
 
 

Due to the extreme drought situation in California, 

water is available upon request. 

OYSTERS ON THE HALF SHELL  3 ea 

Meyer lemon granité, hogwash, cocktail sauce 

MEATLOAF SLIDER  5 ea 

arugula, sweet chili ketchup, Costeaux Hawaiian roll 

MARINATED GOOD FAITH FARMS ORGANIC OLIVES  6 

SWEET AND SPICY ROSEMARY NUTS  6 

toasted mixed nuts served warm 

TRUFFLE PARMESAN FRIES  9 

roasted garlic aïoli 

AVOCADO “FRIES”  9 

chipotle aïoli 

GYPSY CHORIZO QUESADILLAS  10 

La Tortilla Factory handmade tortillas, 

pepper jack, cheddar, guacamole, pico de gallo 

SPICY BN RANCH BEEF LETTUCE WRAPS  11 

Kung Pao style beef, iceberg lettuce, fried onions 

GRILLED FISH TACOS  11 

La Tortilla Factory handmade tortillas, 

cilantro cream, salsa, slaw 

CAESAR SALAD*  11 

sour dough croutons, shaved Parmigiano 

Reggiano, anchovy roasted garlic dressing  

ADD crispy chicken tenders  7 

ADD 3 gulf prawns  9  

MARY’S CHICKEN LUMPIA  11 

sweet chili vinegar sauce 

FRIED PUMPKIN RAVIOLI  12 

sage salt, parmesan 

PIZZA OF THE WEEK  12 

changes every Tuesday! 

BAKED NICASIO CREAMERY’S NICASIO SQUARE  13 

arugula, roasted garlic ciabatta 

“TIPS AND TOAST”  14 

beef filet tips, mushroom cream sauce, grilled ciabatta  

LOCAL AND HOUSE MADE CHARCUTERIE  14/22 

olives, pickled vegetables, cornichons, homemade mustard  

BN RANCH ANGUS BEEF BURGER  16 

homemade zucchini pickles, shoe string fries  

choice of cheese:  pepper jack, cheddar, gruyère 

ADD: avocado, Hobbs’ bacon, or sautéed onions  $2/ea. 

 

CHEESE PLATE  7, 15, 23 

Choose 1, 3 or 6 cheeses 

Pt. Reyes Blue—Cow 

Farmstead Cheese Co. 

port infused dried figs 

Mt. Tam—Cow 

Cowgirl Creamery 

persimmon jam 

St. George—Cow 

Joe Matos Cheese Factory 

apple and thyme infused raisins 

Baserri—Sheep 

Barinaga Ranch 

sour cherry jam 

Fresh Chévre—Goat 

Redwood Hill Farm 

 Estate fig mostarda 

Assa—Goat 

Tomales Farmstead Creamery 

honey poached pears 

 


