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STARTERS

SEASONAL SOUP 				  9

6 OYSTERS ON THE HALF SHELL 			15 
Mignonette, Cocktail Sauce.

DUNGENESS CRAB CAKES			15
Arugula, Red Pepper Aioli.

GRILLED CALAMARI 				12
Oregano, Kalamata Olives. 

SHRIMP GRATINEE 				15
Tomato, Basil and Feta Cheese.

HEIRLOOM TOMATOES				13
Microgreens, Feta Cheese. Red Beet Vinaigrette.	

WARM GOAT CHEESE GALETTE			13
Goat Cheese, Potato, Arugula, Watercress, 
Sherry Vinaigrette.

P.E.I. MUSSELS (Choice of Preparation)

MARINIERE					13
Garlic, Parsley, White Wine.		

BASQUAISE					14
Roasted Bell Pepper, Parsley, White Wine, 
Spanish Chorizo.

  -  Moules-Frites  -			Add 3

GARDEN SALAD				10
 Fresh Greens, Seasonal Berries, Sherry Vinaigrette.

ARTICHOKE SALAD	 			13
Mixed Greens, Crispy Artichokes, Balsamic Vinaigrette.


SIDES					6		

Seasonal Vegetables		   	
Mashed Potatoes
Seasoned Salt Fries
Mac & Cheese



Chef Eliseo Soto
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ROASTED LOCH DUART SALMON 		27
 Fennel, Fingerling Potatoes, Beurre Blanc Sauce.

CARRAWAY CRUSTED AHI TUNA		29
Baby Carrots, Mushrooms, Fennel Puree.

PAN ROASTED ROCK COD			26
Zucchini, Tomato & Mango Sauce.

VEGETABLE RISOTTO				20	
Fresh Tomato Sauce, Parmesan Cheese, Seasonal Vegetables.

BEER BATTERED FISH AND CHIPS 		21
Line Caught Cod, House Made Tartar Sauce.

MARGHERITA PIZZA				15
House Made Tomato Sauce, Fior di Latte Mozzarella, 
Fresh Basil.

  -  Add Mushroom  -			2
  -  Add Shrimp  -			5

CIOPPINO 				 	29
Fish, Shrimp, Clams, Mussels, House Made 
Tomato, Saffron Lobster Sauce.

NIMAN RANCH COUNTRY PORK CHOP 		26
Sautéed Napa Cabbage with Bacon.

NEW YORK STEAK 				29  
Seasonal Vegetable, Potato Croquette, House Made 
Bone Marrow Sauce.

SOUTHERN FRIED PETALUMA CHICKEN 		23
Mashed Potatoes, Hot Sauce Butter

CHEESEBURGER				14
Caramelized Onions, White Cheddar, Pickles, Fries.

  -  Add Bacon or Fried Farm Egg  -  	2	  


All meats and seafood are sustainably farmed or harvested.  We serve naturally fed, anti-biotic, hormone, and steroid free meats only.
When possible, all produce is organic.  We strive 
to source local products.
- - - -    Water & Bread Service Upon Request    - - - -
- - - -    A Gratuity of 18% Will Be Charged for Parties Over Six   - - - -
 -
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