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tri colored tortilla chips
with guacamole, salsa, and sour cream 12

heirloom tomatoes

buffalo mozzarella and fresh basil

large serving 14
small servng

traditional shrimp cocktail
twelve pieces 38
six pieces 20

mezze platter

hummus, baba ghanoush, tabbouleh 22
grilled artichokes, roasted peppers, mixed olives
tzatziki, olive tapenade

served with crispy pita chips

charcuterie platter

smoked muscovy duck breast, peppered salami, coppa
prosciutto di parma, goose liver terrine

served with basket of breads

large serving 24
small serving 14

california cheese plate

point reyes bleu cheese with candied walnuts

humboldt fog chevre with apple-grape compote

mount tam triple cream with black fig compote

served with basket of breads

large serving 28
small serving 16

prosciutto wrapped romaine hearts

caesar dressing and parmesan

full portion 16
half portion 10

grapevine salad

mixed greens, pear tomatoes, basil

fresh grapes, toasted pinenuts, chevre crostini

full portion 14
half portion

dungeness crab and avocado stack

jumbo lump crabmeat, creme fraiche

haas avocado, and micro greens

full portion 22
half portion 14

seared ahi tuna
sesame-pink peppercorn crust, wakame salad
pickled ginger and soy dipping sauce 29

tsar nicoulai
california estate osetra caviar 1oz. 120

a moment
a toast

a bottle

a smile
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a lifetime
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roasted tomato bisque

garnished with laura chenel + snipped chive 9
spinach dip
spinach, artichoke, and roasted garlic 14

served with baguette crostini

mediterranean lasagna duet

lasagna bolognese with ground veal 18
vegetable rotolo in spinach pasta

with roasted golden tomato coulis

moroccan spiced lamb kebabs
gyro yogurt sauce 26

grilled ham + cheese three ways

york ham + emmenthaler on sourdough 18
black forest + gruyere on multi-grain bread

prosciutto di parma + buffalo mozzarella on ciabatta

nob hill slider trio
kobe beef, watermelon-smoked chile pulled pork 18

jumbo lump crab with creme fraiche

bison manchego loaf
glazed mushrooms and mashed potatoes 16
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molten chocolate cake 12
chocolate banana caramel cake 12
apple tarte tatin 12
creme brulee trilogy 12

vanilla, mocha, and raspberry

green tea and mango tiramisu 14
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exervtive chef



