the guild.

choice of 4 $28 - choice of 6 $35 - choice of 8 $40

build your own board

cheeses charcuterie
gorgonzola manchego salami di tartufo
taleggio alta badia prosciutto di parma
brie cheddar copa
parmesan gouda bresaola

bucheto di tartufo
small plates

poached egg salad - artichoke, hearts of palm, romaine, fried poached egg, caesar dressing, parmesancrouton 12
beet "n" goat cheese salad - citrus supremes, pears, herbs, candied walnuts, balsamic reduction 15

wild mushroom bruschetta - crimini & oyster mushrooms, white wine, herbs, quail egg, crostini 14

croquets - garlic, citrus, pork, russet 2pc 14

bone marrow - braised beef tongue, caramelized onions, gremolata, crispy shallots, polenta, arugula 19

shrimp ceviche tostada - tortilla chips 16

roasted garlic and sun dried tomato hummus - wonton chips 11

korean beef tartare - prime filet mingnon, sesame sweet ginger soy, shallots, egg yolk, bosh pears 29

large plates

lamb chops - new Zealand lamb chops, brown butter pommes puree, pomegranate demi, veggies Tfull rack 59
half rack 35

M "n® S - pel mussels, spicy lItalian sausage, shallots, white wine, garlic, herbs 23
filet mignon wellington - mushroom puff pastry, fole gras, veggies, green peppercorn sauce 49

striped bass - ginger panko crusted strip bass, corn and edamame succotash, peanut miso sauce 29
desserts
bacon cornbread, ice cream 12

guava cheesecake 12
chocolate panna cotta 12



Bubbles

- Santa Ynes 187ml
Aimery Cremant Grand Cuvee, Brut Rose -

Karma "brut"
Limoux, Fr.
Bellenda, Prosecco - San Fermo, Italy

White

Sentall, Chardonnay - Napa Valley

Morgan Highland, Chardonnay - Monterey

Nickel & Nickel "Medina", Chardonnay - Russian River
Pebble Cove, Sauvignon Blanc

Tenuta Carreta, Gavi, Piedmont, Italy

Roero Arnies Cayega - Piedmont, Italy

Clos Pons "Sisquella", garnacha/albarino/moscatel
Konzelmann, Pinot Blanc - Niagara on the Lake, Cana
Moshin, Pinot Noir Rose - Russian River

Red

La Borgata, Montepulciano Abruzzo

Expression 38, Pinot Noir - Russian River

Prodigal " Fiddlestix", Pinot Noir - Sta Rita Hills
Sea Smoke "Ten", Pinot Noir - Sta Rita Hills
Botalcura, Malbec - Maule Valley, Chile

Terrior, Cabernet Sauvignon - Napa Valley

Ladera, Cabernet Sauvignon - Napa Valley

Prime Solum "Brokenrock" - Napa Valley

Far Niente, Cabernet Sauvignon - Oakville

Standing Sun, GSM - Santa Barbara

Les Dentelles, Cotes du Rhone - France

Morgan "Cotes du Crows" , grenache/syrah - Monterey
Chateau de Charmes, Cab Franc - Niagara on the Lake
Cornestone Cellars, Cab Franc - Napa Valley
Carpineto Dogajolo, Super Tuscan - Italy

Kokomo Cuvee, Blend - Dry Creek

Rubrica, Blend - Alentejano, Portugal

Tensley, Sirah - Santa Barbara

gl

14
13

13
15

12
16
14
15
11
15

20

11
16

21
14
12
15

11
13

btl
11
52
48

48
56
85
44
59
52
56
40
56

32
76
110
180
40
59
95
150
250
78
52
44
56
110
40
48
90
95

Beer

Lagunitas Pils - Czech Style Pilsner. 6%abv
Lagunitas Brewing Co., California

Kellerweis - Hefeweizen, 4.8%abv
Sierra Nevada Brewing, California

Harvest Ball Blood Orange Wit - Witbier. 5.8% abv
Strand Brewing Co., California

Sculpin I.P.A. - American I.P.A. 7%abv
Ballast Point Brewing Co., California $7

Grapefruit Sculpin - American I.P.A. 7%abv
Ballast Point Brewing Co., California

Boont Amber Ale - Red Ale. 5.8%abv
Anderson Valley Brewing Co., California

0ld Rasputin - Russian Imperial Stout. 9%abv
North Coast Brewing Co., California $9

Maudite - Belgian Strong Dark Ale. 8%abv
Unibroue, Canada

Delirium Tremens - Belgian Strong Pale Ale. 8.5%abv

Brouwerij Huyghe, Belgium.

$7

$7

$7

$7

$7

$7

$9

$9

$10
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