Let's start .........

Grilled Castroville Artichoke
fresh herb oil, balsamic reduction,
meyer lemon aioli, market price

Wedge Salad, iceberg lettuce,
cherry tomatoes, crumbled bacon,
creamy blue cheese dressing, 10

Hearts of Romaine, garlic croutons,
creamy caesar dressing, boquerones
garnish, 11

Flame Roasted Three Cheese Filled
Pasilla Pepper, confetti sauce, 10

Seasonal Greens, toasted pepitas,
sundried cranberries, feta cheese,
white wine vinaigrette, 9

Roasted Pear Salad, seasonal greens,
Pt. Reyes blue cheese, spiced
walnuts, honey cider vinaigrette 12

Crispy Fried Calamari,
spicy remoulade, 12

Short Rib Rillette, crostini, whole grain
mustard sauce, cornichon garnish, 10

Children...we'll feed them too, just ask
your server for options, 8, subject to
behavioral increase

And then .........

Grilled Flat Iron Steak, chimichurri,
demi glace, smashed red potatoes,
30

Roasted Cauliflower, Zucchini and
Quinoa Gratin, sweet potato puree,
22

Black Pepper Crusted Black Angus
New York Steak, caramelized shallot

whipped potatoes, zinfandel demi glace
35

Clark’s Chicken natural chicken
breast filled with blue cheese
mousse, caramelized shallot
whipped potatoes, sautéed celery,
Frank’s Red Hot butter sauce, 25

Grilled Loch Duarte Salmon
citrus sesame glaze, wild rice pilaf 32

Grilled Pork Porterhouse, bourbon maple
bacon jus, smashed red potatoes, 28

Painted Hills Natural Short Rib
caramelized shallot whipped potatoes,
natural jus reduction, 30

Split Charge, 3
Corkage, 15
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