
Entrees 
 

 

 
 

SOUP DU JOUR… 5 / 7  
 

BRIOCHE ROLLS…4 
HOUSEMADE DINNER ROLLS SERVED WITH YOUR 
CHOICE OF BUTTER OR OIL & BALSAMIC VINEGAR 
 

GARDEN SALAD*......... 8 
BABY SPRING MIX, SEASONAL VEGGIES,  

SIMPLE VINAIGRETTE  ADD DUCK OR STEAK... 10     
 

ROASTED BEET SALAD*......... 11 
VALENCIA ORANGE SEGMENTS, WARM GOAT 

CHEESE FRITTER, PARMESAN, CANDIED WALNUTS 
(gluten-free option available)  

 

APPLE FENNEL SALAD(GF)*........ 11 
BUTTER LETTUCE, CANDIED WALNUTS, PT REYES 

BLEU, ROASTED PEAR VINAIGRETTE  
ADD DUCK OR STEAK... 10     

BEER & PRETZELS*……. 9  
BAVARIAN-STYLE HOUSE-MADE PRETZELS, 

HONEY MUSTARD, BUTCHERS IPA REDUCTION 
Enjoy a half pint of Butchers Prime IPA… 2 

 

SPINACH & KALE PARMESAN DIP*…10 
SERVED WITH TOASTED GARLIC CROSTINI 

 (gluten-free option available) 
Substitute Gluten-free bread…1 

 

*Vegetarian dishes 

(GF) Gluten Free 

 

Please let us know if you have a food allergy... 
we take this seriously & want you to have a 

safe & enjoyable experience. 
 

18% gratuity for parties of 8+ 

 

 

 

 

 

 
ORGANIC PATTY MELT…..... 16 

1/3 LB FREE-RANGE, GRASSFED & FINISHED BEEF 
PATTY, AGED WHITE CHEDDAR, SAUTEED 

MUSHROOMS, ONION RELISH, DIJON BALSAMIC 
AIOLI, GRILLED SOURDOUGH, SERVED WITH A 

THREE BEAN SALAD 
Substitute Gluten-free bread...1 

Add bacon...3    Add egg or avocado...1.75 
 

VEGGIE LOVER’S PLATE(GF)*…. 16 
ROASTED SEASONAL VEGETABLES: WINTER 
SQUASH, RED POTATOES, CELERY, RADISH, 

GARLIC, SWEET ONIONS, BUTTERED QUINOA, 
MARISOLIO GRAPEFRUIT VINAIGRETTE 

 (vegan option available) 
 

SEARED DUCK BREAST(GF)…... 24 
SONOMA-GROWN LIBERTY DUCK, TRUFFLED 

RISOTTO, BROWN BUTTER BEARNAISE, 
BACON JAM, POACHED EGG, MICRO SALAD  

 

MARINATED SKIRT STEAK(GF)… 25 
GRASS-FED EEL RIVER MARINATED STEAK, 

BACON BRAISED BRUSSELS SPROUTS, STICKY 
YUKON POTATOES, BACON BORDELAISE  

Enjoy a half pint of Eel River Organic Amber Ale… 2 
 

GRILLED ALASKAN SALMON(GF)…. 26 
 6OZ WILD-CAUGHT SOCKEYE SALMON, 

HACHIYA PERSIMMON, PINK LADY APPLES, 
BACON RISOTTO, CARAMELIZED LEEKS, 

SUNFLOWER SPROUTS  

 

Upcoming events 

Saturday January 17th, 
Reggae Night @10pm ($5 cover) 

 

Sunday January 18th,  
Prix fixe 4-course dinner & free live music 

($40/person, wine pairing option $15) 
featuring Nate Frazier, The Experimentalist  

Soup & Salad  

Small Plates 


