DINNER

TO BEGIN
Organic Winter Squash Soup | maple cream o cherry granola 12. ¢
Hiramasa Crudo* | frisée ¢ cucumber e turnip e fresno chili ¢ ginger ponzu 24.
Charcuterie & Cheese | marcona almonds ¢ olives » house preserves ¢ cranberry walnut toast 36.

Za'atar Meatballs | chickpea ragout ¢ tomato jam e grilled pita  garlic labneh 18.

FLATBREADS FROM THE HEARTH

Margherita | san marzano e stracciatella ¢ basil pesto 19. V¢

Italian Sausage & House Smoked Bacon | mozzarella ¢ red onion ¢ parsley ® marinara 20.

SALADS

McClendon Beets | stracciatella cheese ¢ celeriac » watercress ¢ ancho chili vinaigrette 19.¢

Little Gem Caesar | brioche croutons ¢ sun-dried tomatoes ¢ candied bacon ¢ parmesan 16.

Organic Greens | chévre e green apple ¢ radish ¢ lemon hazelnut vinaigrette 12. ¢¢

SPECIALTIES
Ancient Grain Stew | soy marinated eggplant e roasted shiitake  scallions 32."
Shrimp & Crab Agnolotti Pasta | cipollini onion ¢ parmesan ¢ calabrian chile butter 40.

Iberian Pork Chop* | jacob bean ragu e baby carrots ¢ delicata squash e black pepper glaze 46.
Niman Ranch Prime Beef Tenderloin* | red wine demi ¢ bleu cheese fondue e truffled mash ¢ broccolini 58. ¢
Vera Earl New York Strip * | mushroom medley ¢ red thumb potatoes ¢ perigourdine sauce 66.

Pan Seared Salmon* | sweet potato gnocchi ® romanesco * parsnip * sage brown butter 39.

SIDES 9.

Crispy Brussels | apple cider e spiced honey ¥¢

GFVG

Charred Broccolini | shallot butter ¢ parmigiano
Blistered Shishitos | ponzu e toasted sesame seeds  aleppo crema ¥

Thyme Roasted Fingerling Potatoes | whipped brown butter e parsley Y6+

S1 of each Iberian Pork Chop sold will be donated to the Next Generation Scholarship Fund.

This fund is designed to raise awareness of the loss of traditional farming and ranching practices and to ultimately help maintain that way of life.



