murray

fort baker - sausalito

STARTERS
daily soup 9

crispy squid, jalapefos, lemon 11
house smoked trout rillettes, toasted croutons 14
warm marinated olives, grilled flat bread, hummus 10
house cut truffle fries, parmesan cheese 10
half shell oysters - %2 dozen 18  full 32
SALADS
mixed lettuces, grapefruit, toasted hazelnuts, cabécou crouton, citrus vinaigrette 10
little gem, cucumber, olive crouton, boquerones, parmesan dressing 10

smoked chicken confit salad, frisee, apple, candied walnut, sultana raisin 16

seared rare tuna, mixed lettuce, haricot verts, tomato, egg, nicoise olive, potato confit, capers 21

SANDWICHES
(all sandwiches served with coal roasted onion dip and fresh cut gaufrette potatoes)

hobbs pastrami, sauerkraut, emmental, caper remoulade, grain mustard, rye 14
garden vegetable sandwich, hummus, olive tapenade 13
fresh local dungeness crab, hobbs’ bacon, avocado, roasted tomatoes, butter lettuce 19
marin sun farms grass fed burger, fiscalini cheddar, traditional garnish 17
grilled flat bread, housemade fennel sausage, pickled red onion, fennel salad, pecorino 17
ENTREES
fresh fish a.q.
steamed mussels, creamy sauvignon blanc, tarragon, warm garlic crouton 13

parmesan dumpling, butternut squash, forest mushroom, spinach, crispy sage 18

lagunitas battered rock cod, fries, red pepper remoulade, lemon, house made cocktail sauce 17
38 north chicken breast, 10 hour onion, roasted fingerling potato, bacon lardon, jus 23

grilled prime bavette steak, warm spinach salad, potato confit, poached egg 26

LUNCH TASTING $22
4 small courses served at one time

cup of daily soup

little gem salad

chips and dip
choice of:
daily fish

parmesan dumplings, garden vegetables
local dungeness crab club
marin sun farms grass fed burger

some items are served undercooked, as defined by the federal food code, or may contain ingredients that are
considered undercooked. We are pleased to offer, upon request, information regarding the safety
of consuming raw or undercooked foods.
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