Chef Selected Cheeses | Local Honey
Almonds | Crackers | Add Charcuterie 4

LOCAL CRAB CAKE 24

Spicy Remoulade | Candied Lemon | Hearts of Fire

AHI TUNA POKE 22 % ()
Wasabi Aioli | Tobiko
Cucumber | Wakame | Nori

STARTERS
CALIFORNIA ARTISAN CHEESEBOARD 21

SALT & PEPPER CALAMARI 18 % ()
Banana Peppers | Mae Ploy | Greens

TRUFFLE FRIES 12 48

Parmesan | Italian Parsley | White Truffle

FRIED CORN “WINGS” 15 %&
Cojita Cheese | Aleppo Pepper | Butter

SALADS

Add-ons: Chicken 7/ Salmon 9 / Steak 10

DIANA’S SALMON SALAD 23

Wild Salmon | Baby Gem Lettuce | Mango Salsa

Soy-yaki Glaze

Pickled Onions | Tequila-compressed Melon

CAESAR 14
Romaine Lettuce | Parmesan Crisp
Anchovy Dressing | Focaccia Croutons

12 OZ SMOKED PRIME RIB 50 &&

Mashed Potatoes | Seasonal Veg
Creamy Horseradish | Au Jus

LOCAL HALIBUT 40

Fresh Gnocchi | Tuscan Sundried Pesto
Spinach | Gremolata

PLANT-BASED BURGER 24 \/Lg’h
Impossible | Ancient Grain
Tahini Mustard | Brioche Bun

Sub Gluten Free Polato Bun

80Z ANGUS SHORT RIB
SIRLOIN BURGER 24

Cheddar ‘Halo’ | Brioche Bun | Secret Sauce

LTO | Fries
Add on: Avocado 5 | Bacon 3

Sub Gluten Free Potalto Bun

HOUSE FRIES

BRAISED BRUSSELS SPROUTS WITH BACON %‘%‘?

MASHED POTATOES 8 %%

—

ROASTED BEET SALAD 17 4%

Shaved Beet | Baby Gem Lettuce | Manchego
Haricots Verts | Marcona Almonds
Roasted Lemon Tahini Vinaigrette

ICEBERG WEDGE SALAD 15 @
Shaved Bermuda Onion | Candied Bacon
Dirty Girl Farms Tomato
Pt. Reyes Blue Cheese Vinaigrette

MAINS

140Z ANGUS NEW YORK 55 %
Cauliflower Gratin | Seasonal Veg
Horseradish Blue Cheese Butter | Red Wine Demi

WILD KING SALMON 36

Wasabi Mashed Potatoes | Red Miso
Pickled Watermelon Radish
Baby Bok Choy | Matsutake Mushroom

FALAFEL TACOS 28 %V:@’»

Corn Tortillas | Black Lentil & Fava
House Roma Sauce | Cabbage Slaw
House Guacamole

FOGLINE FARMS AIRLINE CHICKEN 36
Local Foraged Fungi
Pea Greens | English Peas | Chicken Demi

SHRIMP FETTUCCINE 32

Spring Peas | Pancetta | Cured
Tomatoes | Roasted Garlic Cream

Sub Shrimp for Wild Mushrooms

MAC 'N' CHEESE
ROASTED WILD MUSHROOMS 12 &\

Ganache | Chestnut Praline

ICE CREAM SANDWICH
House-made Gingersnap Cookie
Marianne's Ice Cream

%Gluten Free \/(g’h Vegan @ Dairy Free

FLOURLESS CHOCOLATE CAKE £&

DESSERT | 11

RASPBERRY CHEESECAKE

Raspberry Coulis | Seasonal
Berries

STICKY TOFFEE
Marianne's Ice Cream

Checks split up to maximum three
A 4% surcharge will be added to all guest checks to help cover increases in labor costs and to support a higher minimum wage
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