
SEASONAL SORBET 8
Chef ’s  Selection

v g,  gf,  nf

FRESH BAKED COOKIES 12
Chocolate  Chip Cookies,  Maldon

v ,  nf 

ROASTED CORN PANNA COTTA 15
Candied Corn,  Maple Glazed Pecans,

 5  Spice Caramel,  Brown Butter  Ice  Cream
gf

POTATO BISQUE 15 
Fingerling Potato,  Bacon,  Clams,  Scallion

gf, nf

*OYSTERS ON THE HALF SHELL 4 each
Chef ’s  Selection of  Island Creek Oysters, 

Dressed with Seasonal  Mignonette
 gf, nf, df

*STRIPED BASS AGUACHILE 24
Aji  Amarillo,  Coconut Milk,  Ginger, 
Cucumber,  Pickled Shallot,  Sorrel, 

Nori  & Sesame Rice Crisp
gf,  nf,  df

GREEN GODDESS 16
Gem Lettuce,  Soft  Egg,  Bacon,  Pickled Shallot,  Green Bean,

 Lemon,  Dill ,  Tarragon,  Avocado Yogurt  Dressing
 gf,  nf

HERITAGE GRAIN BOWL 16
Barley,  Kale,  Avocado,  Shiitake,  Shredded Carrot, 

White  Cabbage Kimchee,  Tahini  Ginger Vinaigrette
 v g,  nf

SPINACH & KALE 15
Shaved Kohlrabi,  Fennel  & Radish,  Kale,

 Toasted Pecan,  Lemon Poppyseed Vinaigrette

- V: vegetarian |  VG: vegan |  NF: nut free  |  DF: dairy free |  GF: gluten-free -

STARTERS & SALADS

+Add Grilled Chicken Thigh  8
+Add Poached Shrimp  9

+Add Salmon  13
+Add King Crab  18

+Add Avocado  3
+Add Bacon  2

ENTREES

TROUT BURGER 22
Peach & Pepper Relish,  Farm Greens,  Mint,  Scallion,  Cilantro, 

Brioche Bun,  Malt  Vinegar Potato Chips
 nf

ORECCHIETTE 25
Ramp & Mint Pesto,  Foraged Mushrooms,  Asparagus,

 Green Bean,  Cashew Cream, Parmigiano 
v

KOREAN FRIED CHICKEN SANDWICH 24
Kimchee Marinated Chicken Thigh,  Sriracha Aioli,  Pickled Radish, 

Cabbage,  Cucumber,  Cilantro,  Brioche Bun,  Malt  Vinegar Potato Chips
 nf

*“NOT SO SECRET” SECRET BURGER 26
Butterkäse Cheese,  Lettuce,  Tomato,  B&B Pickles,

 Cherry Bomb Aioli,  Brioche Bun,  Fries
 nf

CRAB CAKE SANDWICH 27
Lump Crab,  Soy Ginger Aioli,  Pickled Radish,  Cucumber,

 Jalapeño,  Cilantro,  Potato Bun,  Malt  Vinegar Potato Chips
 nf

ADD ONS

DESSERTS

*This food item contains raw ingredients or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, 
shellfish, eggs or unpasteurized milk may in crease your risk of foodborne illness.



COFFEE

DIY MIMOSA 
*served with fresh berries and assorted juice* 

Francois Montand Brut NV, Jura, France.  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 75

Pine Ridge, Chenin Blanc & Viognier, Clarksburg, California .  .   .   .   .   .   .   . 100

Champagne Drappier ‘Carte d’Or’ NV, Aube, France.  .   .   .   .   .   .   .   .   .   .   .   .   .  125

BLOODY MARY    16  
choice of: smirnoff vodka, mezcal union, linie aquavit 

(spirit-free available with seedlip garden   12)

WALK THE EARTH   16  
teeling irish whiskey, amaro dell etna,  

horchata cordial, oat milk, espresso

BRUNCH + LUNCH BEVERAGES

TEA

ESPRESSO   5 ICED ESTATE BLACK TEA   5 LATTE/CAPPUCCINO   6 MATCHA LATTE   8 KYOTO BLACK COLD BREW   7
+ add spiced pumpkin to any beverage 2

crema earl grey
cloud kissed green

regal english breakfast
lapsang souchong  

mint meritage
emperor’s chamomile 

 fields of france rooibos 
emperor’s genmaicha  

RARE TEA CELLARS   8


