
dinner menu

little bites

5$  arancini (3 fried risotto balls/smoked mozzarella)

8$  seasonal vegetable fritto misto / aioli

8$  med trio: hummus/babaghanoosh/farmer’s market vegetable 
pate 

8$  pasture-raised chicken lollipops/chipotle barbecue sauce

8$  local artisanal grass fed sausages/roasted garlic/ red wine 
sauce

8$ bruschetta/grilled vegetables/thick grilled bread/seasonal 
pesto

9$  fried calamari/chipotle aioli/lemon 

9$  pasture-raised lamb riblets/tomato pear chutney

11$ mini burgers (sliders) grass-fed beef on biscuits/carmelized 
onions/

         housemade pickles/seasonal chutney       add bacon:   2$

7$  local lettuces and greens/ seasonal garnish/herbal 
vinaigrette

9$  classic caesar/asiago cheese/olive tapenade crostini

9$ wild arugula /pickled beets/point reyes blue

7$  farmer’s market vegetarian soup

8$  hearty grass-fed meat soup

big bites   comes with your choice of polenta, braised greens or 
seasonal vegetables

14$  Farmer’s market pasta of the day (served ala carte)

16$  stuffed pasture-raised chicken breast/goat cheese/ preserved 
lemons/

          olives/rosemary

   a casual place to eat, meet and drink



16$ slow braised niman ranch pork /braised southern style 
greens/pork belly

17$  grass-fed beef pot roast/red wine au jus/crispy leeks

18$  pasture-raised lamb meatloaf/bacon/caramelized onions

a/q$ from the pacific: catch of the day/olive oil/toasted bread 
crumbs/

         tomatoes of the season

on the side

5$ braised southern style greens
5$ grilled seasonal vegetables
7$ Creamy polenta/asiago/mascarpone cheese herbs
7$ Potato pea cake/carmelized onions/chile sour cream

artisanal local cheeses
local artisanal cheeses/baguette/seasonal fruit compote/fresh 
fruit
   cheeses:  point reyes blue, harley farms goat, Sonoma aged jack
 7$     one cheese            
 9$     two cheeses   
            10$  three cheeses  

Desserts
7$  trio of port cherry chocolate truffles
7$ crème brulee
7$  seasonal cobbler/sour cream sauce
7$  custardy bread pudding/seasonal fruit

local     -      seasonal      -      organic      -      sustainable 

   a casual place to eat, meet and drink


