
STARTERS  

TSAR NICOULAI ESTATE CAVIAR house made French onion dip, little potato chips  20 

SOURDOUGH SPRING ONION FOCACCIA fava bean hummus, roasted shishitos, pickled Jimmy Nardellos  
serpent cucumber  18 

DUCK LIVER MOUSSE peach gelee, Mom’s zucchini bread, bee pollen, aleppo  19 

STAR ROUTE LITTLE GEM SALAD Brokaw avocado, moon drop grapes, crispy sunchokes, sunflower seeds  
roasted shishito peppers, shishito ranch  18 

HEIRLOOM TOMATO & CUCUMBER SALAD French feta, Jimmy Nardello peppers, opal basil, Seka Hills olive oil  20 

PIEL DE SAPO MELON lime crema, spicy green tahini, chickpea dukkha, anise hyssop, shiso  18 

LOCAL HALIBUT CRUDO strawberry yuzu kosho, avocado crema, shiso, seka hills olive oil  22  

STEAK TARTARE spicy tomato gelee, capers, radish, tonnato, potato chips  22 

HANS’ SMOKED PORK SAUSAGE stone fruit & sweet potato mustard, chard arrowhead cabbage, lentils  18 

BRENTWOOD CORN AGNOLOTI sungold tomatoes, roasted corn, smoked onion butter, opal basil, parmigiano  24 

TAGLIATELLE WITH LIBERTY DUCK & MOREL MUSHROOM SUGO shaved summer truffles  24 

SEARED HOKKAIDO SEA SCALLOPS roasted tomatillo pozole verde, La Palma nixtamal  
salsa macha, smoked crema, flowering cilantro  26 

GRILLED SPANISH OCTOPUS aleppo campanelle, fresh shelling bean ragu, Castelvetrano salsa verde  25 

ENTREES 

CRISPY SQUASH BLOSSOMS STUFFED WITH BELLWETHER RICOTTA tomato risotto, zucchini  

pounded parsley, smoked provolone  36

SEARED LOCAL PETRALE SOLE manilla clam & fig leaf nage, roasted summer squash, ceci neri, sungold tomato  42 

LIBERTY DUCK BREAST  buckwheat crepe with chard & duck confit, parsley root, fresh currants  

dapple dandy plums, Thumbelina carrots, hazelnut  42 

 GRILLED CENTER CUT BERKSHIRE PORK CHOP heirloom polenta with summer greens, black mission figs  

cherry balsamic, prosciutto San Daniele, pork jus  42 

SEARED ANGUS FILET MIGNON Jimmy Nardello peppers, amarosa potatoes in sherry cream 
blue lake green beans, chimichurri, beef jus  59 

SIDES 

SNAP PEAS marinated feta, lemon & mint  15 

GRILLED BROCCOLI di CICIO garlic confit, lemon segments, parmesan  14 

PROSPECT FRIES aioli  14 

HOKKAIDO MILK BREAD with SESAME SEEDS roasted stone fruit butter  14 

SOURDOUGH SPRING ONION FOCACCIA  8 

ACME BREAD sweet cream butter, Maldon salt  8 
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WINES BY THE GLASS BEER

SPECIALTY COCKTAILS                                                LOW ABV COCKTAIL
HONEY, DEW TELL ME MORE 

PEACHIN’ TO THE CHOIR  

LA PASIÓN  

BESOS PICOSOS  

REFORMA  

PROUD to be SAN FRANCISCAN  

RYETEOUSLY PERFECT 

PROSPECTOR  

GOLDEN RIVIERA 

HUGO SPRITZ  

ZERO PROOF    
PROSPECT COOLER  

HAWAIIAN WINK  

GOLDEN FLOWER SPRITZ 

SUNSET IN THE BAY 

PROSPECT NOGRONI    



 

DESSERT  
DARK CHOCOLATE & SESAME POT de CREME 

sesame chocolate crumble, cherries & whipped cream  13 
pair with Smith Woodhouse Port, LBV 2009    

MEYER LEMON OLIVE OIL CAKE 

fresh Yerena Farm strawberries in syrup 
strawberry swirl ice cream, almond brittle  14 

pair with 10 Year White Port, Nierpoort Porto 

WARM LOUISIANA BUTTERCAKE 

roasted nectarine, blueberry & huckleberry compote  
nectarine ice cream  15 

pair with Sauternes, 1er Cru, Château Coutet 2015 

HONEYCOMB ICE CREAM SUNDAE 

candied wild pecans, poached pluots, baked cream, honeycomb  
lemon caramel sauce  16 

PROSPECT’S FROZEN BON BON  
honey lavender ice cream, salted caramel 

Marcona almonds, dark chocolate, sea salt  9 

CARAMEL, COCOA NIB & ALMOND POPCORN 8 / share at home  15 

HOUSE MADE ICE CREAMS & SORBET 

 

 

 

 

 

 

 

 

 

 

 

 


