
lunch 3.19.2008

D E S S E R T

Sorbet with coconut cookie  $6 

Triple Layer Chocolate Cake with brandied      
 

cherries  $7

Carmelized Banana Mascarpone Cheesecake  

with Meyer Rum Sauce  $7 

Kahlua Pot de Crème with chocolate wafer cookie  

$6.50

L U N C H

Today’s Oysters with champagne mignonette & habañero  

mignonette  $9 per six or $18 per dozen

Soup of th
e Day  cup $5  bowl  $7

Mixed Green Salad  small  $
4.50  la

rge  $6.50

downtown Caesar Salad with Parmesan & croutons  $8.25

downtown Fried Olives stuffed with anchovies  $5.25   

French Fries  $4

downtown Fish Sandwich with lemon dill a
ïoli, m

arinated red onion & greens 

choice of French fries or mixed green salad  $13.75

Roasted Chicken with grille
d asparagus, fingering potatoes with      

      
      

     

 a hunter’s sauce  $14.50

Roasted Duck Breast with red wine braised lentils
, frisée, mizuna,  

& a red wine-mustard vinaigrette  $13.50

Grille
d Salmon on couscous with cucumber, mizuna,     

      
      

      
      

 

charmoula & romesco   $15.50

Braised Niman Ranch Short Ribs with potato purée & seasonal     
      

 

vegetables  $14.50

Sweet Pea Risotto with pancetta, green garlic & chèvre  $12.50

Grille
d Niman Ranch Beef Burger with French fries or  

mixed green salad  $10.50  with Jack Cheese  $11.50

Pasta of th
e Day  $11.50



W i nes    B y  the    G l a ss

Champagne & Sparkling 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

A p er  i t i f s

Dubonnet red  $5

Lille
t white  $5

Carpano Punt e Mes  $6 

Carpano Antica Formula  $6

D r a f t  B eer   

Sierra Nevada Pale Ale, Chico

Sudwerk Pilsner, Davis 

Triple Rock’s Stonehenge Stout, B
erkeley

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

B o ttled      B eer 

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

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

Barney Flats Oatmeal Stout, B
oonville

, 12 oz.  $4.50

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

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

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

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

B e v er  a ges 

Fresh-squeezed orange or grapefruit ju
ice  $4

Fresh-squeezed lemonade  $3.50

d’Arbo Fruit S
yrup Sodas 

      
Peach-Passion Fruit, B

lack Currant, R
aspberry  $3

’05 Navarro Grape Juice  $6

Iced Tea,  $2.25

Cock & Bull G
inger Beer  $3

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


