
Lunch     Fall, 2009 

 
 

APPETIZERS 
 

CRISP-FRIED MONTEREY BAY CALAMARI    12- 
meyer lemon slices, shaved fennel 
meyer lemon aïoli, cocktail sauce 
 
DUNGENESS CRAB CAKES    14- 
mizuna lettuce and radish salad, avocado coulis 
chipotle mango vinaigrette 
 
FRESH-SHUCKED FARM RAISED OYSTERS    16- 
on the half shell with cracked pepper mignonette  
vodka cucumber icee  
 

PAN SEARED SONOMA FOIE GRAS  21- 
fruit preserves, plum gastrique, brioche french toast 
 

 
SUSTAINABLE SEAFOOD CHOWDER    9- 

 

HEIRLOOM TOMATO TART    10- 
chappallet goat cheese, castelveltrano olives 
aged balsamic, extra virgin olive oil 
 
FORAGED MUSHROOM STRUDEL    13- 
warm triple crème cheese, apple, frisée 
tarragon beurre blanc 
 
CAESAR SALAD    9- 

baby romaine, gilroy garlic dressing 
with SHRIMP OR GRILLED CHICKEN    13- 

parmigiano reggiano, white anchovy filets, crostini 
 

wheatberries, organic berries, strawberry  
GATHERED BABY GREENS SALAD    8- 

and green peppercorn vinaigrette 

MAIN MEALS 
 

edamame beans, english peas, marinated artichokes, roasted portobello, white balsamic vinaigrette 
BUTTER LETTUCE AND BLOOMSDALE SPINACH SALAD    16- 

 

shredded romaine, heirloom tomato, crispy avocado, crumbled blue cheese 
HERB-ROASTED DIESTEL TURKEY COBB SALAD    17- 

smoked bacon, quail egg, sherry vinaigrette 
 

roasted pear, chevre goat cheese, red onion marmalade, wild arugula, multigrain roll 
TARRAGON-MARINATED GRILLED CHICKEN SANDWICH    15- 

 

tassajara grass-fed natural beef, california cheddar, apple-smoked bacon 
BIG SUR BURGER    16- 

avocado, onion ring, tomato relish, dijonaise 
 

RUEBEN SANDWICH    15- 
house-made corned beef, swiss cheese, sauerkraut, thousand island dressing 

new york deli rye, kosher dill pickle, cole slaw 
 

brioche bread, crisp pancetta, triple crème cheese, mâche lettuce, roasted tomato, kettle chips 
MAINE LOBSTER CLUBHOUSE    21- 

 
PUMPKIN AGNOLOTTI    15- 

sugar pie pumpkin, leek fondue, brown butter, sage, parmiganno reggiano 
 

beer batter, old fashioned tartar sauce, coleslaw 
PACIFIC HALIBUT FISH AND CHIPS    17- 

 

artichoke risotto, heirloom tomato stew, scallion emulsion 
SAUTÉED HOOK AND LINE-CAUGHT CALIFORNIA WHITE SEABASS    17- 


	Fresh-Shucked Farm Raised Oysters    16-
	0TSustainable Seafood Chowder    9-


