
garden
crispy kennebec fries  SOFA sauce  9

di stefano burrata  eggplant + pepper caponata, crostini  16
beans + greens  iacopi farm italian butter beans, braised greens  12.5

crispy brussels sprouts  bacon, chili viniagrette, ewereka cheese, almonds  13
spinster caesar  little gem lettuces, grilled lemon, focaccia croutons, parmesan  14

fall persimmon salad  mixed chicories, toasted pecans, skyhill goat cheese, sherry vinaigrette  14.5
  roasted carrot salad  quinoa, seeds + sprouts, arugula, feta, fresno chili vinaigrette  15

duncan’s mushroom hand pie  leeks, herbs, ricotta  17
 butternut squash gnocchi  brown butter, hazelnuts, kale pesto, parmesan  25

pantry
castelvetrano olives  6.5       seasonal giardiniera  5      

       kale pesto + red onion focaccia  5      oeufs mayonnaise  6.5

pasture 
country style pork + pistachio terrine  wholegrain mustard, pickled shallot + cornichon, crostini  16

crispy pork belly  apple cider gastrique, fennel, endive, walnuts  16.5
braised chicken cacciatore  cremini mushroom, polenta, braised greens  27

grass-fed burger or impossible burger   shelburne farms cheddar, red onion, oscar’s sauce, lettuce,  
brioche bun, kennebec fries, giardiniera pickles 22  add bacon  2.5  add avocado 2

yankee pot roast   mashed potatoes, root vegetables, red wine, thyme  27
grilled akaushi �at iron steak   kale parmigiano, roasted fall mushrooms, sangiovese reduction  35

cheese
 cowgirl creamery pierce point,  [cow milk, bloomy rind, triple-cream] persimmon chutney  8.5
central coast creamery ewenique, paso robles [sheep milk, creamy + nutty ] �g + orange jam  8.5

central coast creamery big rock blue, paso robles [raw cow milk, salty, creamy] spiced pear butter  8.5

ocean
oysters on the half shell  cucumber champagne mignonette    half dozen  21  |  dozen  42 

baked oysters [3]  garlic herb butter, breadcrumbs  14
down east clam chowder  potato, bacon, housemade oyster crackers  13  |  18

mt lassen smoked trout pate  horseradish cream, avocado, beet, seeds, endive  15.5
salt cod croquettes  calabrian chili aioli 14

grilled octopus  arugula, potato, green olive, smoky citronette  16 
steamed manilla clams  green onion, white wine, sa�ron cream, italian sausage, focaccia toast  18

baked del paci�co shrimp  chili oil, kalamata olives, sun-dried tomato, feta, oregano, grilled focaccia 19 
 pan-seared local black cod  jerusalem artichoke, wilted chicories, bagna cauda, breadcrumbs  31

wild gulf shrimp salad roll  griddled bun, salt + vinegar chips, giardiniera  28

sweet
burnt basque cheesecake  brandied cherry compote (gf ) 10

pear galette  pistachio frangipane, cranberry curd  10
almond + chocolate bread pudding  vanilla ice cream, chocolate sauce  10

 sticky date cake  to�ee syrup, creme anglaise  10

Chef Liza Hinman                              Chef de Cuisine Jake Ameral


