
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

all sides are gf
FRENCH FRIES

truffle or smoked sea salt  15/8 gf/vg
LEMON-FENNEL PANCAKES

verbena syrup, fennel pollen labneh 16
CRISPY ROMANO BEANS

dragoncello, lemon, salt 18 gf/vg
CAULIFLOWER POLENTA

pecorino, black pepper, lemon 16 gf

CAULIFLOWER & MUSHROOM “RISOTTO”
spring onions, garlic scape pesto, 

vegan parmesan frico 36 vg/gf
SEARED ARCTIC CHAR

romanesco duo, almond-caper tapenade,
 meyer lemon 39 gf

SALT-BAKED BRANZINO
marinated gigante beans, grilled asparagus, 

summer savory aioli 42 gf/ df
SPICE-RUBBED MARY’S PETALUMA HALF CHICKEN

charred cabbage, spring vegetable escabeche, 
green garlic sauce 38 gf

 HERB-ROASTED RABBIT LEG
spring pea cavatelli, lemon, black pepper,

 mint, pecorino 39  
WOOD-GRILLED PORK PORTERHOUSE CHOP

crispy ciabatta, wilted frisée, 
clementine-mustard glaze 43 gfo/df

CREEKSTONE RIBEYE 
Grilled King Trumpet Mushrooms, KENNEBEC WEDGES, 

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

*gf flatbreads available 
SQUASH BLOSSOMS & BURRATA

Heirloom Tomato Sauce, 
Black Truffle 34 vgo

LOCAL ASPARAGUS & MUSHROOMS
garden pesto, fresh goat cheese, 

parmesan, mint flowers 31  
FRESH FIG & PROSCIUTTO

mascarpone, cambozola, thyme, black pepper, 
marshall honey  32

SHAVED NAPA VALLEY LAMB
harissa, feta, tomato conserve, arugula, oregano oil 34

ITALIAN BURRATA & TRIO OF ZUCCHINI
crispy zucchini, pickled baby zucchini salad,

zucchini-tahini sauce 28 gf
SPRING CARROT SOUP

marinated lentils,toasted pistachios, 
preserved lemon labneh, crostini, dill oil 16 gfo
CALIFORNIA WILD-CAUGHT HALIBUT CRUDO
jacobsen orchard limequat, fresno chile, mint, 

cilantro toasted amaranth 28  df/ gf
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
fava bean hummus, tomato conserve, 

crispy olives, parsley leaves 29
SUPERIOR FARMS LAMB KOFTA

cucumber, red onion, tomato & herb salad, 
coriander yogurt, chili oil 26

*gf- gluten free *gfo- gluten Free Option *df- Dairy Free *dfo- Dairy Free Option *vg vegan *vgo- vegan option
20% gratuity will be added to parties of 6 or more.



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

SEASONAL FRUIT PLATE 15 gf/vg
LOCAL POTATO MEDLEY

marble, fingerling, purple yam, red garnet, 
fines herbs, smoked sea salt 14 GF/VG

LEMON-FENNEL PANCAKES
verbena syrup, fennel pollen labneh 16

CRISPY ROMANO BEANS
dragoncello, lemon, salt 18 gf/vg

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

SOURDOUGH TOAST
clementine marmalade & whipped salted butter 10 VGO 

add 1/2 avocado 8
THICK-CUT SMOKED BACON 15 gf/df

HOUSE-MADE CHICKEN BREAKFAST SAUSAGE 15 gf/df

 HOUSE-MADE ANCIENT GRAIN GRANOLA 

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

 agave drizzle 28 gf/vg

CLEMENTINE LOBSTER TOAST
cold poached maine lobster, heirloom tomatoes, 

tarragon dragoncello, lobster bottarga,  
toasted brioche 42 • add poached egg 6

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

CORNMEAL-BUTTERMILK WAFFLE
sweet & smoky bacon crumble, Rhubarb jam, 

whipped maple butter 28

LEEK AND AGED CHEDDAR QUICHE
served with butter lettuce & local strawberry salad 32

SHRIMP & CAULIFLOWER POLENTA
marinated cherry tomatoes, basil, pecorino, 
calabrian chili oil 36 gf • Add poached egg 6

DUCK LEG CONFIT
grilled asparagus & local mixed potatoes, 

poached duck egg, lemon-black truffle aioli 38 GF

STEAK & EGGS
creekstone petite filet, sugar snap pea & radish salad, 

pickled spring green onions, horseradish sauce, 
poached farm eggs 39 GF/DFO

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

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

*gf flatbreads available 

SQUASH BLOSSOMS & BURRATA
Heirloom Tomato Sauce, 

Black Truffle 34 vgo

LOCAL ASPARAGUS & MUSHROOMS
garden pesto, fresh goat cheese, 

parmesan, mint flowers 31  

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

add farm egg 6

FRESH FIG & PROSCIUTTO
mascarpone, cambozola, thyme, black pepper, 

marshall honey  32

*Add to any salad (all gf) 
Grilled Shrimp 15 • MAINE Lobster Tail 28 • GRAVLAX 18   

Spice-rubbed Chicken Breast 14 • Grilled CREEKSTONE PETITE FILET 18  
Avocado 8 • Poached FARM Egg 6

ARUGULA & FENNEL SALAD
pecorino, preserved citrus & clementine dressing 

18 gf vgo 

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

parsley, Crispy White Anchovies, 
black garlic breadcrumbs 18 gf

RAINBOW CARROT SALAD  
butter lettuce, flowers, herbs, pistachios, mint 17 GF/VG

PASTRY BASKET
assorted house-made seasonal breakfast pastries 25

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

citrus-scented olives, 
local mustard, clementine jam, 

whipped salted butter, crostini 39 gfo 

BEET CURED GRAVLAX & LEMON-FENNEL PANCAKES
smoked trout roe, fennel pollen labneh  32 GF

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

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



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

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

FRESH FIG & PROSCIUTTO FLATBREAD
mascarpone, cambozola, thyme, black pepper, marshall honey 32

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

HOUSE-MADE GELATO
daily assorted flavors of 

gelato and sorbet 10 gf vgo


