
 
 
 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness 
398 Restaurant & Bar would like to thank all the local farmers and suppliers for their fresh products 

PATES AND 

TERRINES 
PATE CROUTE   12 
PORK AND DUCK TERRINE 
MANTELED IN PASTRY 
 
PORK RILLETTES    12 
SLOW COOKED PORK PATE   
GRANDMOTHERS’ RECEIPE 
 
 

HAM AND 

PROSCIUTTO (3 OZ) 
SAN DANIEL     9 
CURED FOR 7 MONTHS  
 
PARMA     9 
CURED FOR 24 MONTHS  
 
PATA NEGRA     18 
CURED FOR 48 MONTHS  
 
 

AMERICAN  
ARTISAN 
CHEESE 
SELECTION OF 2    12 
SELECTION OF 3    17 
SELECTION OF 5    28 
 
 

CHEESE AND  
COLD CUTS 
MASON BOARD    35 
3 CHEESES, 3 COLD CUTS 
 
GEARY BOARD    49 
5 CHEESES, 5 COLD CUTS, 1 PATE  
 
 

SALADS 
BURGUNDY SNAILS   12 
SNAILS IN GARLIC AND  
PARSLEY BUTTER 
 
LYONNAISE SALAD    14 
FRISEE, POACHED EGG 
DUCK PROSCUITTO, CRISPY BACON 
CROUTONS 
 
NIÇOISE SALAD    15 
TOMBO TUNA, MIXED GREENS, 
BOCARONES, OLIVES, QUAIL EGGS 
 
SARDINES EN BOITE    16 
IMPORTED SPANISH SARDINES  
SALTED BUTTER AND TOAST 
 
CRAB SALAD     16 
DUNGENESS CRAB 
AND AVOCADO 
 
LOBSTER CAESAR   20 
ROMAINE, ANCHOVIES 
½ GRILLED MAINE LOBSTER 

SOUP  
LOBSTER BISQUE   12 
CREAMY LOBSTER SOUP 
 
 
 

HOUSE 
SPECIALTIES  
 
HERRING     12 
MARINATED SMOKED HERRING  
FILET WITH POTATO SALAD 
 
POACHED EGG MEURETTE  12 
EGG POACHED IN PINOT NOIR 
BACON 
 
SALT COD BRANDADE  15 
SALTED COD FILET 
MASHED POTATO 
 
BONE MARROW   15 
SHALLOTS, PARSLEY 
AND PAIN DE CAMPAGNE 
 
QUENELLE DE BROCHET  24 
FISH DUMPLINGS 
NANTUA SAUCE 
 
BEEF CHEEK     25 
MUSHROOMS, POMME PUREE 
RED WINE SAUCE 
 
 
 

MEAT AND 

POULTRY 
KUROBUTA PORK BELLY  21 
BRAISED PORK BELLY, LENTILS 
 
ROASTED POUSSIN   23 
ROSEMARY & THYME  
 
DUCK LEG CONFIT   25 
MUSHROOM FRICASSEE 
PURPLE POTATOES 
 
LAMB CHOPS    32 
ROASTED, POTATO CONFIT 
NICOISE SAUCE  
 
 
 

PASTA 
 
OLIO     19 
TAGLIATTELLE, GARLIC, OLIVE OIL 
CHILI FLAKES, ARUGULA  
 
ANGUS    23 
GARGANELLI, BEEF STEW 
MUSHROOM, BACON  
 
SCAMPI    24 
PAPPARDELLE, SHELL FISH CREAM 
 
 
 
 

TARTARS 
SALMON     15 
SMOKED  ‘A LA MINUTE’  
LIME, ARGAN OIL  
 
TUNA       15 
SOY SAUCE, WASABI 
GINGER AND COCONUT 
 
BEEF TARTARE ‘A LA MONTMARTRE’  
OR ‘ALLER RETOUR’    16 
HAND-CUT BEEF TENDERLOIN  
 
 

FISH 
SALMON     28 
PAN SEARED, CRISPY SKIN 
HERB VELOUTE   
 
SCALLOPS    32 
ROASTED, ALMONDS 
BROWN BUTTER 
 
MONKFISH    34 
CHORIZO AND SHELL FISH BROTH 
 
MAINE LOBSTER    MP 
WHOLE GRILLED LOBSTER 
CORAL BUTTER 
 
CATCH OF THE DAY   MP 
 
 

GRILLED  
PRIME CUTS 
RIB EYE CUT  16 OZ    38 
NEW YORK CUT 12 OZ  40 
TENDERLOIN CUT  8 OZ  45 
 

- TO SHARE - 
 
CHATEAUBRIAND    85 
CENTER CUT TENDERLOIN 20 OZ 
 
COTE DE BOEUF    95 
BONE IN RIB EYE 32 OZ 
 
ALL OF OUR STEAKS ARE SERVED WITH 
YOUR CHOICE OF SAUCE:  
BEARNAISE / PEPPER / BLUE CHEESE  
PEPPERCORN  
 

           - SIDES -  7 
 
GREEN SALAD  / MIXED VEGETABLES 

FRENCH FRIES / CREAMY SPINACH  

WEDGE POTATO / MASHED POTATO 

MUSHROOM FRICASSEE 

 

