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ALL DAY MENU

ITEM

POPOVER
WHIPPED SALTED BUTTER

DOUGHNUTS

streusel glaze, whipped creme fraiche, dipping sauce. 2 doughnuts

BUTTER LETTUCE SALAD

avocado, navel oranges, red radish, green goddess dressing

CAESAR SALAD

romaine, sourdough croutons, grated pecorino, creamy caesar dressing.

CITY SALAD

green apple, blueberry, toasted quinoa, pickled red onion, wheat berry, mustard vinaigrette.

SOUTHERN DEVILED EGGS

cornbread crumble, brown sugar bacon, pimento cheese, pickled red onions, harissa, chives

BURRATA TOAST

prosciutto di parma, pickled red grapes, pomegranate molasses, radish, charred country bread

ORGANIC FRIED CHICKEN (ALL DAY MENU)

buttermilk brine, roasted garlic, crisp herbs, lemon. five pieces (1/2 chicken)

CAVATELLI

english peas, oyster mushrooms, basil tarragon pesto, garlic parmesan gremolata

SKUNA BAY SALMON

asparagus, red quinoa, mustard greens, green garlic dill mojo, fried capers

TAVERN BURGER (ALL DAY MENU)

proprietary grind, Marin brie, red onion marmalade, smoked bacon, brioche bun, fries.

BAKED MACARONI and CHEESE

smoked olive oil, chives

ROASTED BABY CARROTS

honey butter, lemon dill aioli, crispy chickpeas, pickled golden raisins

BLUE LAKE GREEN BEANS

bacon, balsamic vinaigrette, fried shallots

BURRATA WHIPPED POTATOES

olive oil, chives

SIDE OF FRIES

WEEKEND BRUNCH

ITEM

EGGS BENEDICT
wilted arugula, oven-dried tomatoes, bearnaise sauce. AVBL SAT & SUN UNTIL 3PM

BRIOCHE FRENCH TOAST
strawberry compote, lemon butter, maple syrup. AVBL SAT & SUN UNTIL 3PM

FRIED CHICKEN and WAFFLES
hunter's gravy, maple syrup. AVBL SAT & SUN UNTIL 3PM

BEER & MORE

ITEM

PRICE

$2.00

$11.00

$16.00

$16.00

$19.00

$15.00

$16.00

$33.00

$28.00

$34.00

$23.00

$12.00

$12.00

$12.00

$12.00

$7.00

PRICE

$19.00

$19.00

$25.00

PRICE



MEXICAN COKE

ROOT BEER

DIET COKE

SPRITE

WINE LIST

ITEM

ARROWOOD SONOMA ESTATES 2016

ASHES and DIAMONDS SAUVIGNON BLANC BLEND NAPA VALLEY 2016

BEAULIEU VINEYARDS MERLOT NAPA VALLEY

CAMP CABERNET SAUVIGNON SONOMA COUNTY

CASINO MINE RANCH ROSE 2018

CASINO MINE RANCH "SIMONE" RHONE BLEND SHENANDOAH VALLEY 2017

CULTIVAR CABERNET SAUVIGNON 2019

DELTA SAUVIGNON BLANC CALIFORNIA 2020

DOMAINE LIONEL FAURY St Joseph 2016

DREW "VALENTI RANCH" PINOT NOIR MENDOCINO RIDGE 2016

EMBRUIX DE VALL LLACH PRIORAT 2016

FAR NIENTE NAPA VALLEY CHARDONNAY 2019

FAUST CABERNET SAUVIGNON NAPA VALLEY 2018

FLOWERS CHARDONNAY SONOMA COAST 2018

FRANK FAMILY CARNEROS 2017

FRANK FAMILY ZINFANDEL NAPA VALLEY 2017 (WINE LIST)

FRITZ HAAG RIESLING

FROGS LEAP ZINFANDEL NAPA VALLEY 2019 (WINE LIST)

Rich flavors of raspberry and mulberry are underscored with a just touch of cinnamon and white pepper. More elegance tha...

HOLUS BOLUS ROUSSANNE 2017

JORDAN CHARDONNAY RUSSIAN RIVER VALLEY 2016

LES CADRANS DE LASSEGUE ST. EMILION 2015

LEWIS CELLARS CHARDONNAY 2018

LITTLE FRANCES SIERRA FOOTHILLS 2018 MERLOT

LO-FI CF

LUIGI PIRA BAROLO 2017

MARCHESI DI GRESY BARBERA

PATZ and HALL PINOT NOIR SONOMA COAST 2017

PENNER-ASH PINOT NOIR WILLAMETTE VALLEY 2018

A perfumed nose showcases strawberry, anise and tea spice aromatics. Experience ripe, fresh raspberry, red plums and str...

$6.00

$6.00

$5.00

$5.00

PRICE

$72.00

$82.00

$56.00

$68.00

$54.00

$54.00

$58.00

$48.00

$85.00

$108.00

$56.00

$92.00

$98.00

$95.00

$70.00

$70.00

$56.00

$75.00

$74.00

$70.00

$58.00

$110.00

$44.00

$60.00

$98.00

$64.00

$88.00

$90.00



ITEM PRICE

RADIO-COTEAU PINOT NOIR "LA NEBLINA" SONOMA COAST 2019 (WINE LIST) $114.00
ROBERT MONDAVI PINOT NOIR $60.00
ROBERT SINSKEY "POV" NAPA VALLEY CABERNET FRANC $88.00
SCARPETTA PROSECCO $50.00
STAG’S LEAP "KARIA" CHARDONNAY 2018 $70.00
REVANA CABERNET SAUVIGNON NAPA VALLEY 2017 $210.00
TIKAL MALBEC $60.00
TRIBUTE TO GRACE GRENACHE SANTA BARBARA HIGHLANDS 2017 $90.00
ULTRAVIOLET SPARKLING ROSE NV $75.00

This sparkling rosé of Cabernet Franc has aromatics of lemon blossoms, rose petal and strawberry, the palate shows lovel...

VALRAVN PINOT NOIR SONOMA COAST $62.00
VIGNOBLE DAUNY LES CAILLOTES 2018 $68.00
WILLAKENZIE PINOT NOIR $86.00

DINNER ONLY SPECIALS

ITEM PRICE

BAVETTE STEAK _ polenta frittes, sauce romesco (DINNER ONLY AFTER 5pm) $42.00

Picked for you

ITEM PRICE

TAVERN BURGER $23.00

proprietary grind, Marin brie, red onion marmalade, smoked bacon, brioche bun, fries.

ORGANIC FRIED CHICKEN $33.00

buttermilk brine, roasted garlic, crisp herbs, lemon. five pieces (1/2 chicken)

FRANK FAMILY ZINFANDEL NAPA VALLEY 2017 $70.00
RADIO-COTEAU PINOT NOIR "LA NEBLINA" SONOMA COAST 2019 $114.00
FROGS LEAP ZINFANDEL NAPA VALLEY 2019 $75.00

Rich flavors of raspberry and mulberry are underscored with a just touch of cinnamon and white pepper. More elegance tha...



