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BITES

Niman Ranch Beef Sliders, Bacon Onion Marmalade, Arugula Pesto
Duck Confit Croquettes, Piquillo Pepper Caper Aioli

Artisanal Salumi, Cured Meats, Grilled Bread, Pickled Vegetables
Chef’s Selection of Artisanal California Cheese

Poached Wild Mexican Prawns, Cocktail Sauce

Louisiana Lump Crab Meat and Cauliflower Gratin, Toasted Baguette
Delicata Squash Tempura, Ginger Daikon Ponzu Sauce

House Fries, Rosemary, Garlic Aioli

SALADS

Di Stefano Burratta Salad, Apples, Arugula, Mustard Greens, Ras El Hanout Vinaigrette
Cobb Salad, Ham, Chicken, Avocado, Blue Cheese, Pancetta, Tomato

Caesar Salad, Herb Croutons, Grana Padano

with Chicken

with Grilled Shrimp

FLAT BREADS
Roasted Squash, and Broccoli, Ricotta Cheese, Smoked Chili QOil
La Quercia Prosciutto, Tomato Fondue, Smoked Mozzarella Flat Bread

MAINS

Blackened Loche Duarte Salmon Sandwich, Red Onion and Roasted Apple Jam, Celery Root,

Peppercress, Sesame Brioche

Tombo Tuna Tartare, Sea Beans, Radish, Passion Fruit, Yuzu Miso Vinaigrette

Niman Ranch Pork Cutlet Sandwich, Smoked Mozzarella, Bacon, Jalapeno, Sun Dried Tomato Aioli, Sesame Bun
Oak Grilled Sand Hill Burger, White Cheddar, Bacon, Fries, Pickled Vegetables

Rotisserie Cornish Hen, Ridgecut Gristmills Polenta, Roasted Cauliflower and Broccoli, Natural Jus

Oak Grilled Hanger Steak, French Fries, Herbed Butter

D E.S'S E-RIES

Beignets, Blackberry Honey, House Made Plum Preserve
Warm Chocolate Chip Cookies, Malted Milk Shot

Sticky Toffee Pudding, Milk Crisp, Vanilla Bean Ice Cream

Menus are subject to change
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