
 

Our menus are inspired by farmers, fishermen and artisan food producers.  We 

source      seasonal, sustainable, antibiotic free ingredients while working closely 

with local farms and purveyors.  

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or             

unpasteurized milk may increase your risk of foodborne illness.    

        

 

Farmer’s Market 
chickpeas, tomatoes, parmesan    

shrimp, bay scallops, littleneck clams, tasso ham, garlic croutons  

red quinoa, avocado, green beans, asparagus. cucumber, cherry tomatoes, radish,  

pickled red onion, green goddess dressing  (GF/V/VGN) 

house pickled cauliflower, watermelon radish, heirloom cherry tomatoes, carrots,                                          

pumpkin seed vinaigrette  (GF/V/VGN) 

house-made pickled vegetables, pickled jalapeño, arugula, basil aioli   

warm pita pillow, feta cheese, garden vegetables, roasted tomatoes  (V) 

avocado, deviled egg, sliced watermelon radish, filone crisps   

chili salsa, cabbage, pickled red onion, avocado purée, cilantro    (GF) 

madeira gelée, pickled onions, cornichons, prune jam, toast  (VGN/V) 

Sweet Cheeks wild honeycomb, golden raisins, sunflower seed crackers  (V) 

 sweet & sour glaze, fresno chiles, sesame seeds, scallions  (V) 

Flatbreads From Our Oven 
house-smoked mozzarella, crushed tomatoes, basil  (V)                                                                                                             

spinach, asparagus, ricotta cheese, local egg, Pecorino Romano  (V) 

fontina cheese, red onion, cherry tomatoes, basil pesto  (V) 

local artisanal pepperoni, local burrata, pickled jalapeño, arugula, basil  

Oceans & Fields 
sunchoke purée, cremini mushrooms, cippolini onions, fried chickpeas  (VGN/V) 

charred pepper purée, cauliflower, avocado, lime, corn tortilla  (VGN/V) 

 whipped Yukon potatoes, roasted carrots, winter kale  

roasted fingerling potatoes, broccolini, caesar dressing, garlic herb butter   

local burrata, heirloom tomatoes, grilled romaine, parmesan focaccia  

white corn grits, spinach, apricot red pepper relish, harissa cacciatore ragout  (GF)   

Mediterranean white beans, saffron rouille, broccolini, herbed evoo   (GF)   

black pepper crust, creamy parsnip purée, red onion confit, basil purée  

roasted beet caviar, heirloom cauliflower, saffron sauce  (GF)   

haricot vert, cherry tomatoes, marble potatoes, roasted tomato vinaigrette   

 

 
Sides to Share 

bacon with hot honey  10.95  

black truffle oil   13.95  (GF/VGN/V) 

garlic oil  10.95  (GF/VGN/V) 

fresh lemon, parmesan crumbs, garlic chips   9.95  

rosemary oil  10.95 

9.95  

11.95 

 VGN - Vegan 

 V - Vegetarian 

GF -  Gluten free 



Sparkling, Champagne & Rosé  

101  Dom Perignon, Brut, Champagne, FR ‘13   533 

104 Veuve Clicquot, Champagne, Brut, FR NV          166 

112 Laurent-Perrier, Rosé Champagne, Brut, FR NV 252 

114 Pol Roger, Champagne, Brut, FR NV          124 

  

Worldly & Aromatic Whites  

202 Sauvignon Blanc, Cloudy Bay, NZ ‘22              91 

205 Pinot Grigio, Livio Felluga, IT ‘21                  62 

206  Albarino, Vinos Marinos ‘el Neptuno’,  ES ‘21   48 

207 Riesling, St Urbans Hof ‘Wiltinger’, Mosel, ER ‘20         53 

208 Pieropan, Soave Classico,  ES ’22    62 

210 Sancerre, Damaine Girard, Loire Valley, FR ‘22  69 

211 Riesling, Ravines Cellars, Finger Lakes, NY ‘19      51 

216      Sancerre, Daniel Crochet, Loire Valley, FR ‘22   84 

217 Sauvignon Blanc, Cliff Lede, Napa ‘22              74 

 

