Fall Dinner
December 10, 2017

Bread available upon request. 2.

Antipasti: smaller items, soup, salads

Cruda of Magruder beef with horseradish and ricotta salata
cheese 15.

Salad of endive, Dungeness crab, citrus, and goat cheese 16.
Terrina of pork, mustard, arugula, and pickled eggplant 15.

Salad of shaved Brussels sprouts with bagna cauda, lemon, and
white truffle-cured egg 14.

Crudo of kanpachi and sea urchin with Little Gem lettuce brodo,
malted wheat, black garlic oil, and Buddha’s hand 15.
Salad of mixed chicories with Warren pear, pomegranate,
gorgonzola dolce cheese, and balsamic vinaigrette 14.

Garden lettuces vinaigrette 10.
~
Soup: vellutata of sunchoke, parsnip, and celery root with
black truffle crema 13.
Primi

Red winter wheat penne alla bolognese 17.

Agnolotti dal plin with Pecorino Romano cheese and black truffle
sugo 18.

Spaghetti neri with Georgia white shrimp, tomato, Calabrian chili,
garlic, and lemon 19.

Gnocchi verdi with Tuscan sausage, Black Trumpet mushrooms, and
smoked Sultana raisins 19.
Tajarin with Chanterelle mushroom ragù (while available) 18.

Cappelletti of parsnip purée with clams, chilis, and broccoli di ciccio
18.
Saffron chitarra with razor clams aglio e olio 18.
Secondi: grills, sautés, roasts, and rotisserie

Sformatino of wild mushrooms with chestnuts, ricotta salata cheese,
and Delicata squash 28.
Pan-roasted breast of chicken with wilted radicchio, parsnip crema,
and wild mushroom sugo 30.
Coho salmon with fingerling potatoes, Walla Walla onion soubise,
fonduta, and cranberry confitura 33.
Roast pork porterhouse with sunchoke crema, Brussels sprouts,
and black truffle-pine nut salsa 32.

Magruder beef “merguez” sausage with braised cabbage, clementinetruffle marmalade, and mustard crema 33.

An 18% pre-tax Service Charge will be added.
Our produce, gr ains, meat, eggs, and fish come from: Blue Egg, Orinda; 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; Hoffman
Farms, San Joaquin Valley; Liberty Poultry, Sonoma; Magruder Ranch, Mendocino; Monterey Fish, Pier 33, San Francisco;
Paine Farm, Sonoma; Watson, Napa.

