
ROASTED SPAGHETTI SQUASH GRATIN
farm greens, oven-dried tomatoes, 

citrus-scented olives, walnut-herb breadcrumbs 36 vg/gf

WOOD-GRILLED SWORDFISH
smoky olive tapenade, preserved meyer lemon yogurt, 

grilled artichokes, mint flowers 39 gf

SALT- BAKED BRANZINO
herbed haricots verts, dragoncello,   

charred tangerines 42 gf/ df

YOGURT-SPICED MARY’S PETALUMA 

HALF CHICKEN
tahini roasted carrots, pomegranate 38 gf    

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

clementine-mustard glaze 43 gfo/df

SLOW-BRAISED NAPA VALLEY LAMB 
celery root, apple, celery and herb salad, 

red wine jus  46 gf/ df

CREEKSTONE RIBEYE 
Grilled King Trumpet Mushrooms, KENNEBEC WEDGES, 

rosemary olive oil Béarnaise 68 gf/df0
add lobster tail 28

BURRATA
crispy eggplant, cape gooseberries, 

arugula, winter pesto 28 gf

SOUP 
seasonally inspired, prepared daily  16 gfo/dfo 

DAILY SELECTION OF 

FRESH-SHUCKED OYSTERS
champagne mignonette, lemon, 

house-fermented hot sauce m/p gf/df

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

WOOD-GRILLED OCTOPUS
delicata squash, cauliflower, Tabbouleh, 

Aleppo Oil, parsley 28 df/gf

DUCK LEG CONFIT
endive, blood orange, 

wood-grilled medjool dates, parsnips 38 gf

ROASTED BONE MARROW
preserved clementine marmalade, baguette 26

HOUSEMADE CANNELLONI
slow-cooked boar bolognese, tomato sugo, 

fontina fonduta, parmesan 36

ARUGULA & FENNEL SALAD
pecorino, preserved citrus,

clementine dressing 18 gf vgo 

CHARRED BROCCOLI CAESAR
broccoli di ciccio, parmesan, parsley, lemon, 
white anchovy croutons, cured yolk 19 gf

ROASTED BEETS
cucumbers, spiced walnuts, sheep’s milk feta, 

toasted grain crumble,  dill-yogurt dressing 18 gf

*gf flatbreads available 

SQUASH BLOSSOMS & BURRATA
Heirloom Tomato Sauce, 

Black Truffle 34 vgo  

ROASTED MUSHROOMS & FONTINA
GARLIC CHILE OIL, THYME, PECORINO 29

SHAVED BRUSSELS SPROUTS & 

SMOKY PROSCIUTTO
pink lady apples, rosemary, 

point Reyes bleu 30 vgo 

SHAVED NAPA VALLEY LAMB 
Harissa, Feta, Tomato Conserve, 

Arugula, Oregano Oil 34

all gf

FRENCH FRIES
truffle or smoked sea salt 15/8 vg

PEAR & PARSNIP PANCAKES
toasted pink peppercorns, thyme-maple syrup 16 gf

ROASTED DELICATA SQUASH
housemade marshall aleppo pepper “hot honey,”  

spiced pumpkin seeds, sage 16 gf/DF 

CRISPY FENNEL FLOWER
lemon, salt 15  gf/vg 

CAULIFLOWER POLENTA
pecorino, black pepper, lemon 16 gf

*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 
P.S. We hope you enjoy this collaboration as much as we enjoyed dreaming it up. 

20% gratuity will be added to parties of 6 or more.



PASTRY BASKET
assorted housemade seasonal breakfast pastries 25

BURRATA AND SMOKED PROSCIUTTO BOARD
seasonal fresh fruit, house-fermented pickles, 

citrus-scented olives, 
local mustard and clementine jam, 

whipped salted butter, crostini 39 gfo 

DAILY SELECTION OF 

FRESH-SHUCKED OYSTERS
champagne mignonette, lemon, 

house-fermented hot sauce m/p gf/df

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

SEARED ROSEWOOD BEEF CARPACCIO
Horseradish Crème Fraîche, arugula, 

crispy pickled red onions, caper gremolata 25 gfo

*Add to any salad (all g/f) 
Grilled Shrimp 15 Lobster Tail 28 

Grilled Chicken Breast (*contains dairy) 14 
Grilled Steak 18 Avocado 8 Poached Egg 6

