THE SPINSTER SISTERS

pantry
castelvetrano olives 6.5  seasonal giardiniera 5

oeufs mayonnaise 6.5  green garlic focaccia 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
salt cod croquettes smoked paprika aioli 14
mt lassen smoked trout pate horseradish cream, avocado, beet, seeds, endive 15.5
baked dungenss crab + kale dip grilled Red Bird levain 16
grilled octopus arugula, potato, green olive, smoky citronette 16
steamed manilla clams green onion, white wine, saffron cream, italian sausage, focaccia toast 19
dungeness crab + shrimp roll salt and vinegar chips, giardinera 28
pan-seared scottish steelhead tahini, spiced chickpeas, beets, citrus, chicory 31

garden

crispy kennebec fries SOFA sauce 9
grilled radicchio gorgonzola dolce, wildflower honey, hazelnut 15
roasted heirloom carrots vadouvan, yogurt, mint, 13
spinster caesar little gem lettuces, grilled meyer lemon, focaccia croutons, parmesan 14
beans + greens iacopi farm italian butter beans, braised greens 12.5
roasted beet salad local lettuces, bacon, blood orange, skyhill feta, sunflower dukkah 15
duncan’s mushroom hand pie leeks, herbs, ricotta 17

ricotta + chard gnudi meyer lemon butter, wild mushrooms 25

pasture
country style pork + pistachio terrine wholegrain mustard, pickled shallot, cornichon, crostini 16
crispy pork belly apple cider gastrique, fennel, endive, walnuts 16.5
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
buttermilk roasted chicken broccoli spigarello, farro, meyer lemon, calabrian chili 28
pork milanese smashed fingerling potaotes, mustard aioli, fennel, arugula + apple salad 29

grilled akaushi flat iron steak kale parmesan, potato pavé, sangiovese sauce 35

cheese
alta langa la tur, italy [goat, cow + sheeps milk, bloomy rind, tangy] kumquat marmelade 8.5
cypress grove lamb chopper, eureka [sheep milk, creamy, nutty | cranberry-orange chutney 8.5
central coast big rock blue, paso robles [cow milk, salty, floral] black mission fig jam 8.5

sweet
profiteroles pistachio mousseline, chocolate ganache 10
meyer lemon tart whipped cream, candied lemon peel 10
heirloom apple bread pudding vanilla ice cream, rosemary caramel 11

pavlova winter citrus, chantilly cream 10

Chef Liza Hinman Chef de Cuisine Jake Ameral



wine

sparkling
20 carboniste albarino extra brut, gomes vineyard, ca delta 15 | 58
NV mariotti ‘set e mez’ fortana rosato, emilia-romagna, IT 13 | 44
NV laherte freres blanc de blancs champagne brut nature, FR 110
20 stoka teran petillant-naturel, kras, SL. 46

white
‘19 talai berri txakolina, basque country, ES 14 | 46
20 folk machine sauvignon blanc, mendocino 12 | 34 [carafe]
20 scala greco, ciro, calabria, IT 15 | 54
20 edith and ida chardonnay, mendocino 14 | 39 [carafe]
‘19 mortellito ‘calaiancu’ grilf:)/ cataratto, sicily, I'T 15| 52
20 martha stoumen "post-flirtation’ blend, california 58
‘18 tatomer ‘oliver’s’ riesling, edna valley 52
‘19 geyerhof ‘rosensteig’ gruner veltliner, kremstal, AT 46

20 landron chartier melon de bourgogne, muscadet coteaux de loire, FR 52

20 christina gruner veltliner, carnantum, AT 39
‘19 st. romedius tocai friulano, placerville 48

‘19 lucien reymond ‘les caillottes’ sauvignon blanc, sancerre, loire, FR 64

‘19 manoir de la tete rouge chenin blanc, saumur, loire, FR 46
’18 kikelet ‘lonyai dulo’ harslevelu, tokaji, HU 62

20 ampeleia trebbiano/malvasia/ansonica, costa toscano, I'T 62
20 ryme cellars fiano, bowland vineyard, russian river valley 68
‘17 hirsch chardonnay, sonoma coast 92

orange | extended skin-contact

’20 two shepherds trousseau gris, fanucchi vineyard, russian river 14 | 48

‘19 cantina giardina ‘tara ra’ greco, campania, I'T 72

pink
20 county line pinot noir, sonoma coast 13 | 36 [carafe]
21 broc cellars ‘llc)we’ valdiguie, north coast 14 | 42

’19 dolores cabrera ‘la araucaria’ listan negro, tenerife, CI 42

red
20 county line pinot noir, sonoma coast 14 | 39 [carafe]
’20 wetzer kektrankos, sopron, HU 15 | 52
20 landron chartier gamay toujours, coteaux d’ancenis, FR 14 | 46
‘18 montesecondo chianti classico, IT 16 | 62
’17 cardedu ‘caladu’ canonau, sardinia, IT 14 | 46
‘19 peterson old school zinfandel, redwood valley 13 | 36 [carafe]

’21 martha stoumen ‘patatino’ pinot noir/petite sirah nouveau, california 60

’18 hirsch ‘san andreas’ pinot noir, sonoma coast 125

20 two shepherds ancient vine cinsault, lodi 54

’20 maison des ardoisieres ‘silice’ mondeuse, allobroges, FR 54

‘18 poe pinot noir, van der kamp vineyard, sonoma mtn 86

20 margins negrette, san benito county 58

’20 domaine de majas carignane/grenache, cotes catalanes, FR 42
20 occhipinti’sp68’ frappato/nero d’avola, sicily, IT 62

’19 cardedu ‘praja’ monica di sardegna, I'T 46

‘18 montesecondo chianti classico, IT 62

‘16 unturned stone ‘spider chase’ cabernet sauvignon, fort ross-seaview 92

‘18 ferlat silvano cabernet franc, venezia giulia, [T 62
’19 foradori teroldego, trentino-alto adige, I'T 58

‘18 occhipinti ‘siccagno’ nero d’avola, sicily, I'T 92

‘19 pax ‘sonoma hillsides’ syrah, sonoma county 105
‘14 sky estate zinfandel, mt veeder, napa 78

carafes are 500 ml
corkage 25 per 750 ml bottle

aperitif
lo-fi aperitifs gentian amaro 8 spritz 14
bordiga vermouth di torino rosso 8 spritz 14

ghia e spritz’ non-alcoholic aperitif 8

beer + cider

on tap

henhouse ‘star turn’ pils 7

russian river brewing ‘happy hops’ipa 8
henhouse ‘avian surveillance division' hazy ipa 8
tilted shed ‘graviva!’ cider [10 oz] 7

in can

henhouse ‘best life’ blonde ale 6

temescal brewing ‘inclusion project’ hoppy kolsch 7
moonlight brewing ‘wax and wane’ pale ale 6.5
moonlight brewing ‘death & taxes’black lager 6.5
henhouse oyster stout 6

tilted shed ‘still standing’ cider 7

dessert wine + sherry
2017 patricius tokaji aszu 14
quinta do infantado 10 year tawny port 13

non — alcoholic offerings
soft drinks

mountain valley sparkling water 5 | 7
ghia ‘le spritz’ non-alcoholic aperitif 8
housemade seasonal shrub soda 5

revive cucumber-lemon-mint kombucha 6
san pellegrino blood orange or lemon 4
mexican coca-cola 4

cock + bull ginger beer 4

coffee & tea

flying goat organic coffee 3.5

espresso 3.5 cappuccino 4 latte 5
mocha 6  hot chocolate 5 matcha latte 7
silk road tea [hot or iced] 4.5 chailatte 5

++Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



