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Est. 2013

sonoma county restarurant 
week 2024

1ST COURSE
choic e  of  1

B u t t er n u t  S qua sh  +  Pe a r  Bisqu e
Roasted squash + bartlett pears, maple creme fraiche, chives, crispy pancetta

Spinach  S a l a d
Bloomsdale spinach, pickled onion, Asian pear, winter citrus, Grazin Girl gorgonzola,

puffed quinoa + pistachio crunch, pear vinaigrette

 

2ND COURSE
A k aush i  H a nger  S t e a k  $

11oz. hanger steak, wild black trumpet mushrooms, demi, truffle + parmesan fries

Shr imp  &  Gr i t s  $
WIld Gulf shrimp, smoked bacon, spring onions, cherry tomatoes, potlikker brodo,

Highway 1 grits

House m a de  R ic o t ta  Gno c ch i
Parmesan + ricotta gnocchi, wild black trumpet mushrooms, butternut squash, cherry

tomatoes, Thai basil, mushroom jus

3RD COURSE
P istach io  P o t  De  C r e me  $

House made pistachio pot de creme, Vanilla bean whip, Sicilian pistachio cookies

Cho c ol at e  Mousse  C a k e  $
Triple chocolate mousse cake, berry coulis, chocolate ganache, French Macarons

Choice of 1 from each category $55


