COCKTAILS

After Ferry strawberry vodka, mint, lime, rosé prosecco float 18

Brava jalapefio tequila, cilantro, lime, orange curagao, salted rim 17

Market Margarita blanco tequila, seasonal fresh squeezed juice, agave, sweet & salty lime rim 17
Hibiscus Smash bourbon, pimms, hibiscus, mint, lemon 18

Sunny Side gin, passionfruit, orange, honey 17

Admiral rye, lemon, honey, ginger shrub, barrel-aged bitters 18

ZEROPROOF BEVERAGES

Zero Proof After Ferry 5 day strawberry-mint infused free spirits gin, lime, lyre's classico 18

Zero Proof Brava 3 day jalapeiio-cilantro infused free spirits tequila, dhos curacao, lime, black lava salted rim
Lyre's Classico nv sparkling wine non-alcoholic 13

N/A Hazy IPA barrel brothers, sonoma, 16 0z, <0.5% 10

Hop Water fieldwork brewing co, berkeley 10

Cucumber Melon Juniper Tonic fieldwork brewing co, berkeley 10

WINES ON TA P glass/carafe

Miner 2021 viognier pasorobles 16/37

Domaine Patience 2022 rosé costitres de nimes, fr 14/32

Tablas Creek 2022 rhoneblend ‘patelin de tablas' pasorobles 17/40
Altos Las Hormigas 2018 malbec mendoza, argentina 15/34
Vinum 2019 cabernet sauvignon ‘theinsider’ paso robles 17/40

SPARKLING&WHITES by the glass

Maitre de Chai 2020 sparkling chenin blanc 'wilson vineyard' clarksburg 18
Laurent-Perrier nv brutchampagne france 28

Ultraviolet nv sparkling rosé california 17

Penner Ash 2019 riesling ‘hyland vineyard' willamette valley, or 18
Rabble 2022 sauvignonblanc central coast 16

Domaine Gerard & Hubert Thirot 2022 sauvignonblanc sancerre, france 21
Stonestreet 2019 chardonnay alexander valley 21

Jax 2021 chardonnay 'Y3' napavalley 18

R O S E & ORANGE by the glass

T. Berkley 2022 rosé of cab franc northern california 14,

Coit Tower 2021 rosé california 14

Bonny Doon 2022 ‘lecigarorange’ grenache blanc blend central coast 15
VillaVarda 2021 skin fermented pinto grigio friuli, italy 15

R E D by the glass

Lioco 2021 pinotnoir mendogino county 23

Hale Mary 2021 pinot noir russian river valley 25

Joseph Swan 2019 valdiguié northernsonoma 19

Meeker 2021 mourvédre ‘la sierra vineyard' lake county 19
Enfield Wine Co 2020 tempranillo ‘pretty horses' california 18
J.L.Chave 2021 ‘mon coeur’ cotes du rhine 16

Peju 2021 cabernet sauvignon napavalley 24

DR A F T by the pint

‘True Kolsch* almanac beer co, san leandro, ca, 5.0% 10

'Plow’ Pilsner iron ox brewing, santarosa, 51% 10

‘Surreal Appeal' Belgan Golden Ale pond farms brewing, san rafael, 8.5% 10

‘Love Hazy' IPA almanac beer co, san leandro,ca61% 10
‘Seagazer' New Zealand IPA fieldwork brewing co, berkeley, 6.8% 10

BEERBOTTLE

‘Ginger Agave' Hard Cider sincere cider co. napa, 16 0z, 5.4% 10

‘Mango Daydream' Hard Kombucha june shine, san diego, 16 0z, 6.0% 10
‘Marie Saisonette’ Saison pond farms, san rafael, 16 0oz, 49% 12

‘Saint Thomas' IPA fieldwork brewing co, berkley,ca, 6.7% 12

‘Twilight* Sparkling Fruit Ale almanac beer co.. alameda, 16 0z, 5.5% 13
‘Lucy’ Imperial Brown Ale pond farms, san rafael, 16 0z, 10.5% 15

