
 Dinner

citrus and rosemary marinated olives  8

PurÉe oF Butternut sQuasH souP,  11
madeira Braised Pecans and maPle BroWn Butter

Harvest lettuce and GoldBud aPPle salad, 12
sHaFt's Blue cHeese and candied Walnut vinaiGrette

caesar salad, 12
sourdouGH croutons, sHaved Parmesan and BoQuerones

aZolla Farms Beet salad, 12
roasted Garlic Hummus, Goat cHeese and FrisÉe, dill emulsion

House made Potato GnoccHi, 16
Hen oF tHe Woods musHrooms and Parmesan cream

aHi tuna tartare, 17
Preserved lemon and Pine nuts, Quail eGG, toast Points

House made cHarcuterie Plate, 22
terrines, PÂtÉs and salumi, Grilled Bread



House made ricotta cavatelli, 24
Wild sHrimP, Jimmy nardello PePPers, raPini and Parsley Pistou

seared dayBoat scalloPs, 36
smoked Ham Farrotto, trumPet musHrooms, GoldBud aPPles, BroWn Butter

local Petrale sole, 32
FrencH FinGerlinG Potatoes, Black Garlic and leek veloutÉ

roasted Pitman Farms cHicken, 28
BaBy articHokes, Hen oF tHe Woods musHrooms and Bacon Jus

Braised niman rancH Pork cHeeks, 34
italian cHestnuts, cHanterelles and rosemary Jus

crisPy sonoma duck conFit,  29
roasted aPPles and Brussels sProuts, souBise, cider GastriQue

HaWks BurGer, 20
WaGyu BeeF, BriocHe Bun, Pickled cucumBers and FrencH Fries

sloW roasted sHort riB, 39
red kuri sQuasH, roasted musHrooms and Brussel leaves, red Wine Jus

american WaGyu Gold Grade riBeye Filet, 60
truFFled Potato Gratin and torPedo onions, Bordelaise

S easonal Chef ’s Tasting
five courses prepared 

for the entire table
90 per guest

wine pairing
40 per guest

Chef ’s Sides
8

sWiss cHard  and roasted sHallots

carameliZed Brussel sProuts and Bacon

Black PePPer maPle roasted kaBocHa sQuasH


