today’s oysters are on the chalkboard

small plates for one or great for sharing

carrot & aromatic beet soup | goat cheese 8

daily bread from green gulch zen center | whipped bay laurel butter 6

lamb & ricotta meatballs | preserved tomato | bergamot 10

today’s flatbread | sardines | chilis | cresenza | olives | rosemary 13
kolhrabi & rock shrimp salad | green garlic | meyer lemon 12

pork belly | manilla clams | uni broth | calabrian chili 15

fire roasted & shaved raw asparagus | 6 minute egqg | lardons | frisse 12

little gems | radishes | pink ladies | black pepper buttermilk | pt reyes blue 10
lacinato kale | meyer lemon vinaigrette | spring onion | baby fennel | ricotta salata 9
beef tartare for 2 | charred green garlic crostini | smoked quail egg 15

hand cut kennebec fries | malt vinegar aioli 7

large plates

spring vegetable & wild mushroom risotto | poached farm egg | pea shoots 18
dry aged ribeye | broccolini| charred spring onion salsa verde32

arctic char | brussels sprouts | beets | horseradish cream 25

20 minute half chicken | roasted asparagus panzanella | vinaigrette pan jus 20

monterey black cod | douglas fir miso broth | farro | miners lettuce 27
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finish

pink peppercorn & ginger mousse duo | pickled ginger | cashew | sesame brittle | kefir lime
forbidden black rice pudding | coconut meringue | ginger caramel

orange almond cake | burnt honey ice cream| bergamot shortbread | meringue kisses
brioche beignets | créme de cacao crema | chicory caramel | strawberry sage

chemex four barrel coffee



