
garden
crispy kennebec fries  SOFA sauce  10

front porch farms nantes carrots orange + brown sugar gastrique, thyme, pecans  12
butternut squash arancini  mozzarella, kale pesto, ricotta salata  14 

roasted brussels sprouts  heirloom apple, guanciale, boho belle, almonds 15.5
spinster caesar  little gem lettuces, grilled meyer lemon, focaccia croutons, parmesan  14   add italian anchovies  3
 fall pear salad  arugula, mixed chicories, hazelnuts, pomegranate, skyhill goat cheese, sherry-shallot vinaigrette  15

beans + greens  iacopi farm italian butter beans, braised greens  13
duncan’s mushroom hand pie  leeks, herbs, ricotta  22

 pantry
castelvetrano olives  7     seasonal giardiniera  5      

     kale pesto + red onion focaccia   6     salami toscano local persimmon   11

pasture 
tonno del chianti con�t pork, heirloom apple salad, pickled onions, grilled red bird grilled levain  16

 balanzoni bologna-style tortelloni, mortadella, ricotta, spinach, melted butter, sage, parmesan  24
braised mt. view ranch pork osso buco   front porch farm polenta, braised greens, meyer lemon gremolata  33

akaushi �at iron steak   potato + kale gratin, heirloom pepper romesco  36
silver sky ranch grass-fed burger or impossible burger   shelburne farms cheddar, red onion, oscar’s sauce, lettuce, 

brioche bun, giardiniera, kennebec fries  24    add soco meats bacon  3.5  add avocado 2.5 

cheese
served with house made seeded crackers

alta langa, la tur, piedmonte [cow, goat + sheep : creamy, soft-ripened]  pear butter  10
bohemian creamery bodacious, sebastopol [goat : tangy, �oral]  membrillo  10

valley ford creamery grazin’ girl blue, valley ford [cow : fruity, creamy] local wild�ower honeycomb 10
all three cheeses + accompaniments  28

ocean
oysters on the half shell  cucumber champagne mignonette    half dozen  22  |  dozen  44 

down east clam chowder  potato, bacon, housemade oyster crackers  13 
house-smoked trout pate  horseradish cream, avocado, beet, seeds, endive  16.5

 gambas al ajillo  del paci�co blue shrimp, garlic, lemon, chili oil, sherry vinegar, grilled red bird levain   16.5 
pan roasted mcfarland springs trout  french lentils, chicories, caper lemon sauce  34

dungeness crab + shrimp roll  pickled celery, aioli, brioche bun, salt + vinegar chips, giardinera  30

sweet
mexican chocolate bread pudding toasted marshmallow, chocolate co�ee sauce, n & f vanilla ice cream 12

 basque cheesecake  poached quince,  quince caramel  12    
devoto apple paris-brest  vanilla mousse, brandied whipped cream, rosemary caramel, pecan streusel  12

nimble & �nn ice cream sundae  bourbon plum swirl ice cream 
with hazelnut chocolate blondie crumble,  hot fudge, sea salt caramel, whipped cream + cherries  13.5 

Chef Liza Hinman                                                 we’re on instagram!     tag us @thespinstersisters           Chef de Cuisine Jake Ameral
++Consuming raw or undercooked meats, poultry, seafood, shell�sh, or eggs may increase your risk of foodborne illness.

, 
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beer + cider
on tap
moonlight brewing ‘reality czech’ pils  8
russian river brewing ‘happy hops’ ipa  8
old caz ‘50 year storm’ hazy ipa  8 
tilted shed ‘inclinado’ basque-style cider  8 [10 oz]

in can
henhouse best life blonde ale  8
moonlight brewing lunatic lager 7
henhouse stoked pale ale  7
moonlight brewing ‘death + taxes’ black lager  7
crowns + hops ‘bplb’ hazy ipa  7
tilted shed ‘tiny tigers’ cider 7
temescal ‘temezal’ smoked gose  7
best day brewing non-alcoholic ipa  6

soft drinks
mountain valley sparkling water  5 | 7
wilder elder tonic kombucha  8
wilder chamomile rose kombucha  8
housemade seasonal shrub soda  5
ghia ‘le spritz’ non-alcoholic aperitif  
 original or lime & salt   8
cock & bull ginger beer  4      
boylans cola, rootbeer, or diet cola  4
san pellegrino lemon or blood orange  4

co�ee & tea
�ying goat organic co�ee  4.5    
espresso   4      cappuccino   5      latte  6
mocha  6.5         hot chocolate  5   matcha latte  7
silk road tea [hot or iced] 4.5    chai latte 6

aperitif
mommenpop blood orange vermouth  8      
mommenpop spritz  14
ghia ‘le spritz’ non-alcoholic aperitif  8  

wine by the glass
sparkling
‘21 carboniste albarino extra brut, gomes vineyard, ca delta  16 | 58
 
white
‘21 land of saints sauvignon blanc, santa barbara county  14 | 42
‘21 christina gruner veltliner, carnuntum, AT  14 | 46
’20 landron chartier ‘melon b’ muscadet coteaux de loire, FR  15 | 52
‘21 anima mundi ’gres’ xarel-lo, penedes, ES  15 | 52
‘21 edith + ida chardonnay, mendocino  15 | 42 [carafe]
’21 mortellito ‘calaiancu’ grillo/cataratto, sicily, IT  15 | 52                                 

orange
‘19 two shepherds pinot gris, sonoma valley  14 | 39 [carafe]  
’20 ocho ‘do you believe?’ mtsvane, kakheti, GE  13 | 42  

pink 
‘21 marioni ‘aureo’ merlot, sonoma mountain  14 |  39 [carafe] 

red 
‘21 county line pinot noir, sonoma coast  15 | 42 [carafe]
‘20 cardedu ‘praja’ monica, sardinia, IT  14 | 46
‘21 swick ‘bring it’ blend, oregon  14 | 39 [carafe]
’20 majas carignane/grenache, cotes du roussillon, FR  14 |  39 [carafe]
‘18 ferlat silvano cabernet franc, friuli-venezia giulia, IT  16 | 68
’19 valerie forgues côt, touraine, FR  14 | 42

after-dinner
‘18 demeter zoltan late harvest furmint, HU  15
quinta do infantado tawny port, PT  13
tilted shed ‘lost orchard’ pommeau  15
’14 oro puro late harvest sauvignon blanc/semillon, napa  14

carafes are 500 ml 
corkage 25 per 750 ml bottle

Who are the Spinster Sisters?
Our charming little corner of downtown Santa Rosa was once a bustling thoroughfare in the heart of Sonoma County.  In the 
1920s, an Italian immigrant family made this hand crafted building their home and opened La Rose Market on the ground �oor. 
Upstairs, they raised �ve daughters - two of whom lived out their whole lives in those apartments, watching the neighborhood 
transform dramatically. We know only a few details about these two sisters, Isolina and Claudina  - they were both unmarried, 
they held jobs in the neighborhood, and they fried a rabbit every Sunday evening for dinner.  �e name was selected as an 
homage to these sisters, to women in general, and to the rich history of what is now the SOFA arts district of Santa Rosa.

| �e Spinster Sisters would like to thank our friends and local purveyors |
Bernier Farms
Red Bird Bakery
Silver Sky Ranch
Kibo Farms

Rusty Gate Ranch
Front Porch Farms
Skyhill Ranch
water2Table

Nimble + Finn’s
Bohemian Creamery
Pink Barn Farm
Gourmet Growers

we’re on instagram!    tag us @thespinstersisters!   


