BISTRO & WINE BAR

HORS D' OEUVRES

DELTA ASPARAGUS SOUP, LEMON CREME FRAICHE 2,00
- CHALK AL 20007 SALNAGNON BLANC, ESTATE BOTTLED, CHALK Hitd — T2 &L

RISOTTO FRITTERS, TRUFFLE AIDL 1200
= GLORA FERRER BRUT, CARNERDS = [ O GL

SEARED ARTISAN FOIE GRAS , RHUBARB-POBLANG COMPOTE. BRIDCHE POINTS 16,00
= DCMAINE CARNEROS NV BRUT ROSE, “CUVEE DE LA POMPADOR, " EETATE, CARNEROS - 16 GL

TACO THREE BITES— OYSTER TACO, DUCK CONFAIT TACO, BRAISED LAMB TACS 1.4.00

~ 4 CUVEE 20 SpArRKL G WINE, Eruos 2000 FivaT GRS, MICHOLSON RANCH 2007 EETATE PinoT Noir -
=R

FrOM THE COAST
SEAFOOD TOWER, /2 DOZEM OYSTERS. TUMA TARTAR, SCALLDFS 32,00
= FRMAINE CARNEROS N BRUT RIOSE, CUVEE DE LA POMPADGR, " ESTATE, (CARNEROS ~ T8 &L

DALY SELECTION OF OYSTERS:
1 THE HALF SHELL, MEYER LEMON MIGHOMETTE

(=]
RoasTeED OYysTERS, WHITE ANCHOVY-FINE HERB BUTTER
300 EacH 14,00 HaLF DaorER 2500 ONE DOYEN

~ FEVALARIN 200 TSHELL Mount DR RIESLING, MARIN OO~ §.2 61

DUNGENESS CRABR DIP, BACON, WARM FLATBREAD 15,
~ETUDE 2008 PINGT GRIS, CARNEROS ~ 12 Gl

DAYBOAT SCALLOPS, Oak HILL FARM CARRDT PUREE, FEA SHOOTS 15
= L ANDIIARE SO07 (CHARDONNAY, IVERLOOK, " SONOMA, SANTA FARBARA & MONTEREY (COUNTIES ~ §2GE

AHI TUNA TARTAR, DLNMES, DRAMGE OIL, HOUSEMADE OLNWE CRACKERS 1.
-~ Larins 2007 Pwar MowR, OURELL VINEYARD, SOmaMA CodsT ~ M3 5

SALADS

COBBR SALAD, SALSALITO SPRINGS WaATERCRESS, PT REYES BLUE CHEESE, PROSCUITTO CHIP
CIRIGIMNAL YINAIGRETTE 10,00

~ MWMAGERY ESTATE 2007 “WHITE BURGLINDY" WHTE MANE, ARTIST COLLFCTION, NORTH C0dsT ~ T2 GL

& MIXED GREENS, PEARS, GOAT CHEESE, FINE HERE VINAIGRETTE 10,00
~ (GLOAL FERRER N BRUT SEARKLING WINE, CARNEROS~ 10 GL

GRILLED ASPARAGUS SALAD, GREEN GARLIC-OLIVE VINAIGRETTE, PECORING RomMans 10,00
~ 3 WEINE (COpPANY M CUVEE 20 BRUT, RUSSian FIVER VALLEY- 12 a1

An additional 2% Gratuity will be added to parties of § of more,
CHEF DE CUISINE. JAMINE FALVD SOMMELIER. CHRISTOPHER SAWYER MAITRE 0" MICHAEL STAMSFIELD

Please call for reservations or information1-707-931-2042




BISTRO & WINE BAR

ENTREES

CoLuMBELA RWVER WILD SALMGON, CacGians Ham, Fava BEANS, SoUiD RIBRONS, SaUCE SOUBRISE
24,00

~ L e A0 F FPinor Mogr, Thirerl VINREVARD SaNOMA CoAsT ~ T3 &I

ALAsSKAN HALIBUT, LOBSTER HOME FRIES. TRUFFLED HOLLANDAISE 29,040
~MICHOLSON RANCH SO0 FimoT NolR, ESTATE, SonNomMA VALLEY= T GL

AHITUNA, ARTICHOKES, SAUCE ROMESCO, GARLIC CHIFS 25,00
= LAEERFIELD MANCH Z0O0E "IWED IREX " FROPRIETARY OLEND, SFONOMA VALLEY ~ T3 G

& DORGANIC PETALUMA GAME HEM, EUTTERED PEAS, MAITAKES, BUTTERMILKE WHIPPED POTATOES
2400

= LANDMARK 2007 CHARDONNAY, "OVERLOOK " MUuLTrAPFELLATION — T4 GL

DonN WATSON LAMB TASTING. GREEN GARLIC-BLACK FPEPPER CUSTARD, BEAN PANZENELLA, BLACK
CIUVE Jus 27 00

~ Mcacan AMolinrrain AO08 RESERVE CARERNET SAUGNON, ESTATE, Sonosda Valiey ~ 13 ot

18 Hour BRAISED PORK SHAME, ROMANO BEANS, POLEMTA, SALSAWERDE 27.00
~ GUNOEACH BUNDSOHL 2005 "MOouNTAN SUVEE” RED BEEND, SOMNOMA LALLEY- T T &L

# SoNOoMA DUCK CONFIT, BLOCMSDALE SPINACH, SWEET POTATS WEDGES, PINOT- ZHERRY
WVIMAIGRETTE 2500

~ MERRY EDWARDS 2007 FioT NOouR, SoNoMA CoAsT ~ 18 61

#  GRILLED ORGANIC STEAK, WiLD MUSHROOMACARAMELIFED SHALLOT "TATER ToITs™,
CREAMED SPIMATCH

& AMERICAN FOBE WasyYU FLANK 280680 FILET MO 3300

~ A RROWADOD SO0 CABERNET SAAGENON, UINEINED & LINEIL TERED, SONOMA (COUuNTY ~ TE G

PasTAS & VEGETABLES
#  MIDMIGHT MOON Mac & CHEESE, MATAKE MUSHRCOMS, PORCIMICRUST 18,00

SoNOMA VEGETABLE TOUR, RoManNG BEANS, WHIFFED POTATOES, WILD MUSHRCOMS, ARTICHOKES
18.00

SPRING ONIONRICOTTA RAVIOL), GGREEN GARLICFARMESAN BROTH, DELTA ASsPaRracUus 19,00

~ Apaga 2O0F Do RED WIWE, Sonioma ALl EyY ~ T2 Gl

SIDES

FPoMME FRITES G.00
MaAC AND CHEESE .00
ASPARAGUS B.O0

We are dedicaped o using the highess qualicy, arisn ingeediens from thee local bounny of Seaone:

ﬁMHD.LFm tﬁrnﬂﬂwmf_m ﬁm:FEEGHAE ﬁﬂ“ﬂmgmm]?m‘f

An additional 2% Gratuity will be added to parties of § of more,
CHEF DE CUISINE. JAMINE FALVD SOMMELIER. CHRISTOPHER SAWYER MAITRE 0" MICHAEL STAMSFIELD
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