
tonight’s menu	

TO START 

Service of Passmore Ranch Caviar  
bellwether farms crème fraîche & kennebec potato chips  
acipenser select | kaluga reserve     150 | 175	  

Citrus Marinated Olives 
drake family farm goats milk feta & marcona almonds     14 

Organic Chicken Liver Mousse 
sangria gelée, carrot fennel kraut, minted date puree, purple watercress & rustic sourdough     24	  

Yellow Fin Tuna Carpaccio  
avocado crema, cured coleman farms celtuce, garden radish & finger lime caviar    23 

NEXT 

Avocado Hummus 
santa barbara pistachio salsa verde, nigella seeds & lavash     17 

Crispy Baby Artichokes 
di stefano burrata, regier farm murcott tangerine, pomegranate pistou, sprouted flaxseed crumble 
& perilla   24 

Coconut Curried Cauliflower Soup 
honeycrisp apples, coriander chutney & micro shiso  17  

Salad of Coleman Farm Salanovas  
farmer’s cheese, market crudités, fat uncle farm sprouted garlic almonds  
& broken meyer lemon vinaigrette     22 

FOLLOWED BY	  

Porcini Mushroom Paccheri 
mahealani farm mushroom bolognese, santa barbara chaparral chanterelles, swiss chard, toasted pine nuts  
& mt. tam fonduta     36 

Spaghetti Nero Arrabiata 
half moon bay squid, alle-pia nduja, herbed walnuts & calabrian chili pesto     33 

Slow Roasted Alaskan Halibit  
white miso, saffron baby potatoes, snap peas, culantro & crispy squid ink tapioca     45 

Pitman’s Heritage Spatchcock Chicken 
tunisian style white bean loubia, chicken kefta & roasted yaya carrots with pistachios, beldi olives 
valencia oranges & ras el hanout 	 36 

Grilled Spanish Octopus 
garcia farms citrus, mizuna, smoked almonds & piqullio pepper agrodolce       40 

Double R Ranch Prime New York 
roasted japanese sweet potato, weiser farms sprouting cauliflower & yuzu black garlic steak sauce     50 

FROM THE FIELD 

Smashed Yukon Gold Potatoes 
chimichurri, fresh horseradish & chives     14 

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

Sourdough Bread 
erah of inez extra virgin olive oil     9 

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

brunch

BAKERY,  BUTCHER,  CHARCUTERIE,  
DAIRY,  FRUIT and VEGETABLES,  

KITCHENWARES,  LARDER,  PREPARED FOOD, 
WINE & BEER,  CATERING, 

plus HOME DELIVERY. . .

BAKERY,  BUTCHER,  CHARCUTERIE,  
DAIRY,  FRUIT and VEGETABLES,  

KITCHENWARES,  LARDER,  PREPARED FOOD, 
WINE & BEER,  CATERING, 

plus HOME DELIVERY. . .

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

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


