
Startersr
steamed manilla clam chowder
corn, red potatoes, applewood smoked bacon, sherry, lemon & chile gremolata ... 15

caesar salad
hearts of romaine, shaved  Bellwether Farms pepato cheese, Spanish anchovies, 
roasted peppers, sourdough croutons... 13

heirloom tomato caprese 
grilled flatbread, house made mozzarella, pistachio pesto, basil, Stella Cadente 
olive oil & balsamic drizzle ... 14

'the smoking gun' wild king salmon
citrus vodka cured, rosti potatoes, red onion, cucumbers, dill, capers, 
créme fraîche ... 16

liberty farm duck fried rice
shiitakes, cashews, poached egg, chile oil ... 12

evening soup ... 10

l&r farms lettuces
spiced hazelnuts, honey mustard vinaigrette ... 10   
add Cowgirl Creamery Red Hawk cheese on hazelnut croûte ... 3

Main Coursesr
grilled ratatouille
Trumpet Royale mushrooms, heirloom tomatoes, crispy eggplant, mascarpone polenta, 
pomodoro sauce, toasted pine nuts, mozzarella ... 28

market seafood
selected from our eco friendly list ... mp

pan roasted wild king salmon
Lyonnaise potatoes, green bean almondine, tarragon créme fraîche, 
black olive tapenade ... 36

pan roasted liberty farm duck breast
arugula, grilled peach, La Quercia prosciutto, Humboldt Fog chévre, duck confit 
bread pudding, whole grain mustard sauce ... 37

grilled niman ranch country pork chop
chipotle maple glazed, off the cob grilled corn, sugar snap peas, romesco, chive oil ... 32

grilled niman ranch steak
cracked black pepper, buttercrunch wedge, Point Reyes Farmstead blue cheese, 
cherry tomatoes, applewood smoked bacon mashed potatoes, chimichurri sauce
filet mignon ... 42      bavette ... 29 

Our dessert menu features a Mendocino Wild Blackberry Soufflé with Chocolate Sauce. 
Please order with your main course to allow time for preparation. 
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