THE SPINSTER SISTERS

pantr Yy

castelvetrano olives 6.5  summer giardiniera 5 spinster spiced nuts 5

smoked figs hazelnut + goat cheese 9  tomato focaccia 5 oeufs mayonnaise 6.5
ocean
oysters on the half shell cucumber champagne mignonette
half dozen 21 | dozen 42
baked oysters [3] garlic herb butter, breadcrumbs 14
pickled wild gulf shrimp fennel, chili, lemon 16.5
down east clam chowder potato, bacon, housemade oyster crackers 13 | 18
mt lassen smoked trout pate horseradish cream, avocado, beet, seeds, endive 15.5
grilled octopus arugula, potato, green olive, smoky citronette 16
steamed mussels garlic, fennel, chili, white wine, oregano, focaccia toast 17.5
pan-seared local king salmon garden ratatouille, green olive basil tapenade, herb breadcrumbs 30

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

garden
crispy kennebec fries SOFA sauce 9
eggplant croquettes sungold tomato fonduta 13
grilled halloumi cheese serpent cucumbers, cherry tomato, kalamata olives, oregano 15
beans + greens iacopi farm italian butter beans, braised greens 12.5
spinster caesar little gem lettuces, grilled lemon, focaccia croutons, parmesan 14
fall pear salad mixed greens, almonds, bear hill cheese, roasted fig vinaigrette 14.5
heirloom tomato salad quinoa, sunflower seed dukkah, arugula, feta, sherry shallot vinaigrette 15

duncan’s mushroom hand pie lecks, herbs, ricotta 17

pasture
liberty farms duck liver mousse pickled figs, grilled baguette 16
house made pappardelle braised pork + sweet pepper ragu, basil, pecorino 24
slow braised chicken+ figs creamy polenta, braised greens 26
grass-fed burger or impossible burger shelburne farms cheddar, red onion, early girl tomato, Oscar’s sauce, lettuce,
brioche bun, kennebec fries, summer giardiniera 22 add bacon 2.5 add avocado 2
grilled akaushi flat iron steak crispy fingerling potatoes, grilled early girl tomato, arugula, extra virgin aioli 35

red wine braised beef shortrib mashed potatoes, carrots + cippolini onions, horseradish gremolata 32

cheese
cowgirl creamery chimney rock, tomales [cow milk, bloomy rind, buttery] ginger plum compote 8.5
central coast creamery ewenique, paso robles [sheep milk, semi-firm, nutty] triple citrus marmelade 8.5

cascadia creamery glacier blue, washington [raw cow milk, salty, creamy] spiced pear butter 8.5

sweet
devil’s food chocolate layer cake raspberry, toasted coconut 10
gravenstein apple bread pudding apple cider caramel, vanilla ice cream 10

honey ricotta pudding balsamic roasted figs 10
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