
	
  

	
  

  
	
  
	
  
We love cooking with organic, natural foods… from local farmers when available…to sustain them & all of us!	
  

	
  
	
  

from February 1, 2020	
  

Small plates	
  
Fresh Bread   with Butter, Olive Oil & Balsamic Vinegar   $5.00	
  

Spiced Imported Olives   $5.00	
  

Tonight’s Ravioli:  by the piece   $6.00	
  

Evening Soup   $6.00	
  

Organic Brussels Sprouts   pan roasted with Blood Orange Gastrique, crispy Prosciutto, Pepitas & Chèvre  $20.00	
  

Mussels   fresh Prince Edward Island Mussels with Miso-Coconut Broth   $18.00	
  

Prawns   sautéed Prawns (3) with Cajun BBQ sauce over Cheddar Grits   $20.00	
  

St. Louis Ribs   roasted with Honey-Sesame-Chile sauce with pickled Ginger & grilled Cabbage   $19.00	
  

Pork Belly   with Apple-Maple glaze, poached Egg, Allumettes & Apple-Belgian Endive salad   $21.00	
  

Cheese Board   Four Cheeses, dried Fruit, Nuts & Crackers   $20.00	
  

	
  
	
  
New Moon Salad - Organic leaves tossed with Balsamic vinaigrette,	
  
& toasted Pecans with or without Pt. Reyes Blue cheese   $10.00	
  
	
  
Roast Beet Salad - Organic roast Beets, Arugula, toasted Hazelnuts, shaved Goat Gouda;	
  
with reduced Balsamic vinegar & Extra Virgin Olive oil   $15.00	
  
	
  
CaraCara Orange Salad – CaraCara Orange with organic Frisée, Castelfranco, Arugula & candied Walnuts; 	
  
tossed with Mandarin Orange vinaigrette, topped with Humboldt Fog Cheese   $15.00	
  
	
  

	
  
	
  

Big plates	
  
	
  

Ravioli - Our own fresh daily   $25.00	
  
	
  
Kohlrabi “Alfredo” –  Kohlrabi in rich Cream & Cheese sauce	
  
with Confit of Baby Artichokes   $26.00	
  
	
  
Chicken – Pan roasted Mary’s Organic Chicken Breast with Béarnaise-Dijon glaze;	
  
Buttered Marble Potatoes   $33.00	
  
	
  
Rib Eye – Pan seared Five Dot Ranch Rib Eye steak	
  
with Tasso-Roasted Garlic-Roasted Shallot-Pinot Noir sauce; Gruyère Gratin Potatoes   $44.00 	
  
	
  
Lamb Shank – Braised Niman Ranch Lamb Shank Marbella (Plums, Port, Olives, Oregano & Garlic);	
  
over mashed Potatoes   $37.00	
  
	
  
Duck Leg – Grimaud Farms Muscovy Duck Leg braised in Pomegranate-Rosemary sauce; 	
  
over Celery Root Mash   $37.00	
  
	
  
Wild Fish – The freshest line caught Wild Fish available   $ varies	
  

	
  
 
Dessert 	
  
Changing with the moon. $10.00	
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  …thank	
  you	
   & love! 


