
A corkage fee of $50 per 750ml wine bottle applies for a maximum of two bottles total. 

Consuming raw or undercooked meats, poultry, seafood, or eggs may raise your risk of food borne illness. 

Vegan options are available upon request. 

Dinner 

 

M a d e r a .   

S n a c k s .  

Midwife & the Baker Sourdough. Sage & Thyme Butter. 9 

Caviar. Labne. Housemade Potato Chips.  

Supreme. 135 

Golden Ossetra. 155 

Oysters on the Half-Shell. Celery & Meyer Lemon Mignonette. 29/58 

Deviled Eggs. Supreme Caviar. Japanese Sweet Potato. Togarashi. Garlic Chives.  23 

Whipped Ricotta. Meyer Lemon. Arbequina Olive Oil. Grilled Midwife and the Baker Sourdough. 19 

Roasted Carrot Hummus. Sunflower Seed. Urfa Biber. Mint. Housemade Naan. Za’atar. 19 

 

S m a l l  B i t e s .  

Autumn Salad. Grilled Pear. Toasted Pepita. Mizuna. Boont Corners Tommes Cheese. Apple Cider Vinaigrette. 21 

Burrata. Persimmon. Pecan. Balsamic. Agrumato Lemon Oil. 26 

Roasted Kabocha Squash. Castelfranco. Parmigiano Reggiano. Aged Balsamic. Chestnuts. 21 

Citrus Cured Hiramasa. Makrut Lime. Shiso. Fresh Wasabi. Crispy Shallot. Arbequina Olive Oil. 25 

Wood Grilled Halibut Fish Collar. Guajillo. Marcona Almond. Lime. Garlic. 24 

Pan Roasted Diver Scallops. Artichoke & English Pea Menestra. Roasted Peppers Almond Romesco. 38 

Steak Tartare. Fennel. Capers. Purple Radish. Pickled Pearl Onion. Smoked Oil. Grilled Sourdough. 28 

 

L a r g e .   

Whole Roasted Cauliflower. Romesco Sauce. Parsley. Capers. Almonds. 29 

Autumn Vegetable Risotto. Barrel-Aged Rice. Kabocha Squash. Caramelized Fennel. Artichokes. Preserved Lemon.  

Parmigiano Reggiano. 35 

Pan Seared Halibut. Salsify. Artichoke. Cavolo Nero. Pine Nut. Salsify Chip. 55 

Whole Branzino. Citrus Salsa Verde. Grilled Lemon. 54 

Root Down Farms Roasted Half Chicken. Mushroom. Natural Jus Vinaigrette. Castelfranco. 39 

Grilled Kurobuta Pork Chop. Jujube Date. Braised Fennel. Glazed Onion. Riesling Jus. 42 

Bone In New York Strip. Glazed Cipollini Onion. Chimichurri. 70 

 

S o c i a l .   

Whole Roasted Duck. Roasted Quince. Roasted Sunchoke. Cider Jus. 140 

32oz Tomahawk Rib Eye. Horseradish. Mushroom Jus. 190 

 

V e g e t a b l e s .  

Braised Autumn Mushrooms. Sage. 17 

Wood Oven Roasted Spiced Carrots. Whipped Labne. Pistachio. 16 

Grilled Brussels Sprouts. Mojo Picon. Cilantro. 15 

Sautéed Broccoli di Cicco. Calabrian Chili. Garlic Confit. 16 

Smashed Crispy Potatoes. Chive Crème Fraîche. 16 

 

 



 

 

 

C o c k t a i l s .  
Mai Tai. Kirk & Sweeney Rum. Amaro Nonnino. Toasted Almond. 22 

Bramble. Junipero Gin. Lemon. Crème de Mûre. 21 

Fish House Punch. Billecart-Salmon Champagne. Plantation 

Rum. Peach Brandy. Maraschino. 27 

El Diablo. Los Siete Misterios Mezcal. Bad Stuff Tequila.  

Crème de Cassis & de Mure. Lime. 24 

Whiskey Smash. Michter’s Bourbon. Rebel Yell Bourbon. Mint. 21 
 

 

0 %  A B V . 1 6  
Coastal Spritz. Pentire Coastal. Grapefruit Soda.   

Pepito. Ritual Tequila Alternative. Lime Juice. Orange Syrup. 
 

L o w  A B V  D r i n k s . 1 8  
Floppy Disc. Mezcal. Cynar. Dry Curaçao. Grapefruit. Soda. 

Little Proof. Sherry. Antica Formula Vermouth. Campari. 
 

 

B e e r s . 1 4  
Barebottle. Hazy IPA. San Francisco.  6.9%.  

