
C  O  A  S  T 

 

K  I   T C  H  E  N 

 

Consuming raw or undercooked items can increase your risk of foodborne illness. 

 

 

D  I  N  N  E  R 
 

 
 

BEGINNING 
 

…………… 

 

CHARCUTERIE BOARD / 18 

Assorted Cured Meats and House Pates 

Mustard and Pickled Baby Vegetables, Olives, Grilled Bread 

ARTISAN CHEESE BOARD / 16 

Assorted Locally Crafted Cheeses,  

Crackers, Grilled Bread 

POKE DUET / 12 
Ahi & Salmon Poke, Avocado Mousse, Cucumbers 

SALT ROASTED PEI MUSSLES / 12 

Guanciale, Blistered Tomatoes, Parsley Crostini 

BABY GEM LETTUCE AND CHICORY SALAD / 8 

Endive, Figs, Sonoma Goat Cheese, Stone Fruit, Champagne Walnut Vinaigrette 

HEIRLOOM TOMATO SALAD / 12 

Onion Marmalade, Fromage Blanc, Meyer Lemon Oil 

BUTTERMILK BRINED FRIED QUAIL /  14 
Caramelized Onions, Sweet Chili Vinaigrette 

 
 

MIDDLE 
 

…………… 

 

18 HOUR BRAISED BEEF SHORT RIB /  26 
Sunchoke Puree, Roasted Baby Vegetables, Oatmeal Stout Reduction 

SEARED DAY BOAT SCALLOPS / 24 
Carrot Puree, Local Mushrooms, Micro Greens, Baby Carrots 

SEARED SPICED AHI TUNA / 22 
Summer Vegetables, Rice Vinegar Vegetable Nage 

TRUFFLED VEGETABLE FARRO / 19 
Roasted Baby Vegetables, Sweet Pea Puree, Truffle Oil 

GRILLED CREEKSTONE 21 DAY DRY AGED RIB EYE STEAK / 38 
Summer Ratatouille, Panelle, Roasted Bone Marrow 

LOCAL KING SALMON / 25 
Balsamic Roasted Red Onions, Lentils, Sorrel Salad, Pickled Shallots, Lemon Oil 

SHORT RIB PIZZICHI  DI FARRO / 20 
Pizzichi Di Farro, Mushrooms, Blistered Summer Corn, Cherry Tomatoes,  

Valley Ford Highway 1 Cheese, Pickled Grapes 

 

 



C  O  A  S  T 

 

K  I   T C  H  E  N 

 

 

D  E  S  S  E  R  T 
 
 

ENDING 
 

…………… 

 

B U T T E R S C O T C H  P O T  D U  C R È M E  / 8  

Sea Salt and Spiced Pecan Brittle 

 

G I N G E R  B E E R  O R  R O O T  B E E R  F L O A T  /  8  

Vanilla Ice Cream, Gingersnap Cookie 

 

P A Z Z O M A R C O  S O R B E T  &  G E L A T O  / 8 

Seasonal Flavors, Macerated Berries 

 

F R E S H  F A R M E R S  C H E E S E  /  8 

Cream, Fennel Pollen, Grilled Bread 

Pine Cone Bud Syrup 

 

W A R M  C H O C O L A T E  C H I P  C O O K I E S  A N D  
C O L D  M I L K  / 8 

Need I Say More? 

 

 

 

S E L E C T I O N  O F  M I G H T Y  L E A F  T E A S  /  3  

R U S S I A N  R I V E R  R O A S T E R S  C O F F E E  / 3  

 

 

COFF EE AND A SHOW /  11  

Ask your Server for a Ticket to the Show 

 

DIG ES T I  F   
 

D O W S  P O R T O  

“10 Year” Tawny / 13 

“20 Year” Tawny / 15 

P E N F O L D S  /  2 0  

Grandfather Rare Tawny 

M E R R Y  E D W A R D S  L . H .  R E I S L I N G  /  1 6  

Russian River Valley ‘12 

R O Y A L  T O K A J I  /  1 9  

5 Puttonyos, Hungary 

I N N I S K I L L I N ,  C A B E R N E T  F R A N C  /  3 2  

British Columbia, Canada ‘12
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