
SLOW- ROASTED HALIBUT
cauliflower, caviar-chive blossom butter 36 gf

SALT- BAKED BRANZINO
fennel, clementine, marble potato & olive salad, 

fresh oregano salsa verde 45 gf df 

MARY’S PETALUMA HALF BONELESS 

BRICK-PRESSED CHICKEN
Charred yellow pepper, 

pickled tomato & pine nut romesco 38 gf df *contains nuts

WOOD-GRILLED PORK PORTERHOUSE CHOP
crispy ciabatta, wilted frisee, 

clementine-mustard glaze 42 gfo df

MUSTARD- CRUSTED NAPA VALLEY LAMB 
fava bean duo, TORN herb & cherry tomato salad 48 gf df

CAST IRON SEARED ROSEWOOD AMERICAN 

WAGYU PETITE FILET
truffle French Fries, Arugula Salad, 

rosemary demi 40 gf df

GELATO CART
daily assorted flavors of gelato and sorbet 9 gf vgo 

DARK CHOCOLATE BUDINO
sea salt, seasonal biscotti 12 

CLEMENTINE MERINGUE TARTLET 14

ESPRESSO CREME BRULEE
cacao nib crumble 13 gf

BURRATA
savory corn pancakes, roasted grape & chervil salad, 

agrodolce, peppery olive oil 22 gf

COMANCHE CREEK HEIRLOOM 

TOMATOES AND FRESH FIGS
pumpernickel crumble, nasturnim, 

ashed goat cheese 19 gfo vgo

DAILY SELECTION OF 

FRESH-SHUCKED OYSTERS
champagne mignonette, lemon, 

house fermented hot sauce m/p gf

WOOD GRILLED TOMALES BAY OYSTERS
charred clementine-chervil butter m/p  gf

TUNA CARPACCIO
lime oil, fresno aioli, crispy riso 28 gf 

CHILLED LOBSTER TAIL AND GEMELLI PASTA
Brentwood Sweet Corn, mascarpone, 

tarragon, lobster bottarga 36 

WOOD-GRILLED OCTOPUS
trio of Artichoke, parsley-caper sauce 29 gf 

ROASTED BONE MARROW
preserved clementine marmalade, baguette 22

ARUGULA AND FENNEL SALAD
pecorino, preserved citrus,

clementine dressing 16 gf vgo 

TRI- COLORE SALAD
little gem, baby kale, radicchio, parmesan, parsley, 

lemon-balsamic dressing, black garlic breadcrumb 18 gfo dfo

BABY BUTTER LETTUCES
flowers & fines herbs, champagne vinaigrette 16 gf vg 

*gf flatbreads available 

ZUCCHINI FLOWERS
Heirloom Tomato Sauce, 

Black Truffle Burrata 26 vgo  

FROG HOLLOW NECTARINE AND SMOKY PROSCIUTTO
stracciatella, arugula, vin cotto 29

KING TRUMPET MUSHROOMS 
whipped ricotta, parmesan, watercress, hazelnuts, 

brown butter, aged sherry vinegar 28 vgo 

SHAVED NAPA VALLEY LAMB 
Harissa, Feta, Tomato Conserve, 

Arugula, Oregano Oil 34

all gf
HOUSE MADE LOCAL VEGETABLE PICKLES 12 vg

FRENCH FRIES
truffle or smoked sea salt 15/8 vg

CRISPY FENNEL FLOWER
lemon, salt 15 

WOOD-GRILLED BEETS
smoked labneh, aleppo pepper 19 vgo

CHARRED ASPARAGUS 
sunny Duck egg, summer savory dressing, 

toasted caper breadcrumbs 15 

CAULIFLOWER POLENTA 
pecorino, black pepper, lemon 16 

*gf- gluten free *gfo- gluten Free Option *df- Dairy Free *dfo- Dairy Free Option *vg vegan *vgo- vegan option

With  deep respect and gratitude to the farmers, foragers, winemakers, and artisans who make Clementine possible 
—and to you, our guests, for bringing it all to life. 

— Rebecca Weitzman, Executive Chef & Aitor Bischoff, General Manager
P.S. We hope you enjoy this collaboration as much as we enjoyed dreaming it up. 


