
 
 

sample menu – spring 2018 

 appetizers  
  
selection of house cured charcuterie 18 . 
cherries, hazelnuts, pickles, mustards, pumpernickel toast 

 

pacific oyster tasting | half dozen 18.  
prosecco, cucumber, lime granita 
 

miner’s lettuce salad 17 . 
monterey bay squid, ramp pesto, sweet peas, spring blossoms, lemon vinaigrette 

 

classic caesar salad 15. 
marinated white anchovies, garlic croutons   

 

rabbit cannelloni 24. 
braised rabbit-ricotta filled pasta, foraged mushrooms, natural jus, spring herbs 
 
green garlic soup 14 .  
smoked salt spring mussels, garlic chives, pickled shallots, crème fraîche 
 

  mischbrot bruschetta   18. 
  fava bean tapenade, burrata, crisp prosciutto, cold pressed olive oil 
 
seared asparagus & frisée salad  24. 
duck andouille sausage herbed lardo, 6 minute duck egg  

 
entrées  
 
tagliatelle  30. 
manila clams, pancetta, calabrian peppers, pugliese crumbs, bottarga  

 

steamed alaskan halibut  38. 
  savoy cabbage, wild fennel, fingerling potato confit, fiddlehead ferns, tarragon oil 
 

seared sea scallops   38. 
sorrel purée, rhubarb, pickled green strawberries, arugula 

 

pan roasted rack of lamb 40. 
  lamb bacon, chickpea salad, cucumbers, yogurt mint dressing, zhug 
 

grilled heritage pork loin 36. 
peruvian purple potato, pork belly confit agrodolce, shallot vinaigrette   

 

cascade natural dry-aged prime ny steak 45.  
grilled asparagus, morels, smoked spring onions, raw asparagus salad, sauce gribiche 

 

  
 sides 7.        
buttered baby carrots braised garden greens - house bacon         
roasted potatoes grilled asparagus – sauce gribiche 
 

state law requires us to inform you that some items on our menu may include allergens and raw | uncooked food 
that may increase your risk of foodborne illness 
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