ity &

5PM - 8:30PM

APPETIZERS

SELECT OYSTERS ON THE HALF SHELL 18
SAUCE MIGNONETTE

TODAY'S SOUP 8

STEAMED MUSSELS 16
ROMESCO, CHORIZO, AIOLI & GRILLED BREAD

HUMMUS & PITA 12
TOMATO & CUCUMBER SALAD

LAMB CHORIZO EMPANADAS 14
SALSA VERA CRUZ, LITTLE SPICY PICKLES

COD FISH CAKES 15
LEMON AIOLI, WARM OLIVE SALAD

SALADS

MAYACAMA GARDEN GREENS 12
CUCUMBER, RADISH

COUNTY LINE BABY LETTUCES
MUSTARD VINAIGRETTE

SALAD OF BRAISED LEEKS 13
DATE. CELERY., WALNUT

POINT REYES GORGONZOLA DOLCE
WHITE BALSAMIC

HEIRLOOM TOMATO SALAD 15
CUCUMBER, SUMMER MELON
PICKLED ONION, FETA & BASIL

WATERMELON SALAD 18
DUNGENESS CRAB. GINGER, HONEY, LIME

PlZZA

ROASTED FIG & ARUGULA 18
HOUSE-MADE LEMON RICOTTA

BRAISED ONION, SMOKED GUANCIALE

WILD FUNGI & FRESH MOZZARELLA 17
BASIL PESTO & PARMESAN

SPICY FENNEL SAUSAGE
& ROASTED PEPPERS 19
TOMATO SAUCE & BASIL

ENTREES

DEEP SEA SCALLOPS A LA PLANCHA 32
CORN & CHANTERELLE MUSHROOM RISOTTO
SMOKED GUANCIALE

CORNBREAD CRUSTED SONOMA QUAIL 28
MAYACAMA GARDEN BABY MUSTARD
PEACH CHUTNEY

HOUSEMADE CAMPANELLE 24
TOMATO FONDUE, SUMMER VEGETABLES
GRANA PADANO & GRILLED BRUSCHETTA

HONEY BARBECUED RACK OF LAMB 34
FINGERLING POTATO BOULANGERE,
ROASTED ORGANIC MISSION FIGS

GRILLED NEW YORK STRIP STEAK 38
TOMATO FARCI, CIPOLLINI ONIONS
HERB BUTTER

WHOLE ROASTED BRANZINO “FLORENTINE" 35
YOGURT & POTATO SKORDALIA, WILTED SPINACH
CHERMOULA VINAIGRETTE

SMOKED CARROT & PURSLANE 14
QUINOA, CITRUS, YOGURT
OLIVE VINAIGRETTE

9.3.20



