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choice of:

crab stuffed squash blossom
cucumber gazpacho, melon, lime olive oil

Abby Lee heirloom tomatoes
Crow’s Dairy goat cheese curd, herb salad, Noble croutons, Balsamic

smoked Duroc pork belly
corn cake, peach jam

choice of:
*Alaskan halibut
English pea puree, sugar snap peas, baby carrots, spring onions
Meyer lemon foam

roasted Petaluma chicken
AZ cheddar mashed potatoes, broccolini, cipollini onion jus

dry-aged Duroc pork chop
purple barley "risotto”, pickled peach-chicharon salad, Romesco sauce

choice of:

Meyer lemon cheesecake
lemon curd, blueberry gelato

Schnepf’s farms peach crostata
Salted caramel ice cream, streusel
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