DESSERTS 
ICE CREAM & SHERBET  6 
VANILLA POT DE CREME  8 
CAFE LIEGEOIS   8 
VANILLA MILLE FEUILLES  10 
CHOCOLATE FONDANT  10 
APPLE THIN TART   10 
CAFE GOURMAND    10 
COINTREAU SOUFFLE   15 

 



	  
 

WINES  
RED WINES 
 
MERLOT  
HERON, CALIFORNIA  
MATANZAS CREEK WINERY, SONOMA COUNTY 
CHATEAU DE PARENCHERE, BORDEAUX SUPERIEUR 
ALEXANDRE SIRECH, LE BORDEAUX ROUGE  
FREEMARK ABBEY, NAPA VALLEY  
LES CADRANS DE LASSEGUE, ST. EMILION 
CHATEAU VIGNOT, ST EMILION, 
LA JOTA VINEYARD, HOWELL MOUNTAIN  
 
CABERNET  
VAL DE L'OURS, VIN DE PAYS D'OC 
ROCK AND VINE, NAPA VALLEY 
MARIE DE BEAUREGARD, CHINON 
ANNABELLA, NAPA VALLEY 
OPOLO, PASO ROBLES 
CHATEAU LAROSE TRINTAUD, HAUT MEDOC 
STONESTREET, MONUMENT RIDGE 
ARROWOOD, SONOMA COUNTY 
ATALON, NAPA VALLEY  
FREEMARK ABBEY, BOSCHE VINEYARDS 
 
PINOT NOIR  
MINISTRY OF THE VINTERIOR, RUSS. RIVER VALLEY 
ELIZABETH ROSE, NAPA VALLEY 
THIERRY ET PASCALE MATROT, BOURGOGNE  
LIOCO, SONOMA COAST 
HARTFORD COURT, RUSSIAN RIVER VALLEY 
MAGGY HAWK, JOLIE, ANDERSON VALLEY  
CAMP DE REVES, ANDERSON VALLEY  
DOMAINE VINCENT GIRARDIN, BEAUNES LES GREVES
DOMAINE HENRI GOUGES, NUITS-ST GEORGES 
 
SYRAH, GRENACHE AND ZYNFANDEL 
CHATEAU DE SAINT COSME, COTES DU RHONE 
VENTANA, RUBYSTONE, ARROYO SECO 
PETERSON, OLD SCHOOL, ZINFANDEL, DRY CREEK 
CAMBRIA SANTA MARIA VALLEY 
DOMAINE DE BILA HAUT, LESQUERDA 
CHATEAU DE SAINT COSME, CROZES HERMITAGE 
FOPPIANO VINEYARDS, PETIT SYRAH, RUSS. RIVER  
 

WHITE WINES 
 
SAUVIGNON BLANC 
ANCIENT PEAKS, PASO ROBLES 
DOMAINE HAUT DE SANZIERS, SAUMUR BLANC 
VINCENT DELAPORTE, SANCERRE 
GALERIE, KNIGHTS VALLEY 
STONESTREET WINERY, AURORA POINT 
 
CHARDONNAY 
LIOCO, SONOMA COAST 
WHITE HART, CENTRAL COAST 
FRANCOIS CARILLON, BOURGOGNE ALIGOTE 
CHRISTOPHE CORDIER, VIEILLES VIGNES 
DOMAINE FAIVRE, CHABLIS CHAMPS ROYAUX 
JOULLIAN, SLEEPY HOLLOW, MONTEREY 
HARTFORD COURT, FOUR HEARTS, RUSSIAN RIVER 
 
OTHER WHITE 
DOMAINE DU TARIQUET, COTES DE GASCOGNE 
CHATEAU DE LA RAGOTIERE, MUSCADET SUR LIE 
ANDREW MURRAY, ROUSSANE, SANTA BARBARA 
CLAIBORNE AND CHURCHILL, RIESLING  
 

ROSE 
BARGEMONE, PROVENCE 
PETERSON, DONNA BELLA, DRY CREEK 
MINUTY, PROVENCE  
HARTFORD COURT, PINOT NOIR, RUSSIAN RIVER 
 

BUBBLES  
PROSECCO, BOCELLI  
GRAHAM BECK, BRUT ROSE 
MOËT & CHANDON, BRUT  
VEUVE CLICQUOT, PONSARDIN 
MOËT & CHANDON, ROSE 
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Draft beer      
BLANCHE DE BRUXELLES     6 
KRUSOVICE PILSNER      6 
UINTA BLACK LAGER      7 
ASPALL ENGLISH CIDER     8 
 

