
 
 
 

 
Small Plates 

 

Char-Grilled Asparagus 
Champ, Aged Winchester Gouda, Chervil Dressing, Free Range Poached Egg 14 

 

Thai Fish Cakes 
Cucumber, Peanuts, Sweet and Sour Dressing 15 

 
Chicory Salad 

Bresaola, Persimmon, Ricotta Salata 15 
 

Cucumber Salad 
Mint Aioli, Avocado, Purslane 14 

 
 

Roasted Butternut Squash Soup 
Fuji Apple, Hen of the Woods, Apple wood Smoked Bacon 12 

 

Local Heirloom Tomatoes  
Watercress, Fresh Burratta, Watermelon, Sherry Vinaigrette 14 

 
Ahi Tuna Poke 

Ginger, Toasted Sesame, Macadamia Nuts 16 
 

 

 

 

 

 
 

Large Plates 
California White Seabass 

 Manila Clams, Leeks, Parsley, Fingerling Potatoes, Smoked Fresh Cayenne Pepper 29 
Ehlers Estate Sauvignon Blanc, Napa Valley 2009 Taste 7  Glass 14 

 
 

Mandarin Chopped Chicken Salad 
Paillard of Fulton Valley Chicken, Chinese Long Beans, Shiitake Mushrooms, Bean Sprouts, Carrot, Soy Dressing 

Small 12   Large 18 
Louis Guntrum Niersteiner Bergkirche Kabinett Rheinhessen Germany 2007   Taste 7  Glass 14 

 
Pan Fried Pacific True Cod  

 Curried Cauliflower, Potato & Peas   28 
Phillips Hill Estates ‘Valley Foothills Vineyard’ Gewurztraminer Anderson Valley 2009   Taste  5  Glass  10 

 

New York Angus Beef Strip 
Confit Marble Potatoes, Buttered Escarole, Caramelized Shallot Puree, Mache  36 

Duende Tempranillo, Clements Hills California 2008   Taste 6  Glass 12 

 

Grilled Chicken Sandwich 
Arugula, Avocado, Tomatoes, Red Onions, Garlic Aioli, French Fries or House Salad 17 
Laurenz V. “Singing” Gruner Veltliner Niederosterreich, Austria 2009   Taste 4.5  Glass 9 

 

 

Mandarin Hamburger 
Grilled “Brandt” All Natural Sustainable Beef, Cheddar or Swiss, French Fries or Salad  18 

Benziger Cabernet Sauvignon, Sonoma County 2007   Taste 6  Glass 12 

 

Sides  
             Wok Fried Seasonal Vegetables 7 

Chipotle Caesar Salad 7 
House Salad 7                                                                                                                                                                  
French Fries 7 

 
 

 
Full Wine by the Glass & Bottle List Available, 

Please Ask your Server. 
 

18% Gratuity will be added to parties of 6 or more 

Business Lunch $25 
Cucumber Salad - Mint Aioli, Avocado, Purslane  

Pan Fried Pacific True Cod – Curried Cauliflower, Potato & Peas    

Sommelier Selected Wine Pairing –  

Phillips Hill Estates ‘Valley Foothills Vineyard’ Gewurztraminer Anderson Valley 2009  Taste  5.50  Glass  11 


