STARTERS

oysters
beausoleil - new brunswick

tuna tartare
soy vinaigrette, wonton chips,
avocado, wasabi tobiko

mussels
creamy sauvignon blanc broth,
tarragon, warm garlic crouton

chicken noodlesoup
spinach, cous cous

mixed lettuces
mixed lettuces, apples, pears, pt. reyes blue,
candied pecans, sherry vinaigrette

caesar salad
romaine hearts, country croutons,
parmesan reggiano

roasted beet salad
goat cheese mousse, marcona almonds,
citrus

mushroom flatbread
parmesan, sylvetta, truffle oil

wagyu beef carpaccio
crisped rice, truffle aioli, arugula,
lemon vinaigrette

semolina fried winter squash
apple butter, pie spice

bit flatbread
heirloom tomato, braised pork belly, arugula

duck & foie gras terrine
huckleberries, pears, brioche
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wild mushroom omelette
chanterelles, king trumpet, goat cheese,
bacon, arugula

duck confit hash
gypsy peppers, gold potatoes, tomato vinaigrette,
poached eggs

huevos rancheros
smoked chorizo, black beans, heirloom salsa,
corn tostada, avocado

chicken sandwich
avocado, hobbs’ bacon, lettuce, tomato,
spicy aioli, ciabatta, mixed green salad

eggs benedict
english muffin, poached eggs
shaved ham, hollandaise

patron pizza
gulf shrimp, chorizo, red onion

skate wing po-boy
lemon aioli, spicy cole slaw, fries

dungeness crab melt
english muffin, gruyere, tomato, fries

edk burger
ground angus beef and fries
add cheese 1 add bacon 1

sautéed scottish salmon
fresh green lentils, root vegetables,
bacon lardons, mushroom sauce
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bacon

breakfast potatoes
macaroni gratin
fries

truffle fries
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executive chef—armando g. navarro
general manager—treg finney

parties 6 or more will be charged an 18% gratuity
corkage 15 per bottle
one corkage waived for every bottle purchased from our list



