
V-vegetarian | GF-gluten friendly | a 18% staff charge will be added to parties of 6 or more and distributed entirely to service staff. for your convenience, we allow a maximum of three (3) split checks per table; please be 
aware that our food may contain or come into contact with common allergens such as dairy, eggs, wheat, soybeans, tree nuts, peanuts, fish, shellfish or wheat. customers with food allergies or other nutritional concerns are 

advised to notify the manager for assistance. consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

WAGYU BURGER
caramelized onions, white cheddar, tomato, 
lettuce, pickles, garlic aioli, duck fat fries		  30
LUMACHE PASTA V

roasted forest mushrooms, brown butter  
mushroom jus, hazelnut breadcrumb,  
pecorino romano, aged balsamic			   28
POLE CAUGHT ALBACORE
toasted ciabatta, bibb lettuce, olive tapenade, 
heirloom tomato, garlic aioli, white cheddar,
caramelized onions, greens salad			  30
MARY’S CHICKEN BREAST MILANESE  
dill and lemon veloute, grilled romano  
bean salad, radicchio 				    36
POISSON DU JOUR
seasonal farmer’s market vegetables 		  44

SCF MONTANA PORK KAN KAN CHOP GF

red kuri squash puree, pomegranate pork jus,  
endive, walnut 					     46
STEAK AND FRITES 
hanger steak au poivre, duck fat fries		  56

DESSERTS
MEYER LEMON CHEESECAKE V + GF

oat crumble crust, strawberry compote + fruit tuile 14

PISTACHIO AND HONEY CRÈME BRULEE V + GF

pistachio custard, honey whip, 
toasted pistachios				    14

ALMOND AND CHERRY BREAD PUDDING V 
almond custard, cherry jam, brioche 		  14
 
CHOCOLATE RASPBERRY CAKE V                             
chocolate layer cake, raspberry jam, chocolate mousse  	 16

Mains
FRESHLY SHUCKED OYSTERS GF

mignonette & lemon (half dozen) 	  		  28

BLUEFIN TUNA CRUDO GF 
baby fennel, california citrus, chive oil 		  28
 
CALIFORNIA CHEESE AND CHARCUTERIE
chefs selection, savory house mostarda,  
artichoke spread 				    28

MARIN COUNTY BRIE + FIG FLATBREAD V

onion jam, arugula, honey and pinenuts 		  22
 
FALL SQUASH FLATBREAD
delicata squash, tolouse sausage, ricotta cheese, 
baby kale, pickled fresno peppers, saba 		  22

BURRATA AND PERSIMMON V 

fuyu persimmon panzanella, sultana raisin,  
chives, smoked maldon salt 			   24

STEAK TARTARE 
hand cut filet mignon, cornichon, caper, chives, 
crispy shallot, toasted sourdough, watercress 	 28

SOUPS + SALADS
FARMER’S MARKET SOUP
local ingredients from local farms		  18

COBB SALAD GF

romaine hearts, avocado, heirloom tomato,  
cucumber, bleu cheese, egg, grilled chicken breast, 
bacon lardons, green goddess vinaigrette		 30

TUSCAN KALE SALAD GF

meyer lemon, boquerones, dried currant, 
pine nuts, parmigiano				    20

LITTLE GEM CAESAR SALAD 
parmigiano, herb croutons, herb caesar vinaigrette	 21

add Grilled Chicken +8 | add Grilled Salmon  +14

Shareables
MISSION BREEZE
tito’s vodka, pear, cucumber, orgeat, 
fever tree club soda

YUZU MARGARITA
teremana blanco tequila, cointreau, agave, plum 
bitters, yuzu foam
COASTAL OLD FASHIONED
woodford reserve bourbon, demerara, 
angostura + hopped grapefruit bitters 

SATURN SPRITZ
roku gin, passionfruit, elderflower, banana, prosecco

COCONUT MOJITO
malibu rum, patron tequila, lime, coconut water, 
fever tree club soda

HIVE MIND
bombay sapphire gin, pineapple, lemon, honey, saffron

BAJA BURRO
del maguey vida mezcal, lime, agave, fever tree ginger beer

GOLDEN HOUR
cognac, cointreau, chamomile, lemon, honey, peach, averna

SEASIDE SMASH
bulleit bourbon, blackberry, lemon, basil

TREO CARAJILLO
don julio reposado tequila, licor 43, espresso, 
cinnamon, oat milk foam
BARTENDER’S CHOICE
a seasonal offering, ask your server for details!

ZERO-PROOF |  16
HIBISCUS SOUR
hibiscus, ginger, black grape, orange, agave, cinnamon

PALOMAR PASSION
lyre’s agave spirit, passionfruit, honey, lime, mint, 
elderflower tonic
add spirit of choice +6

Cocktails | 18

dinner



BLUE MOON BELGIAN WHITE

BUD LIGHT

BUDWEISER

COORS LIGHT

CORONA

MODELO

HEINEKEN

MICHELOB ULTRA  

MILLER LITE

SAMUEL ADAMS BOSTON LAGER

STELLA ARTOIS 

HEINEKEN 0.0 | NON-ALC  8

WHITE CLAW CITRUS

TRULY WILD BERRY

HIGH NOON ICED TEA

ANGRY ORCHARD HARD CIDER

PORTLAND CIDER PACIFIC BERRY

Seltzers + Ciders | 10

Bottles | 10

SAPPORO JAPANESE LAGER                    10

CHULA VISTA BREWING
“GUERITA” BLONDE ALE                             11
CORONADO “GAYLORD PACIFIC” IPA     10

GRAVITY HEIGHTS “ JUNE GLOOM”
HAZY IPA                                                        10

Draft Beer

CHAMPAGNE 
piper heidseck, france nv                                           130

BLANC DE BLANC 
shramsberg, napa nv                                                     115

BRUT ROSÉ 
domaine carneros, napa nv                                         130

SAUVIGNON BLANC
five vinters, napa 2023                                                    98

SANCERRE 
jacques dumont, france 2023                                    105

GRUNER VELTLINER 
count karolyi, hungary 2023                                         52 

CHABLIS
william fevre, france 2023                                        125

CHARDONNAY
talbott ‘sleepy hollow’ central coast 2022             110

ETNA BIANCO 
donnafugata ‘sul volcano’ sicily 2021                    105

ROSÉ 