
dinner 
           5pm – 9pm mon-sun              

 

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

 

 
 

 
 

 

featured wine by the glass: 
Duckhorn Decoy, Cabernet Sauvignon, Napa Valley 2009      13/52 

 
 

starters/salads: 
       
Today’s Soup…Cup…7 Bowl…9 
Mac ‘n Cheese…10 
Truffle Fries…Parmesan Cheese…9 
Artichoke & Jalapeño Dip… Crostini, Flatbread…9 
Mixed Greens Salad…Baby Carrots, Shaved Radishes, Pearl Onions, Candied Pine Nuts,  

Red Wine Vinaigrette…8 
Warm Wild Arugula Salad…Shallots, Goat Cheese, Poached Egg, Crostini,  
       Mustard-Pancetta Vinaigrette…11 
Roasted Beet Salad…Haricot Vert, Oranges, Almonds, Feta Cheese, Poppy Seed Dressing…9 
Caesar Salad...Roasted Red Onions, Shaved Parmesan, Croutons, Whole Leaf Romaine…11 

Add Grilled Chicken…4   
Dungeness Crab Cake…Frisee, Poached Citrus Salad, Herb Aioli…13 
Prawn Risotto…Dry Jack Cheese, Basil Puree…14 

 

flatbreads: 
 

 Today’s Flatbread Special…Ask Your Server for Details…15 
  Ohlone Smoked Salmon…Fromage Blanc, Red Onions, Parmesan, Crème Fraîche…16 
  Point Reyes Blue Cheese…Bacon, Onions, Portobello Mushrooms, Thyme…15
  Margherita Flatbread…San Marzano Tomato Sauce, Fresh Mozzarella, Basil…14 
  Add Pepperoni or Caggiano Italian Sausage…3

 

mains: 
 

Natural Pork Loin…Sautéed Brussels Sprouts, Sweet Potato, Apple Compote…22 
 

Mushroom Ravioli…Oyster & Clam Shell Mushrooms, Braised Garden Greens, Ricotta Cheese, 
Local Olive Oil…18 

 

Fried Chicken…Smashed Yukon Gold Potatoes, Collard Greens…21 
 

Fresh Rigatoni…Sauce Bolognese, Gouda, Mozzarella…18 
 

Lamb T-Bone…Ratatouille, Gratin Potatoes…27 
 

Braised Beef Short Rib…Spaghetti Squash, Root Vegetables, Fried Leeks…21 
 

New York Steak…Seasonal Vegetable, Watercress Chimi-Churi, Truffle Fries...23 
 

Scottish Salmon…Sautéed Bloomsdale Spinach, Red Rice, Beurre Blanc…23 
 

Kobe Beef Burger…House-Made Brioche Poppy Seed Bun…15 
Add Choice of Cheese, Avocado, Bacon, Mushrooms, Egg…2 each 

 

daily specials: 
 

Monday:         Beer-Battered Fish ‘n Chips…Caper Tartar Sauce, Malt Vinegar, House-Made Chips…16 
 

Tuesday:        P.E.I. Mussels…Smoked Beer Sausage, White Wine, Garlic, Crostini…15 
                       
Wednesday:   Kobe Beef Burger of the Day…Baby Greens or Fries…15 

           Add a Draft Beer...3 
 

Thursday:      Chicken & Waffles…Malt Waffle, Honey Butter, Real Maple Syrup…18
 

sides: 
All Sides…6 

 
Smashed Yukon Gold Potatoes   Brussels Sprouts 
Crispy French Fries     Collard Greens 
Beer Battered Onion Rings    Seasonal Vegetable 
Boon Fly Corn Muffins     Gratin Potatoes 

 


