Sik

Small Plates

Roasted Butternut Squash Soup - 12
Fuyi Apple, Hen of the Woods, Applewood Bacon

Local Heirloom Tomatoes - 15

Watercress, Fresh Burratta, Watermelon, Sherry Vinaigrette

Chicory Salad

Bresaola, Persimmon, Ricotta Salata 15

Thai Fish Cakes - 14
Infused Salad of Lemongrass, Lime Leal and Chili, Pickled Cucumber

Ahi Tuna Poke - 16

Ginger, Toasted Sesame, Hazelnuts

Cucumber Salad - 14
Mint Aioll, Avocado, Purslane

Prix Fixe Menu $45

Roasted Butternut Squash Soup - Fiyi Apple, Hen of the Woods, Applewood Bacon
Steelhead Trout - Braised Rainbow Chard, Fuji Apple Purée, Yam Gnocchi, Sage

Kaffir Lime Créme Brilée - Citrus Lace Cookies
Sommelier Selected Wine Pairings $18

Large Plates

New York Angus Beef Strip - 36

Confit Marble Potatoes, Buttered Escarole, Caramelized Shallot Puree, Mache

California White Seabass - 32

Manila Clams, Leeks, Parsley, Fingerling Potatoes, Smoked Fresh Cayenne Pepper

Steelhead Trout -30
Braised Rainbow Chard, Fuji Apple Purée, Yam Gnocchi, Sage

Sonoma Confit & Breast of Duck - 35

Seasonal Beans, Marcona Almonds, Sunchoke Purée

Pan Roasted Rack of New Season Lamb - 38
Roasted Squash, Zucchini Purée, Natural Jus



Silks

Autumn Tasting Experience

Amuse Bouche

* ok

Ahi Tuna Poke

Ginger, Toasted Sesame, Hazelnuts
Momokawa Junmai Ginjo Sake, Oregon

* ok

Roasted Butternut Squash Soup
Fuji Apple, Hen of the Woods, Applewood Bacon

Local Heirloom Tomatoes
Watercress, Fresh Burratta, Watermelon, Sherry Vinaigrette

Mushal Winery & Vineyards Rosé, Dry Creek Valley 2009

* ok

Intermezzo

* ok

California White Seabass

Manila Clams, Leeks, Parsley, Fingerling Potatoes, Smoked Fresh Cayenne Pepper
Captire “Tradition” Sauvignon Blanc, Lake County / Sonoma County 2010

* ok

Pan Roasted Rack of New Season Lamb
Roasted Squash, Zucchini Purée, Mint Pistou, Natural Jus

Duende Tempranillo, Clements Hills California 2008

* ok

Pineapple Souftlé

Coconut Sorbet

Joseph Phelps Vineyards ‘Eisrebe’ Napa Valley 2007

Seasonal Tasting Experience Menu $95
Sommelier Selected Wine Pairings $65



