
brunch

SHALL WE
Bellini  
italian prosecco | housemade peach puree       23
Bloody Mary  
middlebar mix | meili vodka       18
Mimosa 
italian prosecco | thorne malibu farm fresh squeece orange juice      22
Cucumber Hugo Spritz 
elderflower | frest cucumber & mint | topa chico soda       20

TO START
Service of Passmore Ranch Caviar 
bellwether farms crème fraîche & potato chips 
acipenser select & kaluga reserve        150|175 
Pastry Basket
choose three pastries, brambleberry jam & vermont creamery butter     24 

Bowl of J.G. Farm Mixed Berries
whipped crème fraîche & poppy seeds     21 	  

Avocado Hummus
santa barbara pistachio salsa verde, nigella & housemade lavash     17
Overnight Oats   
chia seeds, oatmilk  & mixed berry jam    18
Organic Chicken Liver Mousse
valdivia farms strawberry jam, marinated mulberries & rustic sourdough       24

FOLLOWED BY
Dungeness Crab Salad  
coleman farms salanova lettuces, garden radish, unagi cucumber, crispy shallots & citrus dressing    29
Rolled Omelet 
fines herbes, breakfast potatoes & griddled butter croissant     26
Zubair’s Shakshuka 
two poached eggs, larrys swiss chard & za’atar yogurt        29
Mike & Sons Farm Egg Frittata  
santa barbara oyster mushrooms, thorne family farms sweetcorn, bloomsdale spinach, drake chevre & 
whole wheat sourdough       27 

Smoked & Cured Fish From Our Friends
smoked salmon, white fish, pickled herring, herbed fromage blanc, raw sauerkraut, marinated beets & 
a soft boiled egg with pumpernickel toast     36
Sweet Laurel Paleo Pancakes 
murray farms blueberry marmalade, passionfruit, whipped coconut cream & matchaful granola     24
Huevos Rancheros con Chorizo
two over easy eggs, house made chorizo, rancho gordo black beans, white cheddar & guacamole     26.5

Chopped Jidori Chicken Salad
sweet gem lettuces, munak ranch sun gold tomatoes, garden radish, toasted almonds, 
gigante reserva pecorino & sumac vinaigrette      27      
House Made Pastrami & Poached Eggs
broccoli di ciccio, conserva peppers, romesco & smoked almond gremolata     28 
Pastured Hanger Steak
crispy yukon gold potatoes, two sunny side eggs & whipped kalamata olive tapenade    44

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

Menus are subject to change as they are seasonal.
cell phones, scrolling and emailing have been proved harmful to other diners’ appetites. 
please refrain
a 4% small business surcharge will be added to all checks.


