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SOUP OF THE DAY
7.00

GRILLED VEAL RIB-EYE & POTATO GNOCCHI
Grilled Artichokes and Tomato Essence
34.00

SLOW ROASTED PORK “PRIME RIB”
Haricot Vert Bundle, Applewood Smoked Bacon Lardons
and Pommes Dauphine in Madeira Wine Sauce
26.00

CALIFORNIA ARTISAN CHEESE PLATE
Hector’s Wildflower Honeycomb

Pug’s Leap, Pavé
(goat’s milk), Healdsburg, Sonoma

Cowgitl Creamery, S7 Pat.,
(cow’s milk), Point Reyes Station

Point Reyes Farmstead Cheese Co., Point Reyes Blue,
(cow’s milk), Point Reyes

Bellwether Farms, San Andreas,
(sheep’s milk), Petaluma
12.00



