
B I T E S

Oysters   

Champagne mignonette & habañero mignonette  

Hama Hama Oysters  $12 for six 

Kumamoto Oysters  $15 for six 

Saint Simon  $15 for six 

Cheese with baguette  $4 each 

Humboldt Fog, Califo
rnia goat’s milk 

Bellw
ether Crescenza, Califo

rnia cow’s milk 

Bleu D’Auvergne, French cows’ milk

House-made potato chips  $3      
      

French Fries  $4

Patatas Bravas spicy potatoes & garlic aïoli  $
5.75

House-marinated Olives  $3.75

Boquerones pickled Spanish anchovies with egg salad 

& red onion on baguette  $4.50

downtown Fried Olives stuffed with anchovies  $5.25

Fried Calamari with chipotle aïoli  $
8.50

s o u p,  pa st a  &  r is  o tt  o

Soup of th
e Day  $7.75

Sweet Pea Risotto with pancetta, green garlic      
      

     

& chèvre  $12.75

Pecan Farro Cake with mushroom, parmesan, onion, 

organic greens & huckleberry-pear compote  $14.50

Seafood Bolognese with house-made tagliatelle, squid, 

shrimp, scallops, fresh basil, s
hallots & oregano  $16.50

S i d es  

Broccoli d
i Ciccio with garlic &  chili fl

akes  $4.50  

Potato Purée  $4.50 

Asparagus with lemon aïoli   
$4.50  

S A L AD  S  &  et  c .

downtown Caesar Salad  $8.75

Green Salad of County Line Farms Lettu
ces  $7.75

Vegetable Fritto
 with lemon aïoli  $

8.25

Chicory Salad with blood orange, Mandarin, cara cara & shaved Gruyère  $8.75

Asparagus Bistro Salad with applewood smoked bacon, poached egg, frisée,     
      

      
  

fine herbs & mustard vinaigrette  $9.75

M E AT S

Duck Confit with roasted sweet potatoes, watercress & pickled watermelon radish  $13.50

Niman Ranch Pork Shoulder with wild mushrooms, brandy, spätzle 				






& smoked pork jus  $16.50   

Brick Oven Roasted Chicken with mushroom bread pudding & green garlic jus  $16.50  

Grille
d Quail w

ith a Moroccan-style barbecue glaze on sauteed greens  $17 

Spanish Braised Lamb with chick pea fritte
r, rainbow chard, parsnip & almonds  $17

Grille
d New York Steak with sauce bordelaise & grille

d fingerling potatoes  $26

S E A F OOD 

Seared Day Boat Scallops with blood orange, watercress, frisée & romesco  $13

Grille
d Seafood Sausage with citrus compote, mizuna & blood orange jus  $13.50

Roasted Swordfish with chorizo-mussel sauce & lemon aïoli  $
17      

    

Grille
d Salmon with truffled beets, frisée & mizuna  $18

a fte   r  ei  g h t  ( ava il  a ble    t u es  d ay  t h r u  s at u r d ay )

Brick Oven Pizza of th
e Day  $11      

downtown Sliders, Niman Ranch burgers with tomato, red onions  

served on house-made buttermilk buns, chipotle & garlic aïoli w
ith potato chips  $9 
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W i n es   B y  t h e  Gl  a ss

Champagne & Sparklin
g Wine

NV Zonin, Prosecco, Ita
ly  $7.50

NV Roederer Estate, Anderson Valley  $8.75

NV Agrapart, C
hampagne, France  $13.50

White

‘06 Huguet, ‘C
an Feixes”, Spain  $7.50

’06 Seltzer, Gruner Veltli
ner’, Austria  $7.50

‘06 Quincy (Sauvignon Blanc), B
ailly

, France  $8

‘06 Schmitt, 
Pinot Blanc, France  $8.50

‘06 Frei Brothers, Chardonnay, Sonoma  $7.50

Red

’06 Alamos, Pinot Noir, Argentina  $8

’06 Scavino, Rosso di Tavola, Piemonte  $8.50

’06 Klinker Brick, Zinfandel, Lodi  $8.50

’06 BakerLane ‘Estate’ Syrah, Sonoma Coast  $15.50 

‘05 Edge, Cabernet Sauvignon, Napa  $9

Rosé

’06 Fonsainte, Corbières Rosé, France  $7

B o ttle    d  B ee  r

Chimay Ale, Red Label,  1
1 oz.  $5.75

Deschutes Mirror Pond Pale Ale, Oregon, 12 oz.  $4.50

Fat Tire Amber Ale, Colorado, 12 oz.  $4.50

Samuel Smith, Nut Brown Ale, England, 12 oz.  $5

Ayinger ‘Ur-Weisse’, H
efe-Weizen, Germany, 17 oz.  $7

Barney Flats Oatmeal Stout, B
oonville

, 12 oz.  $4.50

Bitburger, non-alcoholic, Germany, 12 oz.  $4.50

D r a ft   B ee  r 

Sierra Nevada Pale Ale, Chico

Sudwerk Pilsner, Davis 

Triple Rock’s Stonehenge Stout, B
erkeley

$3.50 / 12 oz.   $
4.50 / 16 oz.

S e a s o n a l  S p i r its 

Distill
ed Specially

 for downtown

Aqua Perfecta Candy Cap Mushroom  $7.50

F E AT UR  E D  C o c k ta ils 

Ultra Cosmo - H
angar One vodka Cosmopolita

n with Aqua Perfecta raspberry liq
ueur  $9.50

Cucumber Basil R
ickey - Fresh lemonade with Aqua Perfecta Basil E

au de Vie & cucumber  $9 

Empress of In
dia - H

angar One Mandarin Blossom vodka, Grand Manier & four spice  $9.50

Honey Blossom - D
amrak gin, lemon, cardamom honey & rosewater  $9

Pomessence - g
in, fo

ur spice & a dash of pomegranate liq
ueur  $7 

Sanguinita - te
quila, Contreau, blood orange & lim

e juice  $8.50

Pear Sidecar - S
t. G

eorge Single Malt, A
qua Perfecta Poire Liqueur & lemon juice  $9.50

B e v e r a g es  

Fresh-squeezed lemonade  $3.50

d’Arbo Fruit S
yrup Sodas  $3 

    B
lack Currant, R

aspberry & Elderflower

Cock & Bull G
inger Beer $3

Iced Tea  $2.25 

Navarro Grape Juice  $6

San Pellegrino sparkling water 500ml  $4

San Pellegrino sparkling water 1 lite
r  $7 

Panna, still
 water  500ml  $4

Panna, still
 water 1 lite

r   $7




