
FOR THE TABLE
Mixed Vegetable Fry 
seasonal vegetables & chickpea fritters  12

Hanusek Farm Avocado 
Harris Ranch estate olive oil  12

Purple Artichokes 
roasted with persimmons & lemon  12

French Fries 
romesco, aïoli & green tomato ketchup  12

Spiced Olives

SALADS
Peterson Ranch Lettuces 
radishes, carrots, fennel & cider vinaigrette  12

Chicken 
little gems lettuce, celery root rémoulade,  
soft-boiled farm egg & green goddess  12

Farro 
black barley, wild mushrooms, purple  
sprouting broccoli & goat’s milk feta  12

Albacore olive oil poached, pole beans, 
roasted peppers, olives & watercress  12

Pear & Chickory 
Point Reyes toma, radicchio, treviso, endive,  
cashews & white anchovies  12

Heirloom Beets
fingerling potatoes, blood orange, almonds,  
pickled mustard, lemon cream & smoked trout 

SANDWICHES
Pastrami 
house-cured, curly red mustard, spring hill  
cheddar, tomato jam & garlic aïoli  12

King Salmon 
fresh & smoked rillettes, toasted rye bread,  
capers, pickled vegetables & endive  12

Grilled Cheese 
country white bread, Cypress Grove creamery’s 
truffle tremor, walnut butter & blackberry  
mustard  12

MAINS
Tagliatelle 
black walnuts, sweet peppers, guanciale  
& caraway  12

Liberty Duck 
smoked breast & confit leg, heirloom cabbage, 
sunchokes & pistachios  12

Halibut 
baked in parchment, tomatoes, crispy shallots, 
roasted eggplants with almonds, mint & orange  12

Prime Beef Calotte 
ragoût of autumn vegetables, royal trumpet 
mushrooms, fresh horseradish  12

DESSERT
Lemon Pound Cake 
buttermilk panna cotta & yellow nectarine  12

Fruit Galette whipped honey mascarpone  12

Chocolate Ganache Tart  12

lunch

cellphones, tweeting and e-mailing have  
been proved harmful to other diners’  
appetites. please refrain.

  
Lunch

TO START 
       

Service of Italian Caviar kendall farms creme fraiche & potato chips     98 |  148    

Castelvetrano Olives  
drake’s family farm goats’ milk feta, miller farm almonds & smoked paprika     11  
Avocado Hummus  
santa barbara pistachio salsa verde, nigella & lavash     16  
Di Stefano Burrata 
moroccan spiced tangerine marmalade, blood orange, florence fennel & superseed halva   
with our griddled sourdough     22    

Crudo of Royal Hamachi 
hearts of palm, granny smith apple, avocado purée, finger lime, wasabi & japanese mint     24 

Chickpea Fritters          
panisse, crispy herbs & smoked paprika condiment     18 

Crispy Artichokes 
di stefano burrata, frog hollow farm pears, pomegranate salsa & pistachio crumble      24 
Organic Chicken Liver Mousse 
red onion marmalade, mountain rose apples, pomegranate seeds, mendocino mustard 
& rustic sourdough     23                                                                                                                                                   
Ribollita Soup 
tuscan kale, gigante beans, parmesan & pesto crouton     16 

Blakesville Farmstead Goat Cheese 
organic pear, lemon balm honey & griddled sourdough    18 

 
FOLLOWED BY 

Spaghetti alle Cozze  
spicy mussels with eureka lemon, arugula & bottarga breadcrumbs    34 
Heirloom Quinoa 
cara cara orange, hass avocado, roasted honey nut squash, pickled fresno chile  
& our super seed blend     24

Poached Jidori Chicken Salad 
sweet gem lettuces, murray family farm persimmon, watermelon radish, coachella dates, herbed        
walnuts, shaved pecorino & mustard vinaigrette     26 

House Made Pastrami 
raw kraut, spring hill farms white cheddar, mendocino mustard & apple cabbage slaw                                
with a pacific works dill pickle     26

Scottish Salmon a la Plancha 
tandoori spiced chickpeas, savoy spinach, eggplant marmalade  
& coconut chutney with socca crisp    38

Pastured Hanger Steak 
spinach salad with warm conserva of tomatoes, baby artichokes, shishito peppers, coquillo olives, white 
anchovy, capers & black garlic sauce     42                     

Chopped Salad of California Endive  
dungeness crab, honey crisp apples, pomegranate seeds, toasted almonds & citrus vinaigrette     34 

Mike & Sons Farm Egg Frittata 
baby sweet potatoes, roasted mushrooms, larry’s kale, pickled peppers & goats’ milk feta  
with whole wheat sourdough     26      

Angry Crab Saffron Torchio Pasta 
alle-pia ‘nduja sausage, pacific dungeness crab, herbed walnuts & calabrian chili pesto     36              

FROM THE FIELD 

Marinated Baby Beets   
drake family farms goat cheese & poppy seeds     14 
Smashed Yukon Gold Potatoes  
shishito peppers, chermoula, fresh horseradish & red veined sorrel     13 

Charred Broccoli di Ciccio   
fat uncle farms lemon pepper almonds & corno pepper conserva     15

Our Sourdough  
california olive oil    9 

a 4% small business surcharge will be added to all checks.
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