
CURRIED LOBSTER BISQUE    17
curry cream • sultanas • green onion • fried jasmine rice

CHICORY SALAD    18
pear • hazelnuts • balsamic vinaigrette • sourdough croutons • goat cheese gouda  

AHI TUNA TARTARE*    24
kumquats • pickled fennel • citronette • serano chilies • papadam

CRISPY OYSTERS AND SOY BRAISED PORK BELLY    21
charred cabbage • pickled carrots • fresno chiles    

BRUSSELS SPROUT SALAD    17
caramelized onions • 6-minute egg • pancetta • wild arugula • sherry vinaigrette

GOLDEN POTATO GNOCCHI    25
marsala braised pork cheeks • brussels leaves • turnips • parmesan broth • pickled mustard

WHOLE GRILLED MOUNT LASSEN TROUT    39
cauliflower • capers • golden raisins • almonds • browned butter

CAB NEW YORK*    64
creamed wild mushrooms • potato rosti • cippolini onions • bordelaise

MISO MARINATED BLACK COD*    42
broccoli • pickled shiitake mushrooms • burdock and heirloom carrot salad

DUO OF MARY’S CHICKEN    37
gnocchi ala romana • carrots • mustard greens • black trumpet mushrooms • chicken jus

HOUSEMADE RICOTTA RAVIOLI    33
pork sugo • calabrian chilies • castelvetrano olives • pecorino

GRILLED KOREAN SHORT RIB    42
crispy sushi rice • brussel sprout kimchi • apples • asian pears 

Starters

* served raw or undercooked or contains raw or undercooked ingredients
* consuming raw or undercooked meat, seafood or egg products can increase your risk of food borne illness.
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