
BRUNCH

summer fruit smoothie   $8

house made breakfast breads & pastries   $15
house made granola  strauss dairy organic yogurt, summer berries   $7
organic oatmeal  warm strauss dairy milk, preserves   $9 

garden omelet  farm fresh eggs, savoy spinach, chanterelle mushrooms  $12
classic eggs benedict  cured ham, fresh baked english muffin   $15
steak & eggs  wagyu beef “hash,” sweet pepper marmalade   $18
fresh baked quiche  aged goat cheese, garden herbs   $14
liberty farm duck “lyonnaise”  confit leg “crépinette,” frisée, duck egg   $17 

cornmeal pancakes   $9
crisp sourdough waffle   $9
ciabatta french toast   $9 
apple wood smoked bacon   $5
fra’mani breakfast sausage   $5
kennebec potato cakes   $5

drakes bay oysters, jalapeño mignonette   $12

sweet corn “vichyssoise” cherry tomatoes, summer truffles  $12
chilled sweet pea gazpacho  citrus-fennel ice  $10  

little gem lettuces  creamy parmesan dressing, house cured anchovies   $8
shaved fennel, apple, & cucumber salad   juniper marinated prawns   $13 
mixed young lettuces  summer fruits, vegetables, & herbs   $9
baby bibb “chef’s” salad  house cured ham, 
marinated shrimp, green goddess dressing  $18  

grass fed beef burger  artisan cheddar, hand cut fries   $16
poached shrimp “blt”  hobb’s bacon, heirloom tomato, “chips & dip”   $15

white sea bass  poached “a la grecque,” summer squash, basil   $19
marin mediterranean mussels  dry cured olives, smoked paprika   $17
local halibut  applewood smoked bacon, classic caper-brown butter   $15
organic petaluma game hen  heirloom potato salad, caraway   $19


