
B E G I N N I N G S  

ROAST KATODA FIGS, SHALLOTS, 
SWEET CORN + SOCCA CAKE 

12 

CLIANTRO BAGNA VERT, LITTLE 
FRIED FISH, RADISH SALAD 

13 

SUMMER MELON,  
LEMON CUCUMBER, FETA, MINT, 

LIME-CHILE VINAIGRETTE   
11 

MINESTRONE, KALE,  
SUMMER SQUASH, ARUGULA 

PESTO   
8 

S I D E S  

CASTELVETRANO OLIVES   
3.50 

LOASA FARMS CA  
EXTRA VIRGIN OLIVE OIL   

3.50 

BREAD & BUTTER 
3

E N T R E E S  

SAUTÉED STEELHEAD,  
SWEET CORN, FAVAS, KALE, 

QUINOA, SALSA VERDE   
25 

SUNBURST TOMATOES,  
WHEAT BERRIES, CUCUMBER, 
MARJORAM, PLUM, RADISH, 

LABNEH  
17 

PORK CUTLET, PICKLED 
NECTARINES, ROAST PEPPERS, 

MIZUNA, BUTTER BEANS 
24 

ROTISSERIE LAMB,  
SMOKED EGGPLANT, SHUG,  

SPICED CARROTS,  
FINGERLINGS  ZA’ATAR  

26 

MARY’S ROTISSERIE GAME HEN,  
ROMANO & CRANBERRY BEANS, 

SUMMER SQUASH,  
CHIMICHURRI 

22 

ALL OF OUR MEAT & POULTRY  
IS SUSTAINABLE & FROM  

MARIN SUN FARM, UNLESS 
OTHERWISE NOTED

Menu for September 2015  |  Corkage: 20.00 per 750 ml bottle  |  Kindly, no substitutions.

S M A L L  

BLUE CHEESE GOUGERES,  
PINK PEPPERCORNS  

6 

CHICKEN  LIVER CROSTINI, 
PICKLED CHERRIES 

7 

MARINATED MUSSELS & ROUILLE 
8 

GREEN GAZPACHO SHOT: 
CUCUMBER, CHILIES,  

CILANTRO, CUMIN, SHERRY VIN, 
SMOKED CREME FRAICHE   

5 

SUMMER VEGETABLES,  
PRESERVED MEYER LEMON AIOLI 

6 

GARDENIAS ANTI BOWL: 
OLYMPIA PROVISIONS CAPICOLI, 

REGGIANO, CAULIFLOWER,  
CASTLEVENTRANO OLIVES, 

CHILIES, VIRGIN OIL   
7


