Winter Dinner
January 18, 2019

Bread available upon request 2.

Antipasti: smaller items, soup, salads

Liberty duck rillettes with arugula, pickled mustard seeds, old
aceto balsamico, and crostone 15.

cold

Crudo of East Coast fluke with parsley aïoli and salad of almonds,
fennel, mandarin, and Castelvetrano olives 16.
Crudo of Magruder water buffalo top round with capers, Dijon
mustard, Parmesan cheese, and shaved farm egg yolk 17.

Salad of red butter lettuce, winter citrus, watermelon radish,
fines herbes, ricotta salata cheese, and Champagne vinegar 15.
Salad of mixed chicories with Gorgonzola cheese, Pink Lady
apples, pancetta, and balsamic vinaigrette 16.

war m

Garden lettuces vinaigrette 10.
~
Soup: vellutata of rapini with merguez sausage and Parmesan cheese 14.

Braised goat shoulder with canederli and Pecorino cheese 16.
Primi

Red winter wheat penne alla bolognese 18.

Spaghetti neri with Georgia white shrimp, tomato, Calabrian
chili, garlic, and lemon 19.
Agnolotti dal plin 20.

Cappelletti of Fontina Val d’Aosta cheese with Perigord truffle
honey and candied walnuts 19.
Spaghetti with salsiccia ragù and ricotta salata 19.

Rigatoni with Tuscan sausage, broccoli rabe,Yellowfoot mushrooms, and mustard 19.
Tortellini with Dungeness crab and broccoli di ciccio 20.

Lumache with braised chicken and black garlic gremolata 19.
Ravioli of truffle sugo, sauce soubise, and Barbera syrup 20.
Secondi: grills, sautés, roasts, and rotisserie

Sformatino of cauliflower and Cabot Clothbound cheddar with braised
cabbage, Maitake mushrooms, purple potatoes, and fonduta 24.
Seared Quinault River steelhead with Chanterelle mushrooms, broccoli
di ciccio, artichokes, and parsnip crema; ‘nduja spumante 33.
Confit of chicken leg with Delicata squash, chestnuts, pomegranate,
and Brussels sprouts; old aceto balsamico 27.
Charcoal-grilled ribeye with rutabaga, Yellowfoot mushrooms, and
creamed spinach 37.
Spit-roasted goat with braised collard greens, Hopi Blue polenta,
and Perigord truffle-walnut salsa 36.
An 18% pre-tax Service Charge will be added.
Our produce , grains, meat, eggs, and fish come from: Bournhonesque, Monterey; Community Grains, Oakland; Dirty
Girl Produce, Santa Cruz; Full Belly Farm, Guinda, Yolo; Riverdog Farm, Guinda, Yolo; Star Route Farm, Bolinas, Marin;
Front Porch Farm, Mendocino; Devil’s Gulch Ranch, Marin; Heritage Foods; Henpenn, Napa; Liberty Poultry, Sonoma;
Magruder Ranch, Mendocino; Monterey Fish, Pier 33, San Francisco; Paine Farm, Sonoma; Watson, Napa.

