
S t a r t e r s
C H E E S E  &  C H A R C U T E R I E  P L A T E  -  $ 3 0  ( H A L F ) / $ 4 0  ( F U L L )

Artisan cheeses, gourmet meats, dried fruits, nuts, crackers, and olives 

P A R M E S A N  F R I E S  $ 1 2
24 month aged parmesan, crispy rosemary, roasted garlic aioli

S O U P  D E  J O U R  $ 1 5
Chef’s seasonally inspired soup of the day  

M A R I N A T E D  C A S T E L V E T R A N O  O L I V E S -  $ 1 0
Fennel pollen, citrus zest, thyme, Olea Farms olive oil, garlic 

P E A R  &  A P P L E  S A L A D  $ 1 6
Candied pecans, Gorgonzola, pear cider vinaigrette, brown butter croutons

Add Mary’s grilled chicken $8

B U R R A T A -  $ 2 1
Curry apple, pomegranate, puffed forbidden black rice, carrot salt, extra virgin olive oil.              

Served with house-made crostini’s

B R A I S E D  S H O R T - R I B  M U S H R O O M  R I S O T T O  $ 2 8
Braised short rib, served with Mighty Cap mushroom risotto, topped with natural demi-glace 

D U C K  C O N F I T  C A S S O U L E T  $ 2 8

M A R Y ’ S  C R I S P Y  C H I C K E N  S A N D W I C H  $ 2 4
Panko crusted Mary's free range chicken thigh, chipotle remoulade, house made pickles, house

slaw, brioche bun. Served with house side salad

R O A S T E D  B E E T  C A P R E S E  S A L A D  $ 2 2
. Bed of dressed spring mix, roasted red and golden beets, fresh mozzarella, balsamic reduction

drizzle, topped with fresh basil. Served with a half baguette and whipped ricotta butter.

D e s s e r t

C u l i n a r y  O f f e r i n g s
b y  E x e c u t i v e  C h e f  B e n n y  D e r r i n g e r

S a n  p e l l e g r i n o  -  $ 6   A q u a  p a n n a  i t a l i a n  w a t e r  -  $ 6  s a n  p e l l e g r i n o  f r u i t  d r i n k s  -  $ 3

H O U S E  M A D E  P O T A T O  C H I P S  $ 1 0

Whipped ricotta butter topped with Calcareous Zinfandel salt

Classic French cassoulet of white beans, bacon and house-made sausage with tender duck confit

Mishima ranch wagyu beef, blue cheese, horse radish aoli, bacon, pickled onions, arugula,       
brioche bun. Served with house made chips 

B E N N Y  B U R G E R  $ 2 8

W A R M  D E M I  B A G U E T T E  $ 1 0

Burnt lemon and caper yogurt

E n t r e é s

A S K  Y O U R  S E R V E R  A B O U T  T O D A Y ’ S  D E S S E R T   


