S5pm-9pm mon-sun

dinner 0: %

starters/salads

Today’s Soup...80z and 120z...7.00/9.00

Crispy French Fries...6.00

Beer Battered Sweet Onion Rings with Spicy Ketchup...8.00

Spicy Buffalo Drumettes...with Blue Cheese Dipping Sauce, and a Carrot, Celery, Apple Salad...11.00
Boon Fly’s Macaroni and Cheese...10.25

Mixed Greens...Red Radishes, Croutons and Red Wine Vinaigrette...8.00

Warm Wild Arugula Salad...Shallots, Pancetta, Goat Cheese, Poached Egg,
with Whole Grain Mustard-Pancetta Vinaigrette...11.00

Caesar Salad...Roasted Red Onions, Shaved Parmesan, Croutons...9.00
add Grilled Chicken...14.00

Cobb Salad...Romaine, Chicken, Pancetta, Egg, Avocado, Tomato, Pt. Reyes
Blue Cheese, Red Wine Vinaigrette...14.00

flatbreads

Today’s Flatbread Special...Ask your server for details...
Ohlone Smoke Salmon...Fromage Blanc, Red Onion, Parmesan and Lemon Sour Cream...14.00
Point Reyes Blue Cheese...Bacon, Caramelized Onions, Portobello Mushrooms & Thyme...14.00

Margherita Flatbread ...San Marzano Tomato Sauce, Fresh Mozzarella & Basil...13.00
add Pepperoni or Caggiano ltalian Sausage...15.00

mains (All Sandwiches served on Artisan Breads with Baby Greens or Fries)
Pastrami Reuben ...Swiss Cheese, Sauerkraut on Artisan Marbled Rye...13.50

Kobe Beef Burger...Housemade Brioche Poppyseed Bun with choice of Cheese...14.50
add Bacon or Avocado...16.50

Crispy Fried Chicken ... Smashed Yukon Gold Potatoes, Collard Greens...19.00

Spicy Georgia Shrimp and Spaghetti... English Peas, Baby Leeks, White Wine,
Garlic Butter Sauce...19.00

Barbecue Baby Back Ribs ...Soy and Brown Sugar BBQ Sauce,
Roasted Pepper Potato Salad ...13.00/22.00

Dungeness Crab Cakes ...Avocado, Fennel, Grapefruit, Hearts of Palm, Wild Arugula,
Lemon Olive Oil ...12.00/21.00

Hanger Steak ...Potato Gratin, Asparagus, Whole Grain Mustard Vinaigrette... 21.00

Tonight’s Fresh Fish ...AQ

sides

Smashed Yukon Gold Potatoes ...6.00
Collard Greens...6.00

Roasted Pepper Potato Salad ...6.00
Broccolini with Chili Flakes & Garlic...6.00
Sautéed Spinach...6.00

A gratuity of 18% will be added to parties of six or larger. Corkage fee is $15 per 750 ml bottle.



