD

CURRIED CARROT SOUP GF/V | 9
Asparagus, Peas, Morels, Tarragon Oil

DANDELION GREENS & BABY KALE SALAD GF/V | 14

Radish, Blueberries, Toasted Sunflower Seeds, Cucumbers, Honey Lemon
Vinaigrette, Buttermilk Aioli

V=Vegetarian GF=Gluten Free

MAINS

MT LASSEN TROUT GF | 29
Crispy Quinoa, Braised Cabbage, Fennel Pollen Preserved Lemon Relish

BROILED MONTEREY BLACK COD GF | 28
Serrano Crisps, Sherry Reduction, Apricots, Mustard Greens

QUINOA GF/V | 21
Kale, Lemon Puree, Apricot Mostarda, Almonds

BUCATINI NOODLES V | 24
Broccoli Pesto, Pine Nuts, Cured Egg Yolk, Pecorino

CITRUS BRINED MARY’'S HALF CHICKEN GF | 28
Arugula, Pickled Vegetables, Garlic Butter, Spicy Vinegar

NIMAN RANCH LAMB SHANK | 32
Honeycomb, Dried Blueberry, Sesame, Bulgar Wheat, Mint

140z BRANDT FARMS RIBEYE GF | 39
Caramelized Spring Onions, Onion Compote, Shaved Carrots,
Tarragon Hollandaise

SIDES

DELTA ASPARAGUS, Pickled Peppers, Tarragon Hollandaise GF | 8
GUISTA FARMS ARTICHOKE, Garlic Aioli, Lemon Relish GF/V | 8
MARBLE POTATOES, Cilantro, Romesco V | 6

HONEY ROASTED HEIRLOOM CARROTS, Sesame Paste & Seeds GF/V | 6
CHARRED BROCCOLINI, Lemon Chili Vinaigrette GF/V | 6

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may
increase your risk of foodborne illness. A gratuity of 18% will be added to parties of 6 or more.
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