
  
 
 
 

STARTERS 
baked oysters rockefeller  
spinach | cream | mimolette |pancetta  
half-dozen… twenty two dozen… thirty eight 
  
black truffle risotto 
carnaroli rice | black truffle | aged mimolette 
twenty seven 
 
scallop rossini 
seared foie gras | hazelnut | orange gastrique |sunchoke 
twenty four 
 
brandade beignets 
salt cod fritters |gribiche | fennel pollen | tomato jam 
sixteen 
                                                                                                                                                                                                                                                                                                                                                                                                                                        
roasted bone marrow & broth 
epoisses | bone marrow | onion broth | baguette 
twenty one 
 
SOUP DU JOUR 
Ten 
 
 
 
SALADS 
 
beets & berries 
candied hazelnuts |almond cheese | aged balsamic  
seventeen 
 
california salad 
local greens | shaved winter vegetables | persimmon | pistachio vinagrette | humbolt fog goat cheese 
fourteen 
 
wedge salad 
lardons| point reyes blue cheese | snipped chives | buttermilk dressing  
toasted almonds | pickled strawberries 
sixteen 
 

*For your convenience, an 18% service charge is automatically added to all parties of 6 or more 
 
WARNING: Certain foods and beverages sold or served here can expose you to chemicals including acrylamide in 
many fried or baked foods and mercury in fish, which are known to the State of California to cause cancer and birth 
defects or other reproductive harm. For more information go to www.P65Warnings.ca.gov/restaurant. 
 

The Department of Public Health advises that eating raw or undercooked beef, poultry, eggs, 
 fish, lamb, pork or shellfish poses a health risk to everyone, but especially the elderly, young 

 children under four, pregnant women and other highly susceptible individuals with compromised  
immune systems. Thorough cooking of such animal foods reduces the risk of illness.

oysters on the halfshell 
local oysters | mignonette | cocktail sauce | lemon 
half-dozen… nineteen  dozen… thirty-six 
 
octopus  
warm potato and quince salad | pickled mustard seed  
red onion| capers  
twenty two 
 
brussel sprouts 
truffle honey | pancetta  | cashew cheese 
thirteen 
 
ceviche  
local catch | leche de tigre | cancha | avocado  
seventeen 
 
 
 

PLANT BASED TASTING MENU 
see server for details – sixty five 
with wine pairing – ninety five 

 


