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WINE PAIRING . . . 24

HAM HOCK CONSOMME
SUMMER SQUASH, PETIT POIS, BRAISED HAM HOCK, GARDEN HERBS, LEEK COULIS

MARKET STONE FRUIT SALAD

CASS GARDEN BABY GREENS, VANILLA BEAN-SEA SALT MARCONAS, HOUSE RICOTTA FRITTERS,

STOLTEY'S HONEY, APRICOT VINAIGRETTE

WAGYU STEAK TARTARE

CRISPY MT. OLIVE EGG, WATERCRESS, FLATBREAD, MEYER LEMON-HERB MARINADE, CAPERS,
CHRISTINE'S YOGURT

CAVATELLI AL NERO DI SEPIA ALLA PUTANESCA

HAND ROLLED SQUID INK PASTA, SEARED ALASKAN ALBACORE, DUNGENESS CRAB, TOMATO
NAGE, KALAMATA OLIVES, GARDEN BASIL

WILD FRUITS AND TUBERS
SMOKED CHEVRE-DUXELLE RAVIOLIS, SHAVED OREGON TRUFFLE, POACHED QUAIL EGG,
SAUTEED FORAGED MUSHROOMS, MUSHROOM NAGE

SONOMA FOIE GRAS “CHAUD FROID”

THYME SHORTBREAD, GARDEN STRAWBERRIES, STONE FRUIT GASTRIQUE, SOLERA VINEGAR
FOAM, GARDEN OPAL BASIL, FLEUR DE SEL

RINCONADA FARM CHICKEN

BUTTERMILK BRINED BREAST, LEG CONFIT, SUNFLOWER SEED “RISOTTO", CASS GARDEN
ARTICHOKES A LA BARIGOULE, PORCINI MUSHROOM-MADEIRA JUS

MORRO BAY HALIBUT

DIJON DUMPLINGS, NUESKE BACON, SUMMER SUCCOTASH, GARDEN PARSLEY NAGE, PAPILLON

FRITES, VERBENA BEURRE BLANC

DIXON SPRING LAMB TASTING
MARKET PREPARATION OF BRAISED SHOULDER, TENDERLOIN WITH MERGUEZ, AND LOIN

MISHIMA RANCH WAGYU STRIP LOIN

POMMES FONDANT, HORSERADISH CREAMED SPINACH, FRIED SHALLOT RINGS, SAUTEED
WILD ALLIUMS, TRUFFLE BUTTER, SAUCE PERIGUEUX

ONE BOURBON, ONE SCOTCH, ONE BEER
BOURBON-NECTARINE UPSIDE DOWN CAKE WITH HONEY ICE CREAM,
BUTTERSCOTCH-SAFFRON PANNA COTTA, STOUT CHEESECAKE

MEYER LEMON SOUFFLE
CREME FRAICHE SEMIFREDDO, COMPRESSED STRAWBERRIES, POACHED RHUBARB

FLOURLESS DARK CHOCOLATE CAKE
CHOCOLATE GANACHE, MILK CHOCOLATE CREME CHANTILLY,
PEANUT BUTTER DUST, CHOCOLATE SHORTBREAD

A LA CARTE CHEESE TASTING MENU
2 SELECTIONS 8.00 3 SELECTIONS 10.00 4 SELECTIONS 12.00

BEEHIVE CHEESE CO. “BARLEY BUZZED", COW: ALMOND SHORTBREAD
RINCONADA DAIRY TRUFFLED “BREBIS”, SHEEP: GINGERBREAD, HONEY, FENNEL POLLEN
RINCONADA MOLD RIPENED “POTRERO”, GOAT/SHEEP: BEET CHIP, BALSAMIC REDUCTION
ROGUE RIVER CREAMERY “ROGUE RIVER BLUE", COW: NECTARINE CHUTNEY, HAZELNUTS



