
lunch

TO START

Service of Passmore Ranch Caviar 
bellwether farms crème fraîche & potato chips 
kaluga reserve      175

Thorne Family Farm Sweet Corn Soup 
salsa macha & cilantro crema       17

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

Bonsall Road Unagi Cucumber Salad
weiser farms melon, di stefano burrata, hazelnut salsa & broken whey vinaigrette    24  

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

Citrus Cured Hamachi 
regier family farms stone fruit, crispy garlic & basil oil      20

Chickpea Fritters 
panisse, crispy herbs & smoked paprika condiment     18

Organic Chicken Liver Mousse
valdivia farms strawberry jam, marinated mulberries & rustic sourdough   24 

FOLLOWED BY
Little Neck Clams Pasta 
m’hamasa couscous, braised fennel, thorne family farms cherry tomatoes, n’duja & 
griddled sourdough baguette    29  
Dungeness Crab Salad  
coleman farms salanova lettuces, garden radish, unagi cucumber, crispy shallots & citrus dressing    
29  
Poached Jidori Chicken Salad
sweet gem lettuces, munak ranch sun gold tomatoes, garden radish, toasted almonds, gigante 
reserva pecorino & sumac vinaigrette      27   
Mike & Sons Farm Egg Frittata  
oyster mushrooms, thorne family farms sweetcorn, bloomsdale spinach, drake chevre & whole wheat 
sourdough       27
House-Made Fennel Sausage 
tagliatelle, blistered cherry tomatoes, larrys charred kale pesto & sourdough gremolata          29 
Ancient Grain Bowl
black forbidden rice, farro, quinoa, mama lil’s peppers, charred broccolini, two soft poached eggs, 
almond salsa & smoked paprika condiment     25

Spaghetti Nero Arrabiata
dungeness crab, alle-pia nduja, herbed walnuts & calabrian chili pesto     38

Scottish Salmon a la Plancha  
chickpea falafel, yellow wax beans, toasted almonds & cumin yoghurt    38

House Made Pastrami 
raw kraut, spring hill farms white cheddar, mendocino mustard, apple cabbage slaw
pacific works dill pickle & rye bread from underground bakery     28

Pastured Hanger Steak
slow roasted rainbow carrots, corn fritter, charred jimmy nardello peppers & romesco condiment      
42

FROM THE FIELD
                               
Smashed Yukon Gold Potatoes 
shishito peppers, chermoula, fresh horseradish & red veined sorrel     14
Charred Broccoli di Ciccio  
fat uncle farms lemon pepper almonds & corno pepper conserva     15
Sourdough Bread
erah of inez extra virgin olive oil    10

Menus are subject to change as they are seasonal. a 4% small business surcharge will be 
added to all checks. Please refrain from using cell phones and laptops.

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.




