
TO BEGIN

                                              A Dish of Many House-Marinated Olives 4

                               Roasted Eggplant, Peppers & Scamorza Bruschetta      9

                           Tasting of Three Artisan Cheeses, Local Honey Comb, Almonds & Whole Grain Crostini    12

                                    Six Pacific Oysters on the Half- Shell with Champagne Mignonette     (GF)     15

                          Wild Mushrooms, Onion Confit & Thyme with Crescenza in Puff Pastry        11

      Petite Tagine of Louisiana Shrimp
                              Moroccan Lemon, Garlic & Chili Butter with Spiced Garbanzos      (GF) 12

                     Maple Glazed Niman Ranch Pork Belly, Frisée & House made Pickles    (GF)   10

“Liberty” Duck Rillettes
                                      Apricot Mostarda, Cornichons, Grainy Mustard & Crostini 9

SALADS & SOUP

               Hearts of Romaine, Pears, Toasted Red Walnuts,
                                  Pt. Reyes Original Blue Cheese & Sherry-Shallot Vinaigrette                   10.5

 Arugula, Fuyu Persimmons, Toasted Pecans
                                          & Pomegranate Vinaigrette               (GF)             10.5

            Beets, Baby Greens, Goat Cheese, Toasted Pistachios & Red Wine Vinaigrette  (GF)    10.5

                            Today’s Seasonal Soup        (GF)                            Cup    4.5                    Bowl    8

MAIN COURSES

     Rosemary Braised Niman Ranch Lamb Shank
                     Flageolets, Wilted Spinach & Gremolata   (GF)        32

Pan Roasted Alaskan Halibut
                           Roasted Rainbow Carrots & Leeks, Saffron Basmati Rice & Fennel-Lemon Relish   (GF)         35

Seared Porcini Dusted Sea Scallops
                 Carnaroli Risotto with Butternut Squash, Mushrooms & White Truffle Oil   (GF)       35

Grilled Moroccan Spiced Organic Chicken Breast
              Garbanzo Beans, Couscous, Braised Greens & Harissa        26

 Roast Breast of Sonoma County Poultry “ Liberty” Duck
                             Braised Tuscan Kale, Garnet Yam Purée & Port Poached Tart Cherries       (GF)    33

Organic Trenette Pasta- OR- Organic Brown Rice Pasta  (GF)
         Romanesco Cauliflower, Capers, Peppers & French Feta Cheese     20

(Vegetarian)              Shrimp –add  6

Grilled Niman Ranch Pork Tenderloin
                         Sugar Snap Peas, Soft White Polenta & Apple-Green Tomato Chutney     (GF)        28

Crispy Leg of Duck Confit
                Spinach, Black Beluga Lentils, Roasted Beets & Aïoli    (GF)          24

Grilled Niman Ranch Filet Mignon
 French Beans Amandine, Potato -Gruyère Gratin & Cabernet-Shallot Butter    (GF)   40

             Side of Vegetables, Polenta or Couscous   5

10/27/11                                        Split Main Course Plate Charge       4


