
C H I L L E D  P E E L  +  E AT  P R AW NS $18
1/2 lb. chilled Gulf prawns, citrus mustard + harissa cocktail sauce

H E R BY  L I T T L E  G E M  S A L A D $12
Little Gems, heirloom tomato, radish, pickled carrot + onion, queso, herby buttermilk dressing

F I L E T  M IG NON  L E T T UC E  W R A P S $17
Ginger + soy �let mignon skewers, bacon + kimchi fried rice, lettuce cups, Korean white BBQ sauce

Y U M  Y U M  P R AW NS $18
Crispy Gulf prawns, pork belly + kimchi fried rice, farm egg, spring onion, pickled ginger aioli

S T E M P L E  C R E E K  G R A S S - F E D  BU RG E R $18
Nueske's bacon, Monterey jack cheese, caramelized onions, lettuce, pickles, Seared sauce, sesame bun, salt + pepper fries

C L A S S IC  F R I E D  C H IC K E N Half $22 Whole $40
Half or whole Petaluma chicken, bacon mac n' cheese, asparagus a la plancha

G U L F  P R AW N  +  DU NG E N E S S  C R A B  PA P PA R DE L L E $28
House made pappardelle pasta, Gulf prawns, Dungeness crab, English peas, heirloom tomato, chili, lemon, mint

L I N E - C AUG H T  H A L I BU T $32
Crème fraîche mashed potatoes, bacon + spring vegetable succotash, pickled fennel, Meyer lemon beurre blanc

6 O Z .  F L A N N E RY  B E E F  F I L E T  M IG NON $32
Crème fraîche mashed potatoes, asparagus a la plancha, demi-glace, roasted shallot + blue cheese butter

1 4 O Z .  B E E M A N  R A NC H  WAG Y U  R I B E Y E $34
Con�t garlic mashed potatoes, asparagus a la plancha, chimichurri, horseradish

B E E M A N  R A NC H  WAG Y U  P R I M E  R I B 10 oz $30 18 oz $42
Slow roasted wagyu Prime Rib, crème fraîche mashed potatoes, asparagus a la plancha, shallot jus, creamy horseradish

F L OU R L E S S  C HO C OL AT E  T OR T E $9
Blackberry coulis, vanilla bean whip

Mother's Day Dinner

À la Carte

Family Style

Seared

Consumer Advisory:
Consumption of undercooked meat, poultry,  eggs, or seafood may increase the risk of food-borne illnesses.

Alert us if you have special dietary requirements.

BEEMAN RANCH WAGYU PRIME RIB
Herby Little Gem salad

Slow roasted wagyu Prime Rib with shallot jus + creamy horseradish
Crème fraîche mashed potatoes, spring vegetables + pecorino 

chocolate torte + blackberry coulis

LINE-CAUGHT HALIBUT
Herby Little Gem salad

D�on + cornbread crusted halibut with Meyer lemon beurre blanc 
Crème fraîche mashed potatoes, bacon + spring vegetable succotash

Chocolate torte + blackberry coulis

Cocktails + Wine 
Available 

To go

 Serves 2-6 people**
$42 per person

Treat Mom to a
Blooming Bouquet

by Kanani
 $18

**Family Style orders must be placed by 
7:30 p.m. Friday, May 8th 


