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. “FOIE GRAS EN TERRINE"

sh's Banana Bread, Crystallized Gros Wichel Hanana,
" Sieilion Pistechio "Purde” and Young Parstey
'fssa:aa&xppi’emhr.}' :
an
CTCARMAROL| RISOTTO BIOLOGICO"
with Oastelmagna Cheese ard Shaved White Truffles from Alba
(#6000 Supplement }

SAUTEED FILLET OF LINE-CAUGHT ATLANTIC ETRIPED BASS
Glabe Artichokes “Grenoblotse” and Preserved Meyer Lemon “Aigre-Doua”
oRr

GRILLED * PAVE" OF SPANISH MACKEREL
“Raguis” of Jecobsen's Farm Black-Eyed Peas. Serrano Ham,
Metted Callard Greens and Pirenedn Pepper Emulsion

MAINE LOBSTER 'I'AIL_ ACUITE SOUS VIDE™
Yuknn Gald Potatoes “en Deus Fagons” Pérgond Truffle “Conlis”
anid “Mousseline cu Champagne”

“AIGUILLETTE” OF LIBERTY FARM DUCK BREAST
Heri-of-the- Wonds Muskroams, Seallion “Bitons,
Ginger- (uzed Thumbeling Garrots and “Souwce faponase”

oR

SLOW-HRAISED DEVIL'S GULCH RANCH “EFAULE DE LAPINT
Savey Cabboge “Fondue, Black Trumpe Mushrooms,
and “Sawce @ bo Moutarde en Grains ™

SMAKE RIVER FARM “CALOTTE DE BCEUF GRILLEE"
Red Beet "Confite, " Vidalio Onion wnd English Thyme "Croguante.”
Braceoling “Fleurese " and “Sunee Raifart”

. CACORILHAGY
Criddled Frengh Toost, Oregon. Huekleberry “Compote” and Garden Mache

BARTLETT PEAR SORBET
Wildflewer Honey Gake and Whipped Tupelo Honey

YCALICE DE CHOCOLAT A LA NOISETTE"
White Chaeolate "Granid,” Toasted Hozelnut “Sablé”
and Proline “Semifreddo”

| “MIGMARDISES"
B

b PRIX FIXE 210.00 | SERVICE INCLUDED

) WASHINGTON STREET, YOUNTVILLE CA 945800 707.844.2300




Oysters and Pearls

‘Sabayon” of Pearl Tapioca with Beau Soleil Oysters and White Sturgeon Caviar




Spice-Poached Granny Smith Apples, Cutting Celery Greens and Roasted Chestnut “Vinaigrette”







: . “Carnaroli Risotto Biologico”
With Castelmagno-Gheese and Shaved White Truffles from Alba (these truffles are $2200/Ib!)







Grilled “Pavé” of Spanish Mackerel

‘Ragolt” of Jacobsen’s Farm Black-Eyed Peas, Serrano Ham, Melted Collard Greens and Pimentdén Pepper Emulsion
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Maine Lobster Tail “Cuite Sous Vide”

Yukon Gold Potatoes “en Deux Fagons” Périgord Truffle “Coulis” and “Mousseline au Champagne”




“Aiguillette” of Liberty Farm Duck Breast

Hen-of-the Woods Mushrooms, Scallion “Batons”, Ginger-Glazed Thumbelina Carrots and “Sauce Japonaise”




Slow-Braised Devil's Gulch Ranch “Epaule de Lapin”

Savoy Cabbage “Fondue”, Black Trumpet Mushrooms, and “Sauce a la Moutarde en Grains”




Snake River Farm “Calofte de BoeufGnIIee < -

Red Beet “Confite”, Vidalia Onion and English Thyme “Cr_oq'uante”-,'Broci:o_lin-i “Fléur_e_tfe"’ énd “Sauce Raifort”




Ll







“Calice de Chocolat A La Noisette”

White Chocolate “Granité”, Toasted Hazelnut “Sablé” and Praline “Semifreddo”







Creme Brulée



Les Mignardises













