beginnings

sunchoke soup
red wine, spiced sunflower seeds
11

petite field greens
st. agur blue, candied walnuts & shaved pear
9

butter lettuce salad
clementines, radish, roasted citrus vinaigrette
10

hearts of romaine
brioche croutons, parmesan, caesar dressing
10

wild mushroom gnocchi
basil & mascarpone cheese
12

grilled tuna
spring garlic fondue, tomato vinaigrette
15

principals

roasted alaskan halibut
citrus fregola, baby spinach, black olive emulsion
28

pan seared turbot
braised beef, salsify, meyer lemon
32

wild atlantic salmon
fava beans, eggplant caviar, capers & golden raisin
26

crispy petaluma chicken
potato puree, english peas, chanterelles, pan jus
27

pork tenderloin
white corn polenta, smoked ham, apple & watercress
28

pan seared filet
potato puree, glazed carrots, braised oxtail
36

prime ny strip
white asparagus, rainbow chard, foie gras butter
37

assiette of vegetables
english peas & chanterelles, grilled asparagus,
potato puree, eggplant caviar with fava beans
25

executive chef gabe gabreski
chef de cuisine jesse genovese
sous chef gabriel gil

18% gratuity added to all parties of six or more



lunch

butternut squash soup
curry, coconut milk & spiced yogurt
8

petite field greens
st. agur blue, candied walnuts & shaved pear
8

grilled chicken caesar salad
parmesan cheese, hearts of romaine & brioche croutons
13

flat iron steak salad
arugula, blue cheese, shaved onion & sherry
15

chicken cobb salad
apple wood smoked bacon, avocado, tomato & blue cheese
14

herb marinated chicken club
field greens, red onion, smoked bacon, lemon aioli & pommes frites
14

tuna salad sandwich
vine ripe tomatoes, baby greens & pumpernickel bread
11

vegetable risotto
asparagus, white alba mushrooms & truffle oil
14

pan roasted organic chicken breast
royal trumpet mushrooms, tiny carrots, herbed pan jus
15

crispy skate wing
oven roasted tomatoes, blue lake beans, artichokes, lemon & capers
16

blue on blue burger
herbed frites & choice of gruyere, white cheddar or blue
15

sweets
8

vanilla creme brilée
chocolate molten cake
house baked chocolate chip cookies

gelatos & sorbet
5

tahitian vanilla gelato
pumpkin spice gelato
dulce de leche gelato
sour green apple sorbet

18% gratuity will be added to parties of 6 or more
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