
*gf- gluten free *gfo- gluten Free Option *df- Dairy Free *dfo- Dairy Free Option *vg vegan *vgo- vegan option 
Kindly inform us of any allergies or dietary preferences so we may best accommodate you. 

**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
With gratitude to the farmers, foragers, winemakers, artisans, and guests who bring clementine to life. — Rebecca Weitzman, Executive Chef

SEASONAL FRUIT PLATE 18 gf/vg
LOCAL POTATO MEDLEY

marble, fingerling, purple yam, red garnet, 
fines herbs, smoked sea salt 15 GF/VG

CRISPY HEIRLOOM PUMPKIN
sage-buttermilk aioli 18 GF

FRENCH FRIES
truffle or smoked sea salt  16/11 vg

+ housemade rosemary aioli  2
+ caviar & crème fraîche  58

 ZA’ATAR-SPICED POTATO CHIPS 
harissa aioli 12 GF/VGO
SOURDOUGH TOAST

clementine marmalade & whipped salted butter 11 VGO 
add 1/2 avocado 8

THICK-CUT SMOKED BACON 16 gf/df
HOUSEMADE CHICKEN BREAKFAST SAUSAGE 16 gf/df

 HOUSEMADE ANCIENT GRAIN GRANOLA 
& CULTURED COCONUT YOGURT

seasonal fruits and berries, candied ginger,
 agave drizzle 29 gf/vg

SEARED STEELHEAD TROUT
roasted beets, cucumber, fingerling potato crisps, 
dill-coriander labneh, smoked trout roe caviar 40

ITALIAN-STYLE BENEDICT
tomato aioli,  poached farm eggs, 

prosciutto cotto, rosemary-olive oil hollandaise, 
pressed focaccia 39 gfo

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

clementine curd 29 gfo

SWEET POTATO�-BUTTERMILK WAFFLE 
cranberry-fresh thyme jam, sugared pecans, 

whipped maple butter 29

LEEK & AGED CHEDDAR QUICHE
salad of endive & pomegranate 34

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

calabrian chili oil 39 gf

DUCK LEG CONFIT
salad of baby peppery greens, crispy smoked duck, 

fresh fig vinaigrette, poached duck egg 39 GF

STEAK & EGGS
creekstone prime petite filet, local potato medley, 

marinated fresh & house-pickled blue lake beans, 
horseradish sauce, poached farm eggs  42 GF/DFO

Add Maine Lobster Tail  +28

WOOD-GRILLED DUROC PORK PORTERHOUSE CHOP
 lyonnaise salad, frisée, bacon, torn sourdough croutons, 

mustard vinaigrette, poached egg  42

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

crispy pickled peppers, rosemary aioli, harissa ketchup, 
toasted potato bun  32  GFO/DFO

*gf flatbreads available +3 

SQUASH BLOSSOMS & BURRATA
Heirloom Tomato Sauce, 

Black Truffle 38 vgo

ROASTED MUSHROOMS & KABOCHA PUMPKIN
sage pesto, buffalo mozzarella, pecorino 31 VGO  

JACOBSEN ORCHARDS PEAR & SMOKY PROSCIUTTO
mascarpone, Cambozola, thyme, black pepper, 

marshall honey 34

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

add farm egg 6

*Add to any salad (all gf) 
Grilled Shrimp 15 | Maine Lobster Tail 28 | Seared Steelhead Trout 18 
Spice-Rubbed Chicken Breast 15 | Grilled Creekstone Petite Filet 18 

Avocado 8 | Poached Farm Egg 6

ARUGULA & FENNEL SALAD
pecorino, preserved citrus & clementine dressing 

19 gf/vgo 

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

parsley, Crispy White Anchovies, 
black garlic breadcrumbs 19 gf

ROASTED LOCAL CARROTS  
charred dates, honey whipped feta, torn herbs, 

seasonal greens, spiced pumpkin seeds  19  GF/VGO

PASTRY BASKET
assorted housemade seasonal breakfast pastries 29

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

citrus-scented olives, 
local mustard, clementine jam, 

whipped salted butter, crostini 42 gfo 

SAVORY APPLE & RICOTTA PANCAKES
rosemary crème fraîche, black pepper, maple sugar 23

