
Gluten-friendly bread available upon request 

 Gluten-Friendly      Vegan      Vegetarian      Dairy-Free

*Consuming raw or undercooked meats / poultry / seafood / shellfish or eggs may increase your risk of foodborne illness. 
Please notify us of any food allergy.

WARNING: Certain foods and beverages sold or served here can expose you to chemicals 
including acrylamide in many fried or baked foods, and mercury in fish, which are known to 
the State of California to cause cancer and birth defects or other reproductive harm. 
For more information go to www.P65Warnings.ca.gov/restaurant.

small plates
french onion soup 14
gruyère cheese, brioche crouton

cauliflower bites   15
thai ginger vinaigrette, cilantro, green onion, 
pickled peppers, sesame seeds

crispy brussels sprouts   15
chipotle vinaigrette, pomegranate, 
cotija cheese

jumbo lump crab cake 26
old bay remoulade, chili oil

tuna tartare* 26
avocado, mango, cucumber, ponzu 
wonton crisp

poached jumbo shrimp  28
spicy cocktail sauce, avocado salsa verde

king salmon crudo*  25
fresno chilis, blood orange, pink peppercorn

artisanal bread  9
assorted freshly baked bread, olive oil,  
local date butter

greens
caesar  15
white anchovy, brioche croutons,  
parmesan crisp, caesar dressing

heirloom spinach   15
dried cherries, goat cheese, marcona almond, 
maple balsamic vinaigrette

heirloom tomato   16
pickled red onion, basil, burrata, herb oil, 
balsamic syrup

iceberg salad  16
heirloom tomato, pickled onions,  
applewood-smoked bacon,  
point reyes blue cheese, buttermilk dressing

add to any salad:
grilled chicken 9 shrimp 13 
salmon* 13 steak* 15 

mains
roasted jidori chicken  38
grilled peach salsa, creamy polenta, 
watermelon radish, bitter greens

bouillabaisse 45
mixed seafood, saffron tomato broth,  
focaccia crostini

king salmon*  40
charred corn purée, succotash, gremolata, 
salmon caviar

fish & chips 30
beer-battered cod, horseradish slaw,  
tartar sauce, malt vinegar fries

steak frites* 39
10oz ny strip, au poivre, house fries

braised short rib  40
mashed potatoes, roasted vegetables, 
horseradish demi-glace

bluEmber burger* 23
blue cheese, arugula, pickled onion,  
roasted tomato, bacon aioli

lemon & parmesan campanelle   32
meyer lemon, artichoke, asparagus,  
sun-dried tomato, toasted pine nuts

roasted woodland mushrooms 30
curry cauliflower purée, charred broccolini,  
crispy shallots

steaks
16oz ribeye*  60

14oz prime ny strip*  56

8oz filet*  58

14oz kurobuta pork chop*  42

dinner

sides
sautéed wild mushrooms  14

grilled asparagus with béarnaise  14

seasoned house fries 12

roasted garlic broccolini   12

three-chesse mac n’ cheese  14

boursin mashed potatoes  12




