Local Oysters ~ Add $15 for 6, $26 for 12
Cucumber Mignonette

Cheese Tasting ~ Add $15
Devil’'s Gulch, Carmody, San Joaquin Gold, Capriago, Pt. Reyes Blue

Amuse Bouche ~ Chef’s choice

A\ First Course Choice Of r
Squid Benito, fennel, lemon, seabean
Heirloom Beet-Apple Soup Pickled beet tops, créme fraiche

Wedge Salad Pt. Reyes Blue, crispy chicken skin, radish

¥ Second Course Choice Of »

Petrale Sole Black olive, oranges, clams, romanesco

Beef Short Rib Potatoe gratin, brussels, carrots

Vegetable Plate Coffee roasted carrofts, oyster mushroom, sunchoke,

breakfast radish, nasturtium

\ Dessert Choice Of ©

Chocolate Cake Coffee ganache, coffee granita,
warm dark chocolate sauce

Goat Cheese Semifreddo Walnut nougatine,
vanilla poached pears, sorrel

$65 per person excluding tax and gratuity.
The ala carte menu will not be offered this evening.
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