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 27 gfo

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



all sides are gf
FRENCH FRIES

truffle or smoked sea salt 16/11 vg
STOKES FARM SWEET POTATOES

lime-tahini sauce, toasted seed crumble 19 GF/VG

CAULIFLOWER POLENTA
pecorino, black pepper, lemon 16 gf

WOOD-GRILLED LOCAL CABBAGES
colatura di alici, bottarga,

housemade chili oil, garlic-parsley
breadcrumbs 19 gf/df

AUTUMN CAVATELLI
brussels sprouts, pine nuts, sage, pecorino, lemon, 

brown butter 39 VGO/GFO

FRESH SEAFOOD PASTA
 Monterey Bay calamari, octopus, 

wild-caught white shrimp, Maine lobster, 
heirloom cherry tomato sauce, Calabrian chili, olives, 

capers, fresh basil, toasted garlic breadcrumbs, 
squid ink tonnarelli 48

SALT-BAKED BRANZINO
 fennel, caper, oven-dried tomato tapenade, 

lemon aioli 42 GF/DF

ROASTED PETALUMA BABY HEN
roasted turnips & figs, thyme jus 40 GF/DF

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

clementine-mustard glaze 46 gfo/df

BRAISED BISON SHORT RIB 
melted leeks, parsley root, 

Estate Yountville Dolcetto reduction 52 GF/DF

CREEKSTONE PRIME NEW YORK STRIP 
charred broccoli de ciccio, spicy pickled pepperoncini butter  

69 GF/DFO Add Lobster Tail +28

*gf flatbreads available +3 

SQUASH BLOSSOMS & BURRATA
Heirloom Tomato Sauce, 

Black Truffle 38 vgo

ROASTED MUSHROOMS & KABOCHA PUMPKIN
sage pesto, buffalo mozzarella, pecorino 31 VGO  

JACOBSEN ORCHARDS PEAR & SMOKY PROSCIUTTO
mascarpone, Cambozola, thyme, black pepper, 

marshall honey 34

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

ITALIAN BURRATA & CRISPY PUMPKIN 
salad of baby peppery greens, smoked duck prosciutto, 

50-year-aged sherry vinegar 32 GF

ROMANESCO CAULIFLOWER SOUP 
roasted local sour grapes, marcona crumble, 

toasted cumin “crema” 18 GF/VG

WOOD-GRILLED OCTOPUS
charred & crispy heirloom eggplant, 

late harvest heirloom tomato vinaigrette, 
cilantro-chili oil 32 GF/DF

SAVORY APPLE & RICOTTA PANCAKES
rosemary crème fraîche, black pepper, maple sugar 23

YELLOWFIN TUNA TARTARE 
tamari & fresh ginger ponzu, jalapeño aioli, 

crispy sesame rice cracker 39 GF/DF

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 

19 gf/vgo 

ROASTED RAINBOW CARROT & PEARL BARLEY SALAD
pomegranate, pistachio, cilantro-scallion dressing  

19 VG

LOCAL BABY BEETS
chopped chicories, toasted pumpkin seeds, 

ricotta salata, sage-cider vinaigrette 19 GF/VGO

*gf- gluten free *gfo- gluten Free Option *df- Dairy Free *dfo- Dairy Free Option *vg vegan *vgo- vegan option 
Kindly inform us of any allergies or dietary preferences so we may best accommodate you. 

**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
With gratitude to the farmers, foragers, winemakers, artisans, and guests who bring clementine to life. — Rebecca Weitzman, Executive Chef

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 42 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 19 gf/vgo

SQUASH BLOSSOMS & BURRATA FLATBREAD
heirloom tomato sauce, black truffle 38 vgo

JACOBSON ORCHARDS FRESH PEAR & PROSCIUTTO FLATBREAD
mascarpone, cambozola, thyme, black pepper, marshall honey 34

FRENCH FRIES
truffle or smoked sea salt 16/11 GF/VG

HOUSE-MADE GELATO
daily assorted flavors of 

gelato and sorbet 10 gf vgo

*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.

kindly inform us of any allergies or dietary preferences so we may best accommodate you.
**consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne 

illness, Especially if you have certain medical conditions. 
With gratitude to the farmers, foragers, winemakers, artisans, and guests who bring clementine to life. 

— rebecca weitzman, executive chef


