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B:l'KES
Artisanal Salumi, Cured Meats, Grilled Bread, Pickled Vegetables

Chef’s Selection of Artisanal California Cheese

Niman Ranch Beef Sliders, Mushroom Duxelle, Crescenza Cheese
Duck Rillette and Duck Liver Mousse, Grilled Levain Bread

Tempura Fried Zucchini, Squash Blossoms, Creamy Tallegio Cheese
Pan Roasted Padron Peppers, Garlic Paprika Aioli

Lamb Meatballs, Piquillo Pepper and Meyer Lemon Tomato Puree, Feta
Grilled Pork Riblets, Smoked Paprika Molasses Glaze

Fries, Garlic Aioli

FLAT BREADS
Bloomsdale Spinach, Artichoke and Ricotta, Basil Pistou
Heirloom and Cherry Tomato, Smoked Mozzarella and Olivada

SEAFOOD

12 Bodega Bay Oysters, Mignonette, Cocktail Sauce

Mixed Dozen: 6 Bodega Bay Oysters, 6 Prawns, Mignonette
Chilled Prawns, Cocktail Sauce, Citrus

Tombo Tuna Tartare, Hearts of Palm, Persian Cucumbers, Radishes, Soy Yuzu Kosho Vinaigrette

MAINS
Cobb Salad, Ham, Chicken, Avocado, Blue Cheese, Lardons, Tomato

Oak Grilled Sand Hill Burger, White Cheddar, Bacon, Fries, Pickled Vegetables
Caesar Salad, Herb Croutons, Grana Padano 11, with Chicken 17, with Grilled Shrimp 21
Grilled Blackened Salmon Sandwich, Watercress, Tomato, Grain Mustard Aioli, Marble Potato and Green Bean Salad

Rotisserie Chicken, Polenta, Broccolli Di Ciccio, Cauliflower, Natural Jus
Niman Ranch Grilled Ribeye Steak with French Fries and Herb butter

I EnS, SEEER “T8S

Beignets, Cardamom Sugar, Blackberry Honey

Warm Chocolate Chip Cookies, Malted Milk Shot

Caramel Popcorn, Salted Aimonds, Macadamia Nuts, Cashews
Candied Rose Nougat Parfait with Raspberry Rhubarb Sauce
Creamsicle Float, Ginger Beer, Shortbread Cookies
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