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Marinated Olives Marinated Olives Marinated Olives Marinated Olives   5. 

    

Pan Roasted Shishito Peppers Pan Roasted Shishito Peppers Pan Roasted Shishito Peppers Pan Roasted Shishito Peppers   6. 
 

Duck Liver MousseDuck Liver MousseDuck Liver MousseDuck Liver Mousse    / White Port Gelée 6. 
 

House Cured House Cured House Cured House Cured LonzinoLonzinoLonzinoLonzino /  /  /  / Seasonal Melon / Honey Mustard Vinaigrette         8. 
 

Crab Spring Rolls / Crab Spring Rolls / Crab Spring Rolls / Crab Spring Rolls / Scallion / Ginger / Plum Soya Sauce     10. 
 

Steamed Clams Steamed Clams Steamed Clams Steamed Clams / Tomato Concassé / Serrano Chilies / Thai Basil / Coconut Milk   12. 
    
    

    

    

StartersStartersStartersStarters    

    
Cream of MuCream of MuCream of MuCream of Mushroom Soupshroom Soupshroom Soupshroom Soup    / Toasted Croutons / Chives 11. 
Dios Baco Sherry, Amontillado, Jerez-Xérès, Spain     9. glass   
 

Chanterelle Mushroom SaladChanterelle Mushroom SaladChanterelle Mushroom SaladChanterelle Mushroom Salad            13. 
Cured Tomatoes  / Romano Beans / Pepper Cress / Creamy Truffle Vinaigrette   
 

Field Green Salad Field Green Salad Field Green Salad Field Green Salad         9. 
Goat Cheese / Dijon Mustard Vinaigrette / Macerated Cherries / Candied Pecans  
 

Terrine of Foie GrasTerrine of Foie GrasTerrine of Foie GrasTerrine of Foie Gras   24. 

Ginger Confit / White Port Gelée / Toasted Croutons  
 

Beef CarpaccioBeef CarpaccioBeef CarpaccioBeef Carpaccio  
Crushed Himalayan Truffles / Crispy Potatoes / Arugula / Lemon Aïoli 

13. 

 

Country Country Country Country Style Duck Terrine  Style Duck Terrine  Style Duck Terrine  Style Duck Terrine      12. 
Pickled Nectarines  /  Dijon Mustard / Toasted Croutons   
    

    

    

    

EntrEntrEntrEntréeséeséesées        

    
Pan Roasted Pan Roasted Pan Roasted Pan Roasted Alaskan HalibutAlaskan HalibutAlaskan HalibutAlaskan Halibut / Steamed Manila Clams / Steamed Manila Clams / Steamed Manila Clams / Steamed Manila Clams  27. 
Corn Pudding / Baby Corn / Romano Beans  

      
Grilled Pork Chop from Salmon Creek Farms Grilled Pork Chop from Salmon Creek Farms Grilled Pork Chop from Salmon Creek Farms Grilled Pork Chop from Salmon Creek Farms         26. 
Bing Cherry Sauce / Braised Mustard Greens / Potato Rösti   
 

Roasted Liberty Farms Duck BreastRoasted Liberty Farms Duck BreastRoasted Liberty Farms Duck BreastRoasted Liberty Farms Duck Breast   30. 
Sweet Pea Risotto / Hobbs Smoked Bacon / King Trumpet Mushrooms  
 

Seared Maine Sea ScallopsSeared Maine Sea ScallopsSeared Maine Sea ScallopsSeared Maine Sea Scallops        32. 
Dwelley Farms Haricots Verts / Toasted Almonds/Oven Cured Tomatoes / Hollandaise 

Sauce  
 

   

Grilled Half Pound Snake River Farms Kobe Beef BurgerGrilled Half Pound Snake River Farms Kobe Beef BurgerGrilled Half Pound Snake River Farms Kobe Beef BurgerGrilled Half Pound Snake River Farms Kobe Beef Burger    17. 
California Swiss Cheese / Wine Stewed Onions / Onion Rings / Prepared Medium   
 

Grilled Grilled Grilled Grilled 8 oz 8 oz 8 oz 8 oz Prime Flat IronPrime Flat IronPrime Flat IronPrime Flat Iron Steak  Steak  Steak  Steak     28. 
Red Wine Shallots / Marble Potatoes / Carrots / Dijon Mustard Sauce   
 

Sides of French Fries or Onion RingsSides of French Fries or Onion RingsSides of French Fries or Onion RingsSides of French Fries or Onion Rings    6. 
 

