DINNER

SMALL PLATES

MAINS

Marinated Olives 6 rennel, garlic, thyme, rosemary, citrus

*Duck Liver Mousse 10 caramelized sweet onion, toasted
baguette

*Wild Salmon Tartare 14 sesame basil guacamole, Kumquat,
salsa verde, gyoza crisps

*Chipotle Hummus 8 smoked paprika pita crisps

Burrata and Peaches 12 Rrocket, balsamic, basil
Roasted Beets 10 Orange, herbed goat cheese, celery leaves
Watermelon and Feta 10 Radish, arugula, honey vinaigrette

* \BLT'’ Summer Greens 10 applewood smoked bacon, heirloom
tomato, herbed croutons, creamy tomato bacon vinaigrette

Charred Cantaloupe Arugula Salad 10 rpickled

cucumber, cantaloupe mint vinaigrette

*Artisan Cheese Board 14 Truffe goat, triple brie with
vanilla apricot jam, point reyes bleu, roasted almonds, red grapes,
toasted baguette

Charcuterie Board 14 Speck, prosciutto, spanish smokey
chorizo, roasted cippolini, cornichon, pickled red chile, dijon grain
mustard

t*English Pea Risotto 16 pecorino, sweet butter, mint, meyer lemon

Pan-Roasted Diver Scallops 21 cauliflower puree, salsa verde,
roasted cauliflower

Sautéed Striped Bass 20 Toasted garlic kale, daikon parsley salad,
lemon butter

Pan-Roasted Chicken 19 quarter jidori chicken, cognac morel jus,
asparagus, roasted corn

*Little Beast Burger 14 charred red onion, butter lettuce, heirloom
tomato, worcestershire aioli, french fries

add cheese ? cheddar, gruyere, point reyes bleu

Charred Filet of Beef 22 roint reyes bleu demi, bloomsdale
spinach, roasted cippolini, crispy onions

Side of French Fries 4

Sustainable and local ingredients used whenever possible.

Consuming raw or undercooked meats, poultry,

shellfish,

or eggs may increase your risk of food borne illness.

Manv of our dishes contain nuts. onions. shellfish and unigue spices. Please let vour server know if vou have anv food allergies or dietarv restrictions that we should be aware of.
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DESSERT

Belgian Chocolate Pudding 6

Chantilly Crema, shaved chocolate

Warm Fallen Apple Pastry /

Dulce de leche, vanilla whipped cream

Créeme Fraiche Cheesecake 7

Buttered graham cracker, meyer lemon blueberry jam

Artisan Gelato and Sorbet 9

Choice of three, ask your server for today’s selection

DESSERT WINES

1988 Ambré, Domaine Piquemal, Rivesaltes
2010 Muscat, Domaine de Pigeade, Rhone

2005 ! Port, ‘1.b.v.’ Gilbert’s, Duoro

COFFEE & TEA
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WINE LIST s botine '_ﬁi__if '_ﬁi__ij' BEER LIST
SPARKLING ROTATING DRAFTS 6
Sidre “brut tendre” (dry apple cider) eric bordelet 2011 normandy biodynamic 8 | 35
Prosecco borgo del col alto veneto 7 31 BOTTLES, CANS & LARGE FORMAT BEERS
" “ Duvel Belgian Single Ale 1lloz bottle 7
i Stone IPA 120z bottle 6
WHITE Dales Pale Ale 120z can 5
Viognier domaine de castelnau 2012 languedoc 8 || 35 Mamas Little Yella Pils 120z can 6
% Vinho Verde quinta de azeveda 2011 minho 6 | 28
Viura “blanco joven” Solar 2012 Rioja organic 7 | 31 Ommegang Abbey Ale 220z bottle 15
Xarel-lo “blanc de blancs” bohigas 2011 penedés 6 | 28 Eagle Rock Manifesto 220z bottle 15
Macon-Villages (chardonnay) reserve personelle 2010 burgundy g9 | 35 : : Coronado Blue Bridge Coffee Stout 220z bottle 15
'. ROSE ;:g ;\"3
i Provence le caprice de clementine les valentine 2012 9 | 36 i i ARTISAN SODAS
;:i % ﬁ Jamaica's Finest Ginger Beer 4
% T R Frostie Rootbeer 4
: RED ?ﬁ ﬁ Lemmy Sparkling Lemonade 4
% Vacqueyras (grenache/syrah/mourvedre) domaine de la verde 2010 rhéne 9 | 36 E’ﬁ ?-q Mr.Cola 4
54 Tinto Rocaberdi (mazuelo/garnacha) pere guardiola 2009 catalunya 6 | 28 ;}; ‘%
:: Sangiovese campi nuovi 2009 montecucco-tuscany natural 12 | 44 3 3 Mountain Valley Spring Water 330z. still or sparkling 6
% Biferno "reserva" (montepulciano/aglianico) tor del colle 2008 molise 7 31
< Cabernet Sauvignon mazzocco 2010 dry creek valley 11 || 40

Pinot Noir “ciardella vineyard” hallcrest 2009 santa cruz mountains 10 | 38

COFFEE & TEA
: : French Press /4 !

SWEET 1/2 glass i{ i{ Stumptown Coffee Roasters i{
p. Ambre vin doux naturel “l’age de raison” piquemal 1988 rivesaltes 10 | 55 3 3 SerendipiTea 4 ¥
L Muscat-de-Beaumes-des-Venise domaine de pigeade 2010 rhone 7 | 28 1/2 btl e “ B
¥, Port “late bottled vintage” gilbert’s 2005 duoro 9 48 - - -
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$18 corkage per 750ml bottle
June 8, 2013
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