Laughing Monk. Holy Ghost Pilsner. San Francisco. 5.2%.  

Original Pattern. Zapped IPA. San Francisco. 6.9%.  

Almanac. ‘True Kölsch’ Kölsch-Style Ale. Alameda. 5.0%.  

Death & Taxes. Black Lager. San Francisco. 5.3%.  
 

N o n - A l c o h o l i c  B e e r . 1 0  

Athletic Brewing Co Upside Dawn. Golden Ale.  

Best Day Brewing. Hazy IPA. 

 

W i n e  b y  t h e  G l a s s .  
Sparkling. 

Cruse. Brut Tradition. California 2019. 26|105 

Schramsberg. Brut Rosé. North Coast 2019. 32|120  

Billecart-Salmon. Brut Reserve. Champagne NV. 40|175  
 

White. 

Merryvale. Sauvignon Blanc. Napa Valley. 2022. 24|94 

Habit. Grüner Veltliner. Santa Ynez Valley 2022. 20|80 

Birichino. Chenin Blanc. Santa Ynez Valley. 2022.  22|85 

Ridge. Grenache Blanc. Paso Robles 2021 25|100 

Liquid Farm. Chardonnay. Santa Rita Hills 2021.  25|100  

Brand. White Blend. Napa Valley 2021. 40|165 

Flowers. Chardonnay. Sonoma Coast 2022. 26|105 

 

Skin Contact. 

Adroit. Ribolla. Busalacchi. Lodi 2021. 22|78 
 

Rosé. 

Flowers. Pinot Noir. Sonoma Coast 2022. 25|96 

A Tribute To Grace. Grenache Rosé 2022. 21|81 
 

Red.  

Private Property Pinot Noir. Santa Lucia. 2021.  22|78 

Goldeneye. Pinot Noir. Anderson Valley 2021.  32|118 

Birichino. Grenache.Central Coast 2022. 25|100 

Ridge. Zinfandel Blend. Three Valleys. Sonoma 2021. 25|100 

Faust. Cabernet Sauvignon. Oakville. Napa Valley 2021. 35|132 

Brand. Cabernet Sauvignon Vineyard N°95 2017. 45|175 

 

 

 

 

B o t t l e .  

Sparkling. 
Nino Franco. Prosecco. Veneto. Italy 2015. | 130 

Telmont. Brut Reserve. Reims Champagne NV. | 155 

Billecart-Salmon. Brut Rosé. Champagne NV. | 285 

 

White. 

 

Sauvignon Blanc. 

Daou. Paso Robles 2021. | 65 

Quivira. Sonoma County 2021. | 75 

Rudd. Crossroads. Napa Valley 2021. | 135 

Henri Bourgeois. Pouilly-Fumé 2020. | 100 

 

Chardonnay. 

Trail Marker. Chapel. Santa Cruz Mountain 2017. | 98 

Lingua Franca. Avni. Willamette Valley 2018. | 100 

Merryvale. Napa Valley 2018. | 145 

Matthiasson. Linda Vista. Napa Valley 2021. | 160 

 

Other Whites. 

Reynvaan. Grenache Blanc. Walla Walla Valley. WA 2017. |125 

Forjas Del Salnes. Albariño Leirana. Rias Baixas 2021. |100 

 

Rosé. 

Long Meadow Ranch. Pinot Noir. Anderson Valley 2019. | 74 

Scribe. Pinot Noir. Sonoma Valley 2021. | 86 

 

Red. 

 

Pinot Noir. 

Ken Wright. McCrone. Yamhill Carlton 2017. | 125 

Mark Haisma. Gevrey Chambertin 2018. | 260 

Williams-Selyem. Russian River Valley 2021. | 265 

 

Rhône-ish. 

Sandlands. Mataro. Contra Costa 2021. | 95 

Turley. Petite Syrah. Hayne.  Napa Valley 2017. | 165 

Alain Graillot. Crozes-Hermitage. 2020. | 130 

 

Cabernet Sauvignon. 

Brand. Pritchard Hill. Napa Valley 2016. | 630 

Robert Sinskey. POV Carneros. Napa Valley 2017. | 140 

Kathryn Kennedy. Santa Cruz Mountains 2018. | 300 

 

Other Reds. 

Dominique Piron. Gamay. Chénas ‘Quartz’ 2017. | 102 

Antoniolo. Nebbiolo. Gattinara. ‘Le Castelle. 2013. | 145 

Charles Joguet. Cabernet Franc. Chinon ‘Clos Dioterie’ 2013 | 100 

Orixe Sotelo. Tempranillo ‘Tinta Alta.’ California 2019 | 120 

 

 

 

 

 


