
 
 

 
 

 
January 21, 2012 

$49 per person excluding beverages, tax, and gratuity 
 

Andante Dairy Rondo; three beet salad; olives 
Acme pain epi with Straus butter 

Roederer Estate Brut NV, Anderson Valley 
 

Appetizers 
 

Roasted Hamada Farm figs and burrata on toasted walnut levain  
with arugula and red endive salad 

Unti Rosé 2010, Dry Creek Valley  
 

Grilled lion’s mane mushrooms, artichokes and puntarelle with warm  
Italian butter beans, aged balsamic, Arbequina olive oil, shaved Roncal 

Tenuta delle Terre Nere 2010, Mount Etna, Sicily, Italy  
 

Warm Mariquita Farm cauliflower salad with crisp capers, pine nuts,  
mint, tarragon mustard vinaigrette, pecorino fiore sardo 

Sergio Mottura 2010, Orvieto, Umbria. Italy  
 

Little gems, escarole and ancho cress with Tory Farm page mandarins,  
oro blanco grapefruit, blood oranges, pistachios and page mandarin vinaigrette 

Daniel Chotard 2010, Sancerre, Loire Valley, France  
 

Kabocha squash and coconut milk soup with Thai basil and chili oil 
Saxon Brown ‘Casa Santinamaria’ Semillon 2008, Sonoma Valley 

 
 
 

 

 
 
 

 
 

Entrees 
 

Toasted cumin crepes with spinach, yellow finn potatoes, Indian spices, ginger, 
cilantro and chilies. Served with coconut tamarind sauce, cilantro-mint chutney,  

roasted delicata squash and Dirty Girl broccoli romanesco 

Zind~Humbrecht ‘Vieilles Vignes’ Pinot Gris 2009, Alsace, France  
 

Root vegetable gratin with butternut squash, parsnips, celery root, rutabagas, leeks, 
gruyere, roasted pepper sauce and watercress pesto. Served with County Line 

rainbow chard and blue curled kale  
Chanin ‘Bien Nacido’ Chardonnay 2008, Santa Maria Valley 

 

Bellwether ricotta gnocchi with hedgehog, black trumpet and maitake mushrooms,  
savoy spinach, spring onions, herb butter and grana padano 

Sean Thackrey ‘Andromeda ~ Devils Gulch’ Pinot Noir 2008, Marin County 
 

Choice of Desserts 
 

Selection of Paired Wines by the Glass 
Thirty Three Dollars 

Also Available by the Glass 

Organically Farmed 
* * * 

 
Our beautiful private dining room is available for parties and events.  

2% SF Mandates Surcharge 
 

18% service charge for parties of six or more. 

 
 


