ALTA

_CA_

CITRUS CURED CASTELVETRANO OLIVES

DILL PICKLED DEVILED EGG

RICOTTA persimmon, rye toast

BEEF TENDON PUFFS

YONI'S PASTRAMI WITH MUSTARD

BIALYS: ONION, POPPY SEED, SAGE

SIX OYSTERS mandarin, black pepper, bay leaf

MIXED CHICORY SALAD pear, blue cheese, hazelnut

ACORN SQUASH SOUP smoked chili, pumpkin seed

GENTLY SMOKED MOUNT LASSEN TROUT yogurt, beet, horseradish, dill
WARM ROOT VEGETABLE SALAD fish sauce, new olive oil, rosemary

SEARED MONTEREY SQUID mustard greens, avocado, grapefruit, almond, mint
HEN OF THE WOOD MUSHROOM cracked wheat porridge, baby turnip
SMOKED PORK TROTTER slow egg, brussels sprouts, mustard

PACIFIC BLACK COD broccoli, black garlic, dumplings, meyer lemon

CONFIT CHICKEN LEG cabbage, dried apricot, crunchy and tender grains
SLOW COOKED PORK SHOULDER WITH CLAMS escarole, crushed potatoes
HAMBURGER cheddar cheese, bacon, potato chips

CHICKPEA & OXTAIL FRITTERS charred onion, artichoke

BRAISED BEEF gigante bean, kale, bagna cauda

13

13

11

10

16

13

14

19

21

25

18

23

16

16

24



BY THE GLASS

BUBBLES

Bordelet, Cidre Nouvelle Vague, FR

Casa Coste Piane Prosecco, Glera, IT
Chartogne-Taillet, Brut, ‘Cuvee St. Anne,’ FR

Puize Cremant de Bourgogne, FR

WHITE

2012 Alta Maria, Sauvignon Blanc, SBC, CA
2012 Mathiasson, Chardonnay, Linda Vista, CA
2010 Tatomer, Riesling, ‘Vandenberg’, SBC, CA
2011 Domaine Fouet, Chenin Blanc, Saumur, FR
2012 Edmunds St. John, Vermentino, CA

2011 Ciro Picariello, Fiano Irpinia, IT

RED

2011 Workbook, Grenache, CA

2011 Copain, Pinot Noir, CA

2011 Stolpman, Syrah, Santa Ynez, CA

2012 Cultivar, Cabernet Sauvignon, Napa, CA
2012 Tami, Frappato, Sicily, IT

2011 La Demarrante, Vine de Pays Rouge

JUICE!

Fresh Ginger Beer*
traditional or beet

Floral Tonic*

Bitter Lemonade*
sparkling pomelo lemonade
Pomegranate Black Tea*
Celery - Yuzu Soda*

Apple Thyme Spritz*
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HOUSE LIBATIONS

DOC HOLIDAY vodka, huckleberry, lime, ginger beer
HANG GLIDER 209 gin, sage, violette, lemon, mezcal
THE REVIVER #9 gin, orange vermouth, malort, lemon
THE FERRYMAN tequila, pomegranate, fire bitters

FASHIONS OF 1796 rum, rye, mole, blood orange

JACK'S ROSE brandy, créme de rose, lemon

SAMUEL CLEMONS scotch, pomelo, orange bitters
MR. ED bourbon, mint, clove, black walnut bitters

THE JUMPING FROG gin, yuzu, celery, lime, soda

BARREL AGED COCKTAILS

BOULEVARDIER bourbon, campari, dolin rouge

NEGRONI gin, sweet vermouth, malort

MANHATTAN rye, sweet vermouth, house bitters

BEER

KEGGED

Faction ~ Winter IPA

Almanac ~ Smoked Chipotle Stout
Bear Republic ~ Red Rocket Ale

Cellarmaker ~ Today’s Brew

BOTTLE

Anchor ~ Steam

21st Amendment ~ Bitter American ~ can
Drake'’s ~ Hefe

Bruery ~ Rugbrod Rye Ale ~ 750ml

Miller ~ High Life
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