AT THE CARNEROS INN

BAR MENU

SPANISH MARCONA ALMONDS
St. Helena Olive Oil, Sea Salt
9

ASSORTED OLIVES
Citrus, Herbs, Olive Oil
7

HOG ISLAND SWEETWATER OYSTERS
Sparkling Wine Mignonette
18/32

CRUDO OF BIG EYE TUNA
Ginger-Soy Marinade, Cucumber,
Shaved Breakfast Radish, Avocado-Wasabi Purée
17

ORGANIC COUNTY-LINE FIELD MIX
Walnut Vinaigrette, Toasted Country Croutons
9

TASTING TRIO OF ARTISAN CHEESE
Marshall Farms Honeycomb, Seasonal Fruit Compote
16

CHARCUTERIE
Pickled Shallots, Cornichons, Olives
15

WOOD STONE OVEN FLATBREADS
Hen of the Woods Mushrooms, Garlic Confit,
Laura Chenel’s Chévre...14

or

Maine Lobster, Manchego Cheese, Caramelized Onions,
Arugula, Meyer Lemon...21

PULLED SHORTRIB SANDWICH
Potato Bun, Crispy Fries
15 (Truffle Fries add $3)