 

 

 

Kindly Note That an 18% Service Charge Will Be Added To Parties of Six or More 

 

 

 

 

 

 

 



 

 

 

 
 
 
 

MushroomMushroomMushroomMushroomssss and Vegetable and Vegetable and Vegetable and Vegetablessss        

    
 

Chanterelle Mushroom SaladChanterelle Mushroom SaladChanterelle Mushroom SaladChanterelle Mushroom Salad    
Cured Tomatoes / Romano Beans / Pepper Cress / Creamy Truffle Vinaigrette  

  

 
Quinta do Feital ‘Auratus’ Vinho Verde, Portugal, 2008 (Alvarinho/Trajadura)  

  

Sautéed Sautéed Sautéed Sautéed King TrumpetKing TrumpetKing TrumpetKing Trumpet Mushrooms Mushrooms Mushrooms Mushrooms    
 Risotto / Sweet Peas / Hobbs Smoked Bacon / Parmesan Cheese 

 

 
Analog Wine Company, St. Helena, California, 2005 (Merlot/Sangiovese)  

 

Pan Roasted Maitake MushroomPan Roasted Maitake MushroomPan Roasted Maitake MushroomPan Roasted Maitake Mushroom       
Dwelley Farms Haricots Verts / Toasted Almonds/Potato Rösti / Red Wine Sauce  

 
Ridge ‘Lytton Springs’ Dry Creek Valley, California, 2007 (Zinfandel/Petite Sirah/Carignane) 
 

  

 

Candy Cap Mushroom Panna CottaCandy Cap Mushroom Panna CottaCandy Cap Mushroom Panna CottaCandy Cap Mushroom Panna Cotta      
Carmelized Bananas / Crispy Bacon    
 
L’Uvaggio di Giacomo ‘iL Ponte’ Vin Santo, California   
 
Four Course Tasting Menu Four Course Tasting Menu Four Course Tasting Menu Four Course Tasting Menu 56565656. . . .     

with Winwith Winwith Winwith Wine Pairing 90e Pairing 90e Pairing 90e Pairing 90....    

    

    

Chef’sChef’sChef’sChef’s    TastingTastingTastingTasting    
 

Terrine of Foie GrasTerrine of Foie GrasTerrine of Foie GrasTerrine of Foie Gras    

Ginger Confit / White Port Gelée / Toasted Croutons  
 
Schloss Reinhartshausen ‘Old Vines’ Riesling, Rheingau, Germany, 2009            
 

Seared Maine Sea ScallopsSeared Maine Sea ScallopsSeared Maine Sea ScallopsSeared Maine Sea Scallops      
Dwelley Farms Haricots Verts / Toasted Almonds/Oven Cured Tomatoes / 

Hollandaise Sauce 
 

 
Trefethen Family Vineyards Chardonnay,  
Oak Knoll District of Napa Valley, California, 2007 

 

 

Grilled Prime Flat Iron Steak Grilled Prime Flat Iron Steak Grilled Prime Flat Iron Steak Grilled Prime Flat Iron Steak      
Red Wine Shallots / Marble Potatoes / Carrots / Dijon Mustard Sauce   

 
Cimarossa ‘Riva di Ponente’ Cabernet Sauvignon, Howell Mountain, California, 2006                 
 

Choice from our Dessert or Cheese menuChoice from our Dessert or Cheese menuChoice from our Dessert or Cheese menuChoice from our Dessert or Cheese menu      
    

Four Course TFour Course TFour Course TFour Course Tasting asting asting asting Menu 65Menu 65Menu 65Menu 65. . . .     

with Wine Pairing 114with Wine Pairing 114with Wine Pairing 114with Wine Pairing 114....    

    

    

    

    

    

    

    

    

    

    

    

    

    

    

    

    

Chef Co-Owner Todd Humphries 

Chef de Cuisine Christopher Litts 

 

 

Kindly Note That an 18% Service Charge 

Will Be Added To Parties of Six or More 
 


