
         

 

 

  

 

“First Tastes” 

________________________________ 

 

  

risotto of alaskan king crab     16 

carnaroli rice, grilled pencil asparagus, king crab curry cream 

crispy taro, pea shoots, shiitake, whipped meyer lemon crème fraiche 

   

“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 

 

zucchinni wrapped diver scallop     14 

garnet yam, fava beans, pork belly, artichoke, young onion, salty sweet 

sauce, lemon and basil sprouts 

 

carpaccio of golden beets    12 

dandelion, pistachio, basil bacon bellwether ricotta, wildflower  

honey, cracked pepper, and grilled sourdough 

 

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 

 

english pea soup      13 

creekside ramps, zested goat yogurt swirl, bubbly goat cheese toasts, 

blistered radishes cracked pepper, chili oil 

 

 

 

 

 

 



 

 

 

“A Meal”  

_________________________________ 

    

Sous vide of new York steak   33 

baked potato puree, potato skin, roasted beef reduction, grilled young 

onion, asparagus spears, mountain morels “ cuvee 1” tomato marmelade 

 

herb and lemon brined petaluma chicken     27  

  sizzling roasted chicken jus with toasted garlic and grilled lemon 

market vegetables with sea salt and local olive oil 

      

colorado lamb osso bucco   32 

pea vines in lamb fat, ginger lemon grits with sky hill chevre 

lamb braisage, with treatments of english pea, and early carrots 

 

 

slow braised  short ribs     32 

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

 crispy carrots,toasted pumpkin seeds and their oil 

 

pan roasted salmon fillet      29 

creamed young garlic, ravioli of nettles and sheep ricotta, fava beans, 

pea sprouts, crispy potato, butter vinaigrette, ramps, and chanterelle 

 

                        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, 

 
pan roasted baja snapper   31 

spring stew of king crab, artichokes, radishes, asparagus,  

yam, lemon & oyster mushroom, with crispy taro and spring shoots  

 

 

  

“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 

 