Chardonnay  

401 Chablis, Domain du Colombier ‘Fourchaume’, FR ‘21  67 

402 Cakebread, Napa, CA ‘21                            113 

408 Far Niente, Napa ‘22                162 

409 Meursault, Domaine Jean-Michel Ganoux, FR ‘19 143 

412      Duckhorn, Napa ‘22      91 

413  Puligny-Montrachet, Domaine Jean Pascal, FR  ‘21 135 

 

Malbec, Merlot, Syrah & Zinfandel      

602 Merlot, Northstar, Columbia Valley, WA ‘20             79 

605 Malbec, Bramare ‘Valle De Uco’, AR ‘21   94 

609 Crozes Hermitage, ‘Tiercerolles’, FR ‘20    88  

610 Zinfandel, Turley ‘Old Vines’, CA ‘21   70 

 

Pinot Noir 

301 Illahe  ‘Bon Sauvage’, Willamette Valley, OR ‘21 83 

302 Etude, Carneros, CA ‘19           95 

304  Big Table Farm, Willamette Valley, OR ‘ 21      104 

305 Domaine Coillot, Burgundy, FR ‘19         131 

310 Seasmoke ‘Ten’, Santa Rita Hills, CA ‘20   213 

313 Belle Glos ‘Las Alturas’, Santa Lucia, CA ‘21   126 

314 Penner Ash, Willamette Valley, OR ‘21   168 

Cabernet Sauvignon  

501 Paul Hobbs ‘Crossbarn’, Napa ‘19           113 

502 Groth, Napa ‘19      170 

503 Caymus, Napa ‘21             252 

504 Silver Oak, Alexander Valley, CA ‘19   249 

505 Duckhorn, Napa ‘19                                182 

506 Jordan, Alexander Valley, CA ‘19    152 

508 Iconoclast by Chimney Rock, Napa ‘20   74 

511 Stag’s Leap ‘Artemis’, Napa ‘20    158 

512 Scribe ‘Atlas West’, Napa ‘18                          147 

514 Quilt by Caymus, Napa ‘21               126 

515 Spottswood ‘Lyndenhurst’, Napa ‘19   198 

517 Mt. Veeder, Napa ‘18      132 

519 Owen Roe, Yakima Valley, WA ‘18    86 

520 Jax Vineyard, Napa ‘19      99 

521 Far Niente “Estate”, Napa ‘19     214 

522 Caymus, ‘Special Selection’ Napa ‘17    483 

524 Salvestrin, Napa ‘20           94  

525 Harper Oak, Sonoma ‘21                                                      66 

 

Red Blends            

801 Hourglass III, Napa ‘21      139 

803 The Prisoner, Napa ‘22      139 

804 Caravan  Darioush, Napa ‘19     139 

806 Pahlmeyer ‘Jayson’, Napa ’18     152 

810 Opus Overture, Napa ‘20            225 

813 Trefethen 'Dragon's Tooth', Napa ’19     95 

 

Other Worldly Reds    

701 Rioja, CVNE ‘Cune Reserva’ ES ‘17    62 

702 Brunello,  di Montalcino, Carpineto, IT ‘18   130 

704 Chateauneuf-du-Pape, Vieux Telegraphe, FR ‘20  203 

706 Bordeaux, Bouquet de Monbrison, FR ‘20   84 

707 Amarone ‘Santi Santico’, IT ‘17     94 

710 Brunello,  Altesino ‘Reserva’ IT ‘17    213 

711 Cab Franc, ‘Chateau de Targe’, FR ‘18    62 

714 Barolo, Damilano ‘Lecinquevigne’, IT  ‘18           90 

715 Chateauneuf-du-Pape, Clos St. Antonin, FR ‘21     101 

716 Super Tuscan, Casa  Raia ‘Bevilo’, IT ‘15    69 

  

 

 

* Vintages & Prices Subject to Change After   —    3.6.24 


