
 

        

Eight Course Menus … $130 Eight Course Menus … $130 Eight Course Menus … $130 Eight Course Menus … $130     

A Wine Pairing forA Wine Pairing forA Wine Pairing forA Wine Pairing for    the Eight Coursthe Eight Coursthe Eight Coursthe Eight Course Menus ... $ 130e Menus ... $ 130e Menus ... $ 130e Menus ... $ 130    

    

    

 

Tasting Tasting Tasting Tasting MenuMenuMenuMenu    

Thai Lobster 2.0 

    
Foie Gras Torchon with Cherry and Pistachio, Buttermilk Biscuit 

oooorrrr    

Scallop with Rice Noodles and Pickled Green Papaya, Coconut Milk Froth 

 

Medai with Sweet Corn and Scallions, Lemon Verbena    
    

Bacon N’ Eggs with Black Eyed Peas and Chanterelles 

    
Crispy Poussin with Potato Mousseline and Haricots Verts, Fines Herbes 

orororor    

Striploin of Beef with Daikon, Ginger-Tomato Broth 

    
Artisanal and Farmhouse Cheeses Presented Tableside 

    
Passion Fruit Gelato, Miso Custard and Sesame Sable 

    
Red Velvet Cake 

oooorrrr    

Orange Blossom Fritter with Apricot, Basil and Pine Nuts 

 

    

    

    

    

    

    

VVVVegetarian egetarian egetarian egetarian Tasting Tasting Tasting Tasting MenuMenuMenuMenu    

Greek Salad  

    
 Sugar Snap Peas, Radish Kimchee and Lychees 

    

Sweet Corn and Black Truffle Risotto 

    

Chanterelle Ravioli with Slow Cooked Bantam Egg, Parmesan 

        

Agedashi Tofu with Summer Squash and Sea Beans 

    

Artisanal and Farmhouse Cheeses Presented Tableside 

    
Passion Fruit Gelato, Miso Custard and Sesame Sable 

    
Red Velvet Cake    

oooorrrr    

Orange Blossom Fritter with Apricot, Basil and Pine Nuts 
    

    

    

    



 

Five Course MenFive Course MenFive Course MenFive Course Menus … $102us … $102us … $102us … $102    

    Option of Additional Cheese Course Option of Additional Cheese Course Option of Additional Cheese Course Option of Additional Cheese Course ~~~~    $15$15$15$15    

A Wine Pairing foA Wine Pairing foA Wine Pairing foA Wine Pairing for the Five Course Menus ... $ 102r the Five Course Menus ... $ 102r the Five Course Menus ... $ 102r the Five Course Menus ... $ 102    

Corkage is $50 … $80 per Magnum 

    

29 North St. Healdsburg, CA 95448 Phone 707-433-3311    

FivFivFivFive Coue Coue Coue Course Menurse Menurse Menurse Menu    

Thai Lobster 2.0 

    

    
Foie Gras Torchon with Cherry and Pistachio, Buttermilk Biscuit 

oooorrrr    

Scallop with Rice Noodles and Pickled Green Papaya, Coconut Milk Froth 

    
Medai with Sweet Corn and Scallions, Lemon Verbena    

    
Striploin of Beef with Daikon, Ginger-Tomato Broth 

orororor    

Crispy Poussin with Potato Mousseline and Haricots Verts, Fines Herbes 

    
Red Velvet Cake        

oooorrrr    

Orange Blossom Fritter with Apricot, Basil and Pine Nuts 

 

 

Chefs - Douglas Keane & Drew Glassell   

Sous Chefs- Chris Wolven & Adam Ritter        Pastry Chef - Roy Shvartzapel 

    

    

    

    

    

Vegetarian Five Course MenuVegetarian Five Course MenuVegetarian Five Course MenuVegetarian Five Course Menu    

Greek Salad 

    

Sugar Snap Peas, Radish Kimchee and Lychees 

    

Sweet Corn and Black Truffle Risotto 

                                

Agedashi Tofu with Summer Squash and Sea Beans    

    
 

Red Velvet Cake    

oooorrrr    

Orange Blossom Fritter with Apricot, Basil and Pine Nuts 

 

 

We welcome advance notice of special dietary requests to accommodate your needs 

and ensure dishes equal the integrity of the menu selections. 

Chef’s direct line is 707-433-2010 


