
SPICY PORK RINDS | 7

Espellete, Malt Vinegar Cheddar Powder

GARDEN CARROT V, GS | 9

Charred, Green Goddess, Black Olive, Crispy

Chickpeas, Aleppo Pepper, Dates, Parsley

FUNGHI FRITTI MISTO V | 11

Forest Mushrooms, Paprika Aioli, Lemon Zest

WEDGE SALAD V | 13

Crispy Bacon, Sweet 100 Tomatoes, Point Reyes

Blue Cheese, Chives, Pickled Onion

MIXED OLIVES VGN, GS | 7

Orange Peel, Rosemary, Olive Oil

SHORTRIB POUTINE GS | 15

Red Wine Demi Glace, French Fries,

Caramelized Onion, Cheese Curds

ARTISAN CHARCUTERIE & CHEESE | 21

Classic Accoutrements, Crostini

-ADD WINE PAIRING,

Three 2.5oz tastings | 17

CRISPY PORK PATE | 17

Bacon Mayonnaise, Mustard, Frisee, 

Pickled Vegetables

SRF KOBE BEEF SLIDERS | 13

Traditionally Dressed, Sonoma Brinery Pickles,

Cheddar, Thousand Island

TUNA TARTARE | 19

Sushi Grade Tuna, Pinenuts, Apple, Mint,

Harissa, Jalapeño, Fried Egg, Crostini

PULPO GS | 19

Spanish Style, Spanish Paprika, Chorizo, 

New Potatoes, Olio Nuovo

LOBSTER ROLL | 21

Fine Herbs, Butter Poached Lobster, 

Old Bay Chips

LOCAL OYSTERS GS | 3ea

Mignonette, Citrus

FRIED OYSTERS | 5ea

Jamon Serrano, Piquillo Aioli, Caviar

From The Sea

Small Bites

CHOCOLATE CHIP COOKIE | 7

Warm, Sea Salt add Vanilla Bean Ice Cream | 5

Vanilla Bean Ice Cream | 9

Sweet Endings

Bar Bites

GS indicates this menu item is made without gluten or can be prepared without gluten.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

Parties of eight or more, an 18% gratuity will be applied. We will gladly accept up to four separate payments per party.

TRUFFLE FRIES VGN, GS | 7

Garlic Aioli

add Parmigianno Reggiano | 3


