LUNCH

drakes bay oysters jalapefio mignonette $12

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

LUNCH TASTING $23

four mini courses served at once, plus a dessert:

little gem lettuces creamy parmesan dressing, house cured anct
sweet corn “vichyssoise”

“chips & dip”

little gem lettuces creamy parmesan dressing, house cured anchovies $8
shaved fennel, apple, & cucumber salad juniper marinated prawns $13 choice of entree:

mixed young lettuces summer fruits, vegetables, & herbs $9
heirloom tomato salad compressed watermelon, basil $13
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

marin mediterranean mussels smoked paprika butter $15

white sea bass poached “a la grecque,” summer squash, basil $19
apple fed pork chop arborio rice salad, wild plum chutney $21

local halibut applewood smoked bacon, classic caper-brown butter $15
organic petaluma game hen heirloom potato salad, caraway $19

white sea bass poached “a la grecque,” summer squash, basil
(o]
mini grass fed beef burger

dessert:
blackout cake malted milk ice cream

KID'S LUNCH $15

three mini courses served at once, plus a dessert:
organic fruit salad

“mac-n-cheese”

choice of entree:

slow roasted eggplant ravioli early girl tomato sauce, sheep’s milk cheesegrdlEal cheese sandwich

select artisan cheeses $14

DESSERTS $8

blackout cake malted milk ice cream
honey pot de creme lemon madeleines
plum cheesecake oat streusel

summer peach sorbet

mini grass fed beef burger
organic petaluma chicken ngers
local fresh sh sticks

dessert:
house made chocolate pudding



