Starters

Warm Castelvetrano Olives,
Rosemary, Orange Zest

Chilled Corn Soup, Toasted Buckwheat,
Parmesan

Mizuna Salad, La Quercia Prosciutto,
Pickled Vegetables

Fromage Blanc Gnudi, Cherry Tomatoes,
Parmesan Broth

Roasted Sea Scallops, Corn Cream,
Chorizo and Red Bell Pepper Vinaigrette

Wood Oven Roasted Marrow Bones,
Toasted Levain, Herb and Horseradish Salad

Willapa Bay Clams “Fisherman Style”,
Garlic Crostini

Summer Lettuces and Herbs, Green Olives,
Champagne Vinaigrette

No Time To Cook Tonight? Ask Your
Server About Our Rotisserie Chicken To
Gol!
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Mains

Almond Wood Fired Pizza, Zucchini
Caramelized Onions, Guanciale, Ricotta

Grilled Lamb Loin, Summer Vegetables,
Bulgur, Harissa

Grilled Tombo Tuna, Eggplant with Amaranth,
Padron Peppers

Rotisserie Pork Loin, Long-Cooked Polenta
Roasted QOyster Mushrooms, Pork Jus

Slow Braised Short Rib, Spring Onion,
Grilled Apricot, Horseradish Soubise

Roasted Alaskan Halibut, Ronde du Nice Squash,
Quinoa, Green Zucchini Curry

House-Made Black Pepper Tagliarini,
English Peas, Sweet Onions, Bottarga

Savory Roasted Chicken, White Pearled Barley,
Warm Harvest Greens, Natural Jus

Crispy Duck Confit, French Green Lentils,
Frisee, Bacon Lardon and Cherry Salad

Mayfield Burger, Onion Rings, House Pickles

Sides

Marble Potatoes

Roasted Chantenay Carrots
Cherry Tomatoes

Corn on the Cob

Summer Squash

Bulgur Salad

Mayfield Fries
Beer Battered Onion Rings

Padron Peppers
Toasted White Pearled Barley
French Green Lentils
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The following
farmers made this
meal possible:

Mariquita Farms

Jacob’s Farm

Vella Cheese

County Line Farms

SMIP Ranch

Happy Quail Farms

Cowgirl Creamery

Cipponeri Farms

Niman Ranch

Zuckerman

Fulton Valley
Farms

locopi Farms

Tomales Bay
Creamery

Capay Organics

Heirloom Organics

Petaluma Farms

Bellwether Farms



