
Seasonal Menu 

Summer 
May choose only one option per course for both parties 

Price determined by entrée choice 

Starter 

That 70’s Throwback  

a return to that era with a Deviled Egg Sampler 

~ Chef’s choice ~ 
served with a side of Lemony Greens 

Heirloom Tomato Gazpacho  
Classic chilled summer soup  

highlights our locally grown produce 
topped with a grilled Prawn 

Mexican Shrimp Cocktail 
Pico de Gallo, Avocado and Fresh Lime compliment these Jumbo Shrimp 

swimming in a delicious local Hot Sauce,  
topped with Fresh Cilantro 

served with warm Tortilla Chips 

Salad 
Frenchy 

Based on a salad from Paris’s Über-bistro L’Ami Louis 

Features Pickled Mustard Seeds, Black Peppercorn Bacon and Baby Romaine Lettuce 

tossed in a Grilled Cherry Tomato Dressing  

on a bed of Bleu Cheese and Crème Fraîche 

Grilled Monterey Artichoke 
with a California Salsa Bur Blanc, dusted with Ricotta Salata 

Served with a warm Baguette 

Grilled Stone Fruit with 15 Organic Greens 
Tossed in an aged Balsamic Vinaigrette 

topped with Burrata and Pepitos 

48 hour notification required for Dinner requests 
Vegetarian and Dietary Restricted Menu options available upon request



Entrée 
A l l  of  o u r  m e at  i s  or g a ni c  a nd  g r a s s  f e d  

$ 6 5  p e r  p e r s o n  

Brisket Burger 

Based on San Francisco’s classic burger by Wes Rowe 
Ground Grilled Brisket topped with Red Onion, Hearts of Romaine,  

Heirloom Tomatoes,  Sonoma Brinery Fresh Pickles and Vermont White Cheddar Cheese 
Served with sides of Organic Ketchup, Mayonnaise, and Mustard 

It ’s  a Meal unto itself!  

$ 7 0  p e r  p e r s o n  

Verjus-Brined Double-Cut Pork Chops with Marinated Scallions 
marinated for over 12 hours 

Served with a traditional Mashed Potatoes 

~ An early crop of unripe pressed grapes results in verjus.  
Unlike wine, however, verjus is not fermented, and is not alcoholic.  

While acidic, verjus has a gentler flavor than vinegar, with a sweet-tart taste. ~ 

$ 7 5  p e r  p e r s o n  

Chilled Alaskan Wild Salmon with a Grilled Summer Tomato Salsa 
This slow poached Salmon is then chilled 

served with grilled Corn and heirloom tomatoes,  
Fresh Garlic, Avocado, Red Onion and Cilantro 

Topped with Fresh Lime and Cotija Cheese  
Served with a Lemony White Rice 

Dessert 
Crème Brûlée 

~ this is our most requested dessert ~ 

with Seasonal Fruit 

Extra Virgin Olive Oil Ice Cream 

~ A New dessert for us, but quickly ascending the most liked list ~ 

Drizzled with Scharffen Berger™ Dark Chocolate  

and topped with Sea Salted Spanish Peanuts 

Ghirardelli Chocolate Chip Skillet Brownie 
~ A new take on a Summer Classic ~ 

Homemade Brownie in a cast iron pan 
served warm with Artisan Vanilla Bean Ice Cream and 2 spoons

48 hour notification required for Dinner requests 
Vegetarian and Dietary Restricted Menu options available upon request


