THE SPINSTERSISTERS

pantry
castelvetrano olives 6.5  seasonal giardiniera 5

oeufs mayonnaise 6.5  green garlic focaccia 5

ocecan
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
baked dungeness crab + kale dip grilled red bird baguette 16
ahi tuna crudo charred spring onion, ginger, sherry vinegar, meyer lemon 16
steamed manila clams green onion, white wine, saffron cream, italian sausage, focaccia toast 19
dungeness crab + shrimp roll salt and vinegar chips, giardinera 28

pan-roasted northern halibut braised butter beans, nettle pesto, fennel, rouille 32

garden
crispy kennebec fries SOFA sauce 9

fritto misto spring vegetables, maitake mushrooms, lemon, herb + caper aioli 14.5
roasted heirloom carrots vadouvan, yogurt, mint 13
beans + greens iacopi farm italian butter beans, braised greens 12.5
spring asparagus salad bellweather ricotta, farro, champagne vinaigrette, pistachio 15
spinster caesar little gem lettuces, grilled meyer lemon, focaccia croutons, parmesan 14
roasted beet salad local lettuces, bacon, blood orange, essex feta, sunflower dukkah 14.5
duncan’s mushroom hand pie leeks, herbs, ricotta 17
spring vegetable lasagna asparagus, artichokes, ricotta, bechamel, parmesan 22
nettle tagliatelle snap peas, asparagus, meyer lemon, pecorino, crispy prosciutto 25

pasture
duck liver mousse toast kumquat marmelade 9
grilled beef tongue spiedino balsamic + honey, focaccia, salsa verde 16.5
chicken + dumplings pasture raised chicken, spring vegetables, roasted chicken broth 27
grilled akaushi flat iron steak grilled asparagus, potato rosti, bernaise sauce 35
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

cheese
bohemian creamery boho belle, sebastopol [cow : bloomy rind, creamy, grassy] kumquat marmelade 8.5
tomales farmstead creamery teleeka, tomales [cow, goat, sheep : buttery, rich ] pluot preserves 8.5
jasper hill bayley hazen blue, vermont [cow : salty, tangy] black mission fig jam 8.5

sweet
flourless chocolate cake meringue crumbled, brandied cherries 10
black tea pot de creme shortbread cookie, brandy whipped cream 10
pavlova local citrus, chantilly cream 10

warm pecan + chocolate chip blondie vanilla gelato, caramel sauce 11
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