
friday lunch three courses 37

 for the table 

smoked peach farms figs  Mangalitsa prosciutto, Marin Roots arugula & flowers, black pepper-verbena vinaigrette

vodka martini,black pepper & vermouth | grenache & mourvèdre rosé, Unti, Dry Creek Valley, California, 2011 
or

“blt” DiStefano burrata, young lettuces & heirloom tomatoes, fino verde basil, purslane & pickled Spring onions

gin gibson,basil & pickled onion| tempranillo rosé, Ostatu, Rioja, Spain, 2011

with three martini or rosé pairings 50  

Steamboat oysters, smoked vermouth mignonette & salmon roe  3 each

PT fries, shaved Périgord truffle, truffle aïoli, soft boiled egg & Osetra caviar  18 

Charcuterie trio, grilled country bread, olives & housemade pickles  21

Market vegetable crudités & French onion dip  8

Smoked Dungeness crab & cucumber tea sandwiches  4 each

 This Friday’s deviled egg AQ

duo of california king salmon  crudo & rillettes, rye bread, mixed cucumbers, raita & radishes

mclaren,  gin, cucumber & ginger beer | gamay rosé, Edmunds St. John, “Bone-Jolly,” El Dorado County, California, 2011 
or

grilled hanger steak fairytale eggplant & summer squash rattatouille, country bread, tomato water & padron vinaigrette

‘bloody’ martini,vodka, tomato & chile| counoise rosé, Broc Cellars, Mendocino County, California, 2011

kingsburg farm peach & nectarine  sweet corn panna cotta & candied corn kernels

white peach in peru,pisco, white peach & white vermouth| cabernet franc rosé, Domaine de la Petite Mairie, Loire Valley, France, 2011 
or

rogue creamery blue cheese smoked Bing cherries, chocolate mint & walnut bread

smoked cherry daiquiri,rum, cherry cordial & lime| grenache & cinsault rosé,  Domaine de Figueirasse, Languedoc, France, 2011

Executive Chef  | Jennifer Puccio
Gratuity of 20% will be added to parties of 6 or more guests



WINES  by the glass | CARAFES 13oz

Roederer Estate Brut, Anderson Valley, California, NV  15

Antonio Brut, Prosecco, Italy, NV  12

Cabernet Franc Domaine de la Petite Mairie, Loire Valley, France, 2011  12

Counoise Broc Cellars, Mendocino County, California, 2011  12

Grenache Verdad, Edna Valley, California, 2011  11

Grenache/Cinsault Domaine de Figueirasse, Languedoc, France, 2011  9

Grenache/Mourvèdre Unti, Dry Creek Valley, California, 2011  13

Syrah/Tempranillo/Cinsault Clos Saron, Sierra Foothills, California, 2011  13

Tempranillo Ostatu, Rioja, Spain, 2011  10

Pinot Noir Philippe Gilbert, Loire Valley, France, 2011  14 

SPARKLING

Laurent Perrier Brut, Champagne, France, NV   17

Domaine du Margalleau Vouvray, Brut, Loire Valley, France, 2008  12

Avinyó Cava, Brut, “Reserva,” Penedes, Spain, NV  11

WHITE

Albariño Abrente, Napa Valley, California, 2011  11

Pinot Blanc Lucien Albrecht, “Cuvée Balthazar,” Alsace, France, 2010  9|17

Grüner Veltliner, Ott, “Am Berg” Wagram, Austria, 2010  12|23

Sauvignon Blanc Domaine de Reuilly, Reuilly, Loire Valley, France, 2010  12

Chardonnay Domaine Eden, Santa Cruz Mountains, California, 2009  13

RED

Pinot Noir J.K. Carriere, Willamette Valley, Oregon, NV  14

Cabernet Sauvignon Raymond, “Reserve,” Napa Valley, California, 2003  16|31

Zinfandel Teira, Sonoma County, California, 2008  11

Barbera San Silvestro, “Ottone,” Piedmont, Italy, 2009  9

Tempranillo Luberri, “Biga,” Crianza, Rioja, Spain, 2007  13 

draft BEER
Anchor Steam     7

Victory Prima Pils     7

Allagash White     7

Ninkasi Total Domination IPA     7

Deschutes Twilight Summer Ale     7

Reissdorf Kölsch     8

bottled  BEER
Amstel Light     6

Peroni     6

Lost Coast Downtown Brown     6

Lagunitas IPA     6

Mission Hefeweizen     6

Speakeasy Payback Porter   12

Saison Dupont     8

        Hitachino White Ale   11

Reutberger Export Hell   10

Clausthaler NA     5

think pink  

ROSÉ SUMMER

sparkling rosé

still rosé


