
the trio
choose from: 

house marinated castelvetrano olives, roasted marcona almonds, 
marinated mushrooms, herb marinated feta, 

pickled vegetables and spiced nuts  · 13 ·     
or individually · 5 · 

essentials specialty bread
olive, rosemary or honey orange with merula and balsamic · 3 ·

baked phyllo rolls
with with ricotta, chives, walnuts and champagne apricot sauce · 9 ·

flatbread
herbed chevre, beets, toasted hazelnuts · 7 ·

pork rillette
pickled onions, cornichons, stone ground mustard · 8 ·

apple butternut tart
with creamy spinach and roasted jalepeno creme fraich  · 9 ·

arugula salad
soft boiled eggs, shaved red onion, roasted tomatoes, 

brioche croutons and mustard vinaigrette · 8 ·

antipasti
cured by da pino, pickled vegetables, cornichon, spicy mustard · 14 ·

steamed clams
tomato, saffron and chorizo broth  · 14 ·

housemade herb pappardelle
with roasted tomato sauce, balsamic reduction and fresh basil

half · 11 ·      full · 15 ·

catch of the day 
with cannelini, apricot and arugula salad and yuzu beurre blanc · 17 ·

truffled mac n cheese
add coppa for $1 more · 9 ·

single cheese · 4 ·

manchego / spain - sheep

pierre robert / french - cow

bleu d'auvergne / french - cow 

delice d'argental / french - cow

agour ossau-iraty AOC / french - sheep

comte / french - cow

seastack / washington - goat

dinah's cheese / Kurtwood Farms, Vashon Island - cow

purple haze / california - goat

oregonzola / oregon - cow

lamb chopper / california - sheep

wine friendly favorites 
chefs choice of five of our artisan cheeses, seasonal fruit · 15 ·

chocolate cake
with marshmallow cream, caramel and honey roasted hazelnuts · 8 ·

chocolate sampling
with seasoned salts · 8 ·

pineapple upside down cake
with salted caramel ice cream · 8 ·

sweets

cheeses

�
cash / visa / mastercard / american express gladly accepted. 

an 18% service charge will be added to parties of 6 or more as well as unsigned credit card slips and tabs left open.
raw or undercooked food may endanger your health

eats



winter menu 
February 19, 2010

We're delighted to bring you an updated 
menu every week,  focused around 
foods that are wine-friendly  and

full of local and seasonal ingredients.

Please enjoy!

Vanessa Wesley, Chef
Lisa Shields, Sous Chef

Amanda Krous, Pastry Chef

Proudly serving the freshest products 
from our local purveyors:

Meats by Da Pino
Full Circle Farms Produce

Franks Produce
City Fish Company
Corfini Gourmet
Essential Bakery


