WINTER MENU 2009

SOUPS
SAN FRANCISCO CLAM CHOWDER
8

FRENCH ONION SOUP
PETITE GRUYERE CROSTINI
10

STARTERS
DUNGENESS CRAB CAKES
FAIRYTALE PUMPKIN RISOTTO

14

SEARED JUMBO PRAWNS
NUESKES'BACON POLENTA ~ SAN MARZANO TOMATO JUS
12

PEKING DUCK POTSTICKERS
CILANTRO MINT SALAD ~ CHILI SOY DIP
12

CRISP FLATBREAD
SLOW ROASTED TOMATO PESTO ~PROSCIUTTO AMERICANO ~ FRESH
MOZZARELLA

SALADS
CLASSIC CAESAR
ROMAINE ~ PARMESAN REGGIANO ~ CAESAR DRESSING
12

BABY BEET SALAD
“COUNTY LINE FARM” BEETS ~ WILD ROCKET ~ PURPLE HAZE GOAT CHEESE

14

GARDEN GREENS
WARM BOSC PEAR & PT. REYES BLUE CHEESE TART
SMOKED WALNUTS
CLASSIC VINIAGRETTE
12



ENTREES

STEAK 36
USDA PRIME NY STRIP ~ GILROY GARLIC FRIES
A BAY AREA TAKE ON A BISTRO CLASSIC
36

ANCHO CHILE FLAT IRON STEAK
VERMONT CHEDDAR MASHED ~ CUMIN SPICED ONION STRAWS

30

BROILED COLORADO RACK OF LAMB
SMOKED HAM WHITE BEAN STEW ~ RAINBOW CHARD

32

BLACKENED CHICKEN BREAST
ANDOUILLE SAUSAGE ~ SWEET CORN
SMOKED CHEDDAR MAC N CHEESE GRATIN
28

TODAY'S CATCH
CHOICE OF:
BLACKENED ~ SAUTEED ~ GRILLED
TOYBOX MUSHROOMS ~ CREAMY ORZO
MARKET PRICE

THAI PESTO SALMON
GINGER NOODLES ~ PONZU SAUCE

30

PANCETTA WRAPPED JUMBO PRAWNS
HERB TAGLIATELLE ~ WILD MUSHROOM CARBONARA

32

GOLDRUSH PIZZA
YUKON GOLD POTATO ~ FRESH ROSEMARY ~ ROASTED GARLIC,
SCIABICCA OLIVE OIL



