
PANTRY BOARDS

anchovy & avocado toast chicken fried sweetbreads lamb & pinenut kibbeh
carrot & carroway dip cheese & honeycomb pickled cukes & daikon

fried stuffed squash black & green olives cauliflower gratin
oregonzola dates spicy mixed nuts fava bean falafel

walnut dip crab deviled eggs risotto fritters
hummus artisan salami chickpea fries

Single (1 item)  6           Small Board  (3 items)  15          Large Board  (5 items)  24

SOUP & FARM SALADS

Seasonal Soup   8 / 10 Crab Louie   22
fresh daily hard boiled eggs, black olives, avocado

Scallop & Hazelnut Crumb Salad   16 Apple & Pomegranate Salad  10 / 13
hummus, tahini yogurt, farm greens Oregonzola, candied walnuts, farm greens

Pear & Parmesan Salad  10 / 13 Farmhouse Salad   9 / 12
truffled sea salt, thyme, pine nuts fennel, pine nuts, pecorino shavings

Cooked Greens & Beans  9 / 12 Skyline Farm Beet Salad   10 / 13
grilled breads, pine nuts, raisins, olives feta cheese, spiced coconut, almonds

PASTA & GRAINS

Spot Prawns & Black Rice   21 / 27 Meatball Tagine & Couscous  19 / 24
pork, red chili mole, almonds quince, ginger, pistachio 

Butternut Squash Risotto  17 / 22 Dungeness Crab Risotto  22 / 28
maple bacon, goat cheese Skyline Farm greens, parmesan, lemon zest

Chanterelle Mushroom Lasagne  24 Dirty Farro & Roots Curry  18 / 24
Jersey milk ricotta, currants, parmesan, sage coconut milk, spicy peanut sambal

MEAT, FISH & FOWL

Alaskan Halibut  36 Duck Breast   27
seasonally inspired semolina pancake, quince, goat cheese

Diver Scallops   28 Pork & Clam Stew  26
green lentils, mustard, bacon, onion fondue carrots, linguisa sausage, cannellini beans

Smoked Paprika Chicken   24 Lamb Osso Bucco   29
golden potato gratin, farm greens, marsala Sardinian fregula, fennel, feta, yogurt

Carman Ranch Grass Fed Steaks  42
Beef Tenderloin or Bone-In Ribeye 

chef & partner  ~  earl hook                sous chef   ~  sean hammond
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