
ENTREES
	                                             

Rotisserie Chicken Pot Pie  |  28 
Root Vegetables and Herb Pie Crust

Filet Mignon Chili   |  23                                                                       
House Made Corn Bread and Local Honey Butter             	

	                                                

Rustichella Pappardelle  |  27  
Wild Mushrooms and Baby Spinach  
Dried Porcini Cream

Grilled Salmon  |  30 
Watercress and Olive Oil Crushed Fingerlings  
Sauce Gribiche

SIDES

Roasted Garlic Mashed Potatoes  |  8

Cauliflower Gratin  |  8

Kale Chips with Fennel Pollen  |  8

Steak Fries  |  8

Seasonal Fruit  |  8

Baby Greens  |  8       

SHARE

Tasting Of French Fries  |  15
Crisscut, Steak and Shoestring with House Sauces

Shrimp Cocktail  |  21
Tomato, Horseradish and Lemon

Artisanal Cheese Plate  |  21
House-Made Crackers and Fruit Compotes 

Hamachi Springroll  |  18
Garden Herbs and Lime-Peanut Sauce

Spanish Chorizo Pizza  |  18
Maui Gold Pineapple and Roasted Peppers

SALADS

Add Chicken 6    Add Shrimp, Salmon, or Skirt Steak 8 

Mixed Field Green  |  18
Tomato, Radish and Cucumber, Catalina Dressing

 
Warm Spinach  |  21
Roasted Pears, Pecans and Blue Cheese, Maple Bacon Dressing

Heirloom Baby Beets  |  21
Silvetta Arugula and Tangerines, Fromage Blanc Dressing

Chopped Wedge  |  21
Red Onion and Pancetta, Point Reyes Blue Cheese

Dungeness Crab Salad  |  26
Local Avocado and Red Endive, Mango Vinaigrette

SANDWICH

Grilled Cheese And  
Heirloom Tomato Bisque  |  24                                                                        
Emmentaler and Gruyère Cheeses, Petit Basil    

French Dip and Onion Soup  |  27
Smoked Gouda and Grilled Onions               		                                              

 

Club Sandwich  |  24                                                                        
Avocado and Tomato on Toasted Sourdough 
with French Fries            		                                              

 

Chicken Paillard  |  24
Grilled Eggplant and Sautéed Peppers, Basil Pesto
with French Fries		                                              

    

Sautéed Halibut On  
Parmesan Flatbread  |  26
Cabbage Salad and Hass Avocado, Spiced Cream
with French Fries	

Dry Aged Burger  |  25
House-Made Pickles and Hook’s Cheddar  
1000 Island with Steak Fries	                                             

Chef de Cuisine Casey Overton respects and embraces the value of sustainability and its effect on the environment. By working closely 
with local farmers and purveyors, we offer a tastefully designed menu that promotes personal health and well-being.


