
    

           
 

      DINNER 
          5.30pm to 9.00pm nightly 

 
 
 
 
 
 

STARTERS 
 
oysters                      18/32 
kusshi – british columbia 
beausoleil – new brunswick 
hood canal – puget sound 

 
tuna tartare     12 
soy vinaigrette, wonton chips,  
avocado, asian pear, wasabi tobiko  

 
butternut squash soup   10 
five spice, marshmallow, pepitas, pumpkin oil  
 
mixed lettuces     10 
apples, pears, pomegranates, pt. reyes blue,  
candied walnuts, sherry vinaigrette 
 
caesar salad      11 
romaine hearts, country croutons,  
parmesan reggiano    

 
beet salad      12  
goat cheese mousse, endive, arugula,  
citrus, marcona almonds    

 
wagyu beef carpaccio    14  
crisped rice, truffle aioli, watercress, 
parmesan, lemon vinaigrette    

 
organic poached egg     10 
lentils, bitter greens, bacon lardons,  
king trumpet mushrooms  

 
acadia mussels    16 
creamy sauvignon blanc broth,  
tarragon, warm garlic crouton    

 
duck & foie gras terrine   16 
huckleberries, pears, brioche      
 
dungeness crab parfait   13 
celery root remoulade, ruby grapefruit   

 
fairytale pumpkin ravioli    10 
braised leeks, pine nut vinaigrette, 
pomegranate gastrique, fried sage  
 
  

MAINS 
 
roasted scottish salmon   26 
sunchoke purée, brussels sprouts,  
bacon lardons, pistachio brown butter 

 
wild mushroom risotto    24 
black truffle, mascarpone, pumpkin, spinach  

   
pork duo      27 
bacon-wrapped tenderloin, braised belly,  
polenta, apple-persimmon salad, swiss chard,  
whole grain mustard sauce      

 
caramelized diver scallops    29 
roasted salsify, celery root purée,  
lobster emulsion 

 
roasted petaluma chicken    25 
fairytale pumpkin purée, wild mushrooms,  
chicken jus    

 
liberty duck breast & confit    29  
braised endive, parsnip purée, root vegetables,  
huckleberry sauce  

 
rack of lamb & roulade   32 
christmas lima beans, peppers, swiss chard, 
olive tapenade, lamb jus    

 
prime new york steak     32  
cauliflower & truffle purée, maitake mushroom,  
roasted fingerling potatoes, sauce bordelaise     
 
     
 
 
 
 
 

SIDES       
 
caramelized brussels sprouts    7 
 

beets      7 
  

steamed artichoke    7 
 

cheddar polenta     7 
 

cauliflower     7 
 

truffle fries     9 
 

 
  
 

 

            parties 6 or more will be charged an 18% gratuity 
corkage 15 per bottle 

one corkage waived for every bottle purchased from our list 
 

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