NATURAL BEVERAGES

Sodas * mexi coke * diet coke * mexi sprite * maine root blueberry * maine root rootbeer 7
Boochman Kombucha ¢ red currant clove ¢ lavender epeach 12

Kimino Sparkling Juice *ringo *ume *mikaneyuzu 8 Fentimans ¢ ginger beer 7
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PIZZA

California Tomato double 8 dairy fior di latte, basil, parmesan, olive oil & sea salt 24

Wild Mushrooms bellwether farms crescenza, pecaring, garlic confit, mama lil's peppers & wild arugula 24
Lacinato Tuscan Kale double 8 dairy mozzarella, mama lil's peppers, bay blue, capers & calabrian chile oil 23
Ezzo Pepperoni dinapoli tomato, double 8 dairy fior di latte, red onions, parmesan & oregano 23

Caramelized Meyer Lemon charred kale pesto, bellwether farms crecenza, smoked mozzarella, parmesan
pecorino romano & marshall's farm honey 23

Lamb Merguez di napoli tomato, spinach, pinenuts, golden raisins, za'atar , cumin yogurt & a wood fired egg 25

NEXT

Avocado Hummus pistachio salsa verde, nigella seeds & house made lavash 16

Citrus Marinated Olives peppadew peppers, drakes family farm feta & marcona almonds 12
Brioche Sticky Bun crown maple syrup, toasted pecans & vanilla whipped cream 18

Crispy Marble Potatoes

marcona almond romesco, garlic aioli & wild herbs 17

Smoked Salmon-

farmer's cheese, pickled red onions, capers, pistachio salsa verde & house made seeded loaf 22

Red Kuri Squash Soup

herbed walnuts, shimeji mushrooms, coconut milk & kaffir lime 18

Citrus Cured Hamachi *

passion fruit vinaigrette, dill, grapefruit, hearts of palm & green onion 22

Chicken Liver Mousse '

whiskey maple gelee, date chutney with herbed walnuts, granny smith apples & della fattoria crostini = 22
Di Stefano Burrata

schletwitz farms mandarins, walnut dukkah, crunchy fennel, radish & della fattoria pan de siciliano 22
Salad of Chicories

shinko pears, fuyu persimmon with pecorino romano , zante currents, pomegrante & maple citrus vinaigrette 18
Cheesemonger Board

cowgirl creamery mt tam, point reyes toma, cypress grove purple haze, peppadew peppers, seasonal preserves

blackberry honeycomb & della fattoria lemon rosemary boule 27

WOOD-FIRE & ENTREES

Poached Chicken Salad
baby gems, coachella valley dates, hard boiled egg, crudités, herbed walnuts & cacio e pepe vinaigrette 25
DemKota Ranch Hanger Steak & Eggs:

yukon gold smashed potatoes, shishito peppers, sunny side up eggs, salsa criolla & black garlic vinaigrette 4.
House Made Pastrami & Eggs

two poached eggs, broccolini, mama lil's peppers, marcona almond romesco & multigrain toast 25

Seared Ora King Salmon®

heirloom red quinoa, preserved leman yogurt, tomatero farms caulilini & pomegranate salsa 37

Smoked Trout Egg Frittata

garlic confit, pickled peppers, wild rocket arugula & della fattaria crostini a4,

Zubair's Shakshuka

two poached eggs, di napoli tomatoes, marin roots braised greens, blistered peppers & house-made pita 24
Brioche French Toast

granny smith apples, streusel, whipped mascarpone, hobb's bacon & crown maple syrup =1
Angry Crab Fussili Pasta

alle-pie ‘nduja, pacific dungeness crab, herbed walnuts & calabrian chili pesto 35

FROM THE FIELDS

Star Route Farms Roasted Beets laura chanel goat milk cheese & poppy seeds 14
Tomatero Farms Broccolini smoked almond salsa, dukkah & horseradish 12
Wood-Fired Bread della fattoria pane de siciliano & california ranch arbequina olive oil 7

Crispy Brussels Sprouts mama lil's peppers, capers, marcona almonds & parmesan 14

"served raw or undercooked or contain raw or undercooked ingredients
consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food born illness
a 4% small business surcharge will be added to all checks