ARUGULA & FENNEL SALAD
pecorino, preserved citrus,

clementine dressing 18 gf vgo 

CLEMENTINE CAESAR SALAD
little gem, red rhone, castelfranco, parmesan, 

parsley, Crispy White Anchovies, 
black garlic breadcrumbs 18 gf

*gf flatbreads available 

SQUASH BLOSSOMS & BURRATA
Heirloom Tomato Sauce, 

Black Truffle Burrata 34 vgo

SHAVED BRUSSELS SPROUTS & 

SMOKY PROSCIUTTO
pink lady apples, rosemary, point Reyes bleu 30 vgo 

 ARTICHOKE & GARDEN PESTO
pecorino pepato, fresh mozzarella, torn basil 31  

STURGEON CAVIAR & YUKON GOLD POTATO
mozzarella, Crème Fraîche, Chive Blossoms 58 

add farm egg 5

 HOUSE-MADE ANCIENT GRAIN GRANOLA 

AND CULTURED COCONUT YOGURT
seasonal fruits and berries, candied ginger,

 agave drizzle 28 gf/vg

CLEMENTINE LOBSTER BENEDICT
brioche toast, tomatoes, poached eggs, 

tarragon Béarnaise 42 
add caviar +58 GFo

ITALIAN -STYLE BENEDICT
tomato aioli,  poached farm eggs, 

prosciutto cotto, rosemary-olive oil hollandaise, 
pressed focaccia 38 gfo

FRENCH TOAST
thick cut sourdough bread, lavender-citrus sugar, 

clementine curd 29 gfo

LEEK & AGED CHEDDAR QUICHE
served with frisée and apple salad 32

SHRIMP AND CAULIFLOWER POLENTA
marinated cherry tomatoes, basil, pecorino, 

black pepper, lemon oil  36 gf
*Add poached egg 6

STEAK AND EGG
creekstone petite filet, baby heirloom potatoes, 

watercress, pickled red onions, horseradish,  
poached farm egg 39 gf/dfo

WOOD-GRILLED NAPA VALLEY LAMB BURGER
fresh sheep’s milk cheese , baby lettuces, tomato, 

crispy pickled peppers, rosemary aioli, 
harissa ketchup, toasted potato bun  29 gfo/dfo

*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 
P.S. We hope you enjoy this collaboration as much as we enjoyed dreaming it up. 

SEASONAL FRUIT PLATE 15 gf/vg
LOCAL POTATO MEDLEY

fines herbs, smoked sea salt 14 gf/vg
POTATO-ZUCCHINI WAFFLE

chive Crème Fraîche 15  
add caviar 58 gf

CRISPY FENNEL FLOWER
lemon, salt 15  gf/vg 

PEAR & PARSNIP PANCAKES
toasted pink peppercorns, thyme-maple syrup 16 gf

FRENCH FRIES
truffle or smoked sea salt  15/8 gf/vg

SOURDOUGH TOAST
clementine marmalade and whipped salted butter 10 dfo

THICK CUT SMOKED BACON 15 gf/df
HOUSE-MADE CHICKEN BREAKFAST SAUSAGE 15 gf/df

20% gratuity will be added to parties of 6 or more.



BURRATA AND SMOKED PROSCIUTTO BOARD
seasonal fresh fruit, house-fermented pickles, 

citrus-scented olives,  local mustard & clementine  jam,  
whipped salted butter, crostini 39 gfo

DAILY SELECTION OF FRESH-SHUCKED  OYSTERS
champagne mignonette, lemon, 

house fermented hot sauce m/p gf/df

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

ARUGULA AND FENNEL SALAD
pecorino, preserved citrus & clementine dressing 18 gf/vgo

SQUASH BLOSSOMS & BURRATA FLATBREAD
heirloom tomato sauce, black truffle 34 gf

SHAVED BRUSSELS SPROUTS & 

SMOKY PROSCUITTO FLATBREAD
pink lady  apples,  rosemary, point Reyeys bleu 30 vgo

FRENCH FRIES
truffle or smoked sea salt  15/8 GF/ VG

HOUSEMADE GELATO
daily assorted flavors of 

gelato and sorbet 10 gf vgo



HOUSEMADE GELATO
daily assorted flavors of gelato and sorbet 10 gf vgo 

BLOOD ORANGE PANNA COTTA
pistachio-cacao crumble, dark chocolate biscotti 12 gf

MASCARPONE CHEESECAKE
poached quince, cardamom-thyme sugar, gingersnap crust  16 gf

MAPLE CREME BRULEE
sage graham crackers 15 gf

WARM APPLE CIDER CAKE
fresh whipped cream, toasted nutmeg 15 gf

ESPRESSO MARTINI $20

OLD FASHIONED $20

BLACK MANHATTAN $20

AMARO NONINO $14

MONTENEGRO $14

´  ˆ´  


