
         

 

 

  

 

“First Tastes” 

________________________________ 

 

  

winter vegetable salad     12 

berkshire coppa, crispy & black garlic, preserved lemon 

local olive oil, freshly twisted lemon, torn herbs 

   

“shrimp & grits”   14 

 grilled white mexican prawns, stone ground corn “mush” 

roasted tomato, saffron, chardonnay, chevre, leek, pancetta 

 

locally foraged mushrooms  13 

creamy mushroom broth, carnaroli risotto, san andreas,  

 baby spinach, rosemary & lemon 

 

butter basted diver scallop     14 

duck confit, garnet yam, lacinto kale, verjus, brown butter, maple 

pancetta, lemon and watercress 

 

roasted beet salad    12 

hazelnut, ellies vintage blue, crispy garlic, watercress 

maple mustard vinaigrette, pickled cipoline, double smoked bacon 

 

tumble of local lettuces    8.5 

splashed with  napa valley olive oil  and chardonnay vinegar 

 and sewn with garden radish, sky hill goat cheese, and sea salt      

 

                        morgan hill watercress & two apple salad    13 

 vinaigrette of apple and ale, shaved radish, petaluma camembert 

cracked pepper, marcona almond and lemon 

 

potato dumplin’ bruleé     11 

yam, sage, sky hill chevre, duck rillettes, pumpkin seeds, 

cranberry, honey, and sea salt 

 

pan roasted mussels     13 

sweet tomato, roasted fennel, chili, tarragon, 

creamy leeks ,chardonnay and grilled sourdough 

 

 

 

 

 

 



 

 

 

“A Meal”  

_________________________________ 

    

meat & potatoes   29 

8 oz durham ranch hanger steak, sweet hot tomato jam,  

parmesan gratin, pearl onion, baby shiitake, natural reduction 

 

sage brined petaluma chicken     27  

  sizzling roasted chicken jus with toasted garlic and grilled lemon 

market vegetables with sea salt and local olive oil 

      

orange scented lamb loin sous vide   31 

parsnip & green apple purees, wilted spicy greens, pan roasted parsnip 

and apple, duck fat, crispy yam, lamb ginger essence 

 

slow braised  short ribs     32 

yukon potato puree, caramelized brussels, black radish, beurre verjus 

 crispy carrots,toasted pumpkin seeds and their oil 

 

pan crisped arctic char      29 

puree of celery root, caramelized gnocchi, neuske bacon, roasted 

maitake cluster, braising greens, brown butter sherry vinaigrette 

 

                        pan roasted mountain trout      29 

romanesco, salsify, maitakes, sage & pumpkinseed pesto,  

        Talcott  carneros olive oil, preserved lemon, roasted scallion 

 
pan roasted diver scallops     32 

   cauliflower potato puree, carrot vanilla reduction,  

caramelized cauliflower, crispy parsnip, chive, 

 
                        cider glazed pork shoulder   31 

 niman ranch heritage pork, roasted onion, caramelized apples, toasted 

caraway, grain mustard, mustard greens 

 

 

  

“alongside”   $8 

_________________________________ 

 

      yukon gold whip,  

       (CHEDDAR, BACON AND SCALLION) 

 

     warmed baby spinach  

       (toasted garlic and lemon) 

 

     cuvees’ mac & cheese  

 

     cheesy potato gratin 

forest mushroom ragÛ 

 

caramelized brussel sprouts 

(GRANNY SMITH APPLE AND BACON, ) 

 

cauliflower gratin  

(WITH 5 CHEESES AND BACON)  

 

buttered market vegetables 

 


