
 

 
Small Bites Small Bites Small Bites Small Bites     

    
Marinated Olives  Marinated Olives  Marinated Olives  Marinated Olives  / Pickled Cauliflower            4. 
    

Crab Spring RollsCrab Spring RollsCrab Spring RollsCrab Spring Rolls / Soya / Ginger / Plum Soya Sauce    9. 

    
Chicken Liver Chicken Liver Chicken Liver Chicken Liver MousseMousseMousseMousse / White Port Gellé / Black Pepper / Toasted Croutons     5. 

    
Crispy Chorizo EmpaCrispy Chorizo EmpaCrispy Chorizo EmpaCrispy Chorizo Empanadasnadasnadasnadas / Lime Crème Fraiche / Paprika 6. 

    
Mini Mini Mini Mini Snake River FarmsSnake River FarmsSnake River FarmsSnake River Farms  Kobe Beef SliderKobe Beef SliderKobe Beef SliderKobe Beef Slider    6. 

 
Mini New England Lobster SliderMini New England Lobster SliderMini New England Lobster SliderMini New England Lobster Slider / Celery / Tarragon  / Mayonnaise    6. 
 

Chinese Five Spice Slider Chinese Five Spice Slider Chinese Five Spice Slider Chinese Five Spice Slider  / Sweet ‘n’ Sour Slaw            6. 
 

StartersStartersStartersStarters    
    

Field Green SaladField Green SaladField Green SaladField Green Salad  8. 
Goat Cheese / Macerated Cherries / Dijon Mustard Vinaigrette / Candied Pecans  
    

Hearts of Romaine and Parsley SaladHearts of Romaine and Parsley SaladHearts of Romaine and Parsley SaladHearts of Romaine and Parsley Salad                9. 
Coppa / Parmesan / Olives / Meyer Lemon Vinaigrette  
 

Cream of Mushroom SoupCream of Mushroom SoupCream of Mushroom SoupCream of Mushroom Soup / Duxelle / Toasted Croutons / Chives Demitasse 3. /Bowl 11. 
With Pairing of  Dios Baco Sherry, Amontillado, Jerez-Xérès, Spain 
add  9.00 

 

 

Caramelized Onion Soup Caramelized Onion Soup Caramelized Onion Soup Caramelized Onion Soup //// Ham Hock      11. 
Black Trumpets / Fried Egg  / Toasted Crouton / Bellwether Farms Carmody Cheese  
 

Beef CarpaccioBeef CarpaccioBeef CarpaccioBeef Carpaccio / Crushed Himalayan Truffles 13. 
Crispy Potatoes / Frisée / Lemon Aïoli  
 

Country Style Duck TerrineCountry Style Duck TerrineCountry Style Duck TerrineCountry Style Duck Terrine / Pickled Celery Root / Apple Salad    12. 
Walnut Whole Grain Mustard Vinaigrette   

 
 

Lunch Prix Fixe   
 

Shaved CeleryShaved CeleryShaved CeleryShaved Celery Salad Salad Salad Salad 

Candied Pecans / Medjool Dates / Gorgonzola Dolce/ Creamy White Balsamic Vinaigrette 
 

Frisk ‘Prickly’ Riesling, Victoria, Australia, 2009 
 

Apple Cider Glazed Smoked Ham Hock Apple Cider Glazed Smoked Ham Hock Apple Cider Glazed Smoked Ham Hock Apple Cider Glazed Smoked Ham Hock     
Braised Red Cabbage / French Fries  

  
CL Syrah, Sonoma Coast, California, 2006 

 

Hazelnut Pot de CrèmeHazelnut Pot de CrèmeHazelnut Pot de CrèmeHazelnut Pot de Crème    
Liquid Ganache and Cocoa Nib Biscotti 

 

Dashe Cellars Late Harvest Zinfandel, Dry Creek Valley, California, 2007 
 

29. with Wine Pairing 5329. with Wine Pairing 5329. with Wine Pairing 5329. with Wine Pairing 53....    
    

 

EntrEntrEntrEntrééééeseseses    
    

Grilled Hangar Steak Grilled Hangar Steak Grilled Hangar Steak Grilled Hangar Steak     19. 
Roasted Salsify / Pearl Onions / Carrot  Purée / Bacon Lardons /Red Wine Sauce   
    

PaPaPaPan Roasted Mahi Mahin Roasted Mahi Mahin Roasted Mahi Mahin Roasted Mahi Mahi  / Five Spice Sausage / Steamed Clams  21. 
Sautéed Pea Shoots / Curried Almonds / Sake Mirin Broth  
    

Seared Nantucket Bay ScallopsSeared Nantucket Bay ScallopsSeared Nantucket Bay ScallopsSeared Nantucket Bay Scallops / Saffron Gnocchi 22. 
Ginger Braised Shiitakes / Lemon Beurre Blanc   
 

Grilled Natural Pork Chop Grilled Natural Pork Chop Grilled Natural Pork Chop Grilled Natural Pork Chop       18. 
Apple Coulis / Mustard Greens / Potato Rösti    
 

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   
 

Ricotta Ricotta Ricotta Ricotta     Spinach and Borage RavioliSpinach and Borage RavioliSpinach and Borage RavioliSpinach and Borage Ravioli      16. 
Glazed Asparagus /Shiitake Mushrooms / Meyer Lemon Beurre Blanc    
 

Chef Owner Todd Humphries 

Chef de Cuisine Christopher Litts 
Kindly note that an 18% Service Charge will be added to Parties of Six or more 