Bottled Beer 
MILLER HIGH LIFE      4 
AFFLIGEM BLONDE      6 
CORONADO ISLANDER IPA     7 
VONDER GHINSTE (SOUR)     10 
 

SOFT DRINKS  2.5 
COKE, DIET COKE, SPRITE, TONIC WATER, SODA  
   

MINERAL WATER    S/L  
PERRIER      4/7 
SAN PELLEGRINO      4/7 
ARROW SPRING WATER                  2 
 

HOT BEVERAGE  
BREWED COFFEE      3 
ESPRESSO      2 
LATTE, CAPPUCCINO      4
  

TEA  3 
ENGLISH BREAKFAST, EARL GREY, DARJEELING 
PEPPERMINT, JASMINE GREEN TEA, VERBENA, ICE TEA 

COCKTAILS 11111 

YERBA BUENA 
GIN OR VODKA, IMBUE BITTERSWEET, LEMON, GUM SYRUP 
LEMON VERBENA 
 
RED ROBIN 
BERGAMOT VODKA, RASPBERRY-BECHEROVKA CORDIAL 
LEMON, EGG WHITE, ALLSPICE DUST 
 
OROZCO 
TEQUILA, HOUSE-MADE APPLE LIQUOR, LIME, ABSINTHE 
 
SPANISH HARLEM 
SPANISH BRANDY, CAMPARI, CREME DE CACAO, DRY 
VERMOUTH, BITTERS 
 
AMERICANA SWIZZLE 
CACHACA, MINT, CILANTRO, HONEY, HABENERO 
 
NEW GRONI 
GIN, CAPELLETTI, ZUCCA, SLOE GIN, FRESH BERRIES 
SPARKLING WINE 
 
VIRTUOUS SAZERAC 
RYE, MONTENEGRO, XTA, CREOLE BITTERS, LEMON PEEL 
 

MOM N’POP 
VODKA, COCCHI ROSA, ELDERFLOWER LIQUEUR, GRAPEFRUIT 
PEEL, CARDAMOM, POPPY SEED RIM 
 
ASBACHWARDS 
BRANDY, GINGER LIQUER, MAPLE, EGG, CREAM, AROMATIC 
BITTERS 
 
PETER RABBIT 
MEZCAL, YELLOW CHARTREUSE, LEMON JUICE, AGAVE  
ARUGULA, JALAPENO, SALT 
 



 
 

WINES  BY   
THE  GLASS 

 
 
 

RED    
HERON, CALIFORNIA  MERLOT  2012 8 
CHATEAU DE PARENCHERE, BORDEAUX MERLOT 2010 12 
VAL DE L’OURS, PAYS D’OC CABERNET 2010 9 
ROCK AND VINE, NAPA  CABERNET 2012 10 
THIERRY ET PASCALE MATROT, BURGUNDY PINOT NOIR 2011 12 
MINISTRY OF THE VINTERIOR, RUSS. RIVER PINOT NOIR 2010 10 
CHATEAU DE SAINT COSME, COTES DU RHONES SYRAH  2013 9 
    

WHITE    

DOMAINE HAUT DE SANZIERS, LOIRE SAUV BLANC 2011 13 
ANCIENT PEAKS, PASO ROBLES SAUV BLANC 2013 9 
FRANCOIS CARILLON, BURGUNDY ALIGOTE 2010 11 
WHITE HART, CENTRAL COAST CHARDONNAY 2013 10 
DOMAINE DU TARIQUET, GASCOGNE  UGNI BLANC 2012 8 
    

ROSE    

BARGEMONE, PROVENCE GRENACHE 2013 8 
    

SPARKLING    

VENETO, BOCELLI PROSECCO  10 
GRAHAM BECK, BRUT ROSE PINOT NOIR  12      WINES  BY  THE  G 



 
 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness 
398 Restaurant & Bar would like to thank all the local farmers and suppliers for their fresh products 

	  

COLD CUTS 
AND CHEESE

	  
 
 
CHEESE BOARD:  
SELECTION OF : 1 /  3  / 5                                  12 / 17 / 28 
 

MASON BOARD    35 
3 CHEESES, 3 COLD CUTS 
 

GEARY BOARD    49 
5 CHEESES, 5 COLD CUTS, 1 PATE  
 
 
 
CHEESE  

PARMESAN (COW) 
HUMBLE HERDSMAN (COW) 
TRUFFLE TREMOR (GOAT) 
SAN ANDREAS (SHEEP) 
LANDAFF (COW) 
GOUDA (GOAT) 
OMA (COW) 
POINT REYES BLUE (COW) 
BURRATA (COW) 
MT. TAM (COW) 
CHEDDAR (COW) 
NICASIO SQUARE (COW) 

COLD CUTS  

PROSCIUTTO HAM 
CHORIZO IBERICO 
IBERICO HAM (ADD 8) 
PANCETTA  
SALAME 
PARIS HAM 
LARDO TUSCAN 
HOUSE PATE  
COPPA 
SOPPRESATTA 
PROSCIUTTO DI SAN DANIELE 
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