
Cheese and Crackers
Fondue of Acorn Squash and Rosemary Crackers

______________________

Salad of Newport Chicory 
Cara Cara Orange Vinaigrette, Point Reyes Blue, 

and Brown Butter Walnuts

Butternut Squash Velouté
Piment d’Ville Spiced Pine Nuts, Newport Ranch Apples, 

and Mendocino Dungeness Crab

Smoked Nye Ranch Beets
Pennyroyal Farm Goat Cheese, Pistachio Brittle, and Crispy Quinoa

______________________

Bread and Butter
House-Made Sour Dough and Cultured Butter

______________________

Grilled Organic Chicken Pot Pie
Honey-Marinated Carrots, Mountain View Edamame, 

and Pine-Pickled Celery

Line-Caught Black Cod
Calrose Risotto, Ginger-Marinated Shiitake, 

and Charred Scallion

Charcoal-Grilled Beef Strip Loin
Kennebec Potato Aligot, Wilted Newport Savoy Spinach, 

and Pinot Noir Braised Red Onion
______________________

“Campfire S’mores”
Hard Spice Graham Tart, Dark Chocolate Ganache, 

and Marshmallow Ice Cream

Selection of Local Cheese 
Soft, Medium, and a Hard Cheese 

alongside Honey Comb and Almonds


