BISTRO & WINE BAR

Ahi Tuna Tartar, Olves, Blood Oranges, Orange Oil 14

ona Feraer NV Brrd Carparos T i

Dungenass Crab Dip, Bazan, Warm Flatbread 15
fude SO0F Pinot Grs, Carrevos 12 g

Chef' & Seasonal Soup 3.

Mized greans, Baby Beets,
Balsarmic Vinaigretts 9.

Pt Reyes Blaw White
Dormaime Carmeres N1 Bt Rosd, "Cuvde de iz
Pompador " Estate, Carneros T g

Smokad Salmeon, Frisee, Watercress, Radish, White
Ealsamiz Vinaigrette, Poached Egg 16.

Glonig Ferrar N Brd, Carmeras 10 g

Cassar Salad, Parmesan-Garlic Dressing Tempura White
Anchovies 3

Add Chicken @

Imagery Estate 2007 “White Burgurdy ™ White Wine, Artist
Catection, Marth Coast 17 &

38 Morth Rotissarie Chickean Braast, Arugula Pesto
Risotie 16

Husne Viste Carnercs 2006 Prod Nov, Carmercs T gf

Columbla River Salmon,

Bacon, Lentils, Frises 18,

Landmank 2007 Charsonnay. “Dveriook ™ M-
Appeliations 14 g

Staak Frites, Amercan Kabe Style Flank, Frites, Syrah
Butter 18.

Arrewood’ 2008 Cabsrmet Sauwwignon, Utned & Unfiereo
Sonoms Cowrty TE of

Halibut Tacos, Housemade Tortillas, Salza. Cilantro
Crema 14.

Chataaw St Jean J07 Fumé Blane, La Patite Efoie”
Russan Rver 12 gl

Cak firad Carmeros Burger Choice of Tillamaook Cheddar,
Pt Reyes Blue, Vella Jack, Gruyers and Frites 14

Iragery Exfate 207 Malbes, Reg Hills Virepard) Lake
Cownty 12 g

Classic Club Sandwich, Rotisserie Turkey, Harm bacan,
lettuce, tamato 14,

Hobwrt Sinskey 2008 “Abraxas ™ White Tahle Wine, [ os
Camaros 4 gf

Wagyu Besl Brisket Rusben, Slow Braiced Cabbage,
Horseradish Mustard, Sweet Potato Fries 16,

Huseian River s Pliny the Eldar Dowble 1P 5 o

House—Made Mever Lemon Linpuine, Manila Clams. Hobbs
Eacon, Sauwvignon Blane Broth 15,

Etrvage J00F Pinot Grs, Garmaros (2 g

Midnight Moan Mac & Chease_ Wild Mushrooms, Porcimi
Crust 14

NMichalron Banch J07 Pinot Mow, Estate, Sonoma Valley
14 gl

Wild Mushroom Pizza, Caramealized Onion, Brie, Arugula 14

Hartrord Cowrt 206 Prrot Now, Land” 5 Edge Vireyards,
Sovioma 17 gf

Asparagus and caggiano ham pizza, queso Fresoo, Fried
apg 14,

.":l’:la!;l:e 208 Frifandal L yiton S,l:lﬂ.l'.lgl-'\, E'.l}' Creak Kadiay
HE

We use many ingredients grown right outside in
the Carmeros Bistro Garden. Please feel free to
peruse our garden to see what we are growing

We ara dedicated to using the highast guality, local artisan mgradents from Somnoma Counky

An addbonal 20% gratuiby will be added on parles al § or mare

Chef de Cusine: Janing Falwa

Manages Daws Wantroch

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




