
DINNER MENU

Starters
Brussels Sprouts, Celeriac and Shaved Sunchoke Salad, Midnight Moon Goat Cheese, Poppy Seed Vinaigrette 

Hawaiian Ono Crudo, Pomelo, Basil, Radish, Coconut, Palm Sugar, Lime Red Curry Vinaigrette

Escargot and Veal Sweetbreads, Sweet Potato Meyer Lemon Puree, Baby Artichokes, Gremolata

Roasted Acorn Squash and Pork Belly Crouton Salad, Chanterelle Mushrooms, Raisins, Pumpkin Seeds, Sherry Vinaigrette

Lobster and Roasted Butternut Squash Bisque, Baby Carrot, Parsnip, Lobster Roulade

Poached Wild Mexican Prawns, Housemade Cocktail Sauce

Local Dungeness Crab Salad, Hijiki Black Seaweed, Avocado, Mustard Greens,  Uni Yuzu Vinaigrette

Mixed Chicory and Little Gem Salad, Grapefruit, Preserved Lemon, Medjool Dates, Marcona Almonds

Seared Sonoma Artisan Foie Gras, Spiced Apple Tarte Tatin, Pecans, Onion Calvados Marmalade

E N T R E E S
Wild Sea Bass, Hedgehog and Black Trumpet Mushrooms, Cauliflower, Red Pearl Onions, Parsnip Vanilla Sauce

 

Grimaud Farms Duck Breast, Baby Tokyo Turnips, Brussels Sprouts, Grain Mustard Spaetzle, Cubeb Pepper & Huckleberry 

Jus

Almond and Potato Crusted Day Boat Scallop, Braised Pork Cheeks, Creamed Kale, Pickled Baby Beets

Roasted Delicata Squash and Chestnut Farrotto, Brussels Sprouts, Chantrelle Mushrooms, Broccoli Di Ciccio 

Niman Ranch Lamb T-bone, Glazed Baby Carrots and Fennel, Semolina Dumpling, Red Bell Pepper Balsamic Gastrique

Pan Roasted Cascade Mountain Steelhead Trout, Lobster Watercress Salad, Artichokes, Fingerling Potatoes, Blood Orange 

Jus

Fall Vegetable Cassoulet, Artichokes, Cavolo Nero, Kabocha Squash, Tomato Braised Lima and Black Garbanzo Beans

Niman Ranch Dry Aged New York Steak, Butternut Squash and Potato Gratin, Wilted Escarole and Savoy Spinach, Bone Mar-

row, Roasted Garlic Jus

Sides
Creamy Ridgecut Gritmills Polenta, Grana Padano, Olive Oil

Sautéed Chanterelle and White Alba Mushrooms, White Wine, Pancetta

Roasted Brussels Sprout and Chestnuts, Madeira Brown Butter

Glazed Baby Carrots and Butternut Squash, Harissa, Honey, and Almonds

Three Cheese Macaroni and Cheese, Wilted Leeks, Meyer Lemon Bread Crumbs

Broccoli Di Cicco, Garlic, Chili 

Menus are subject to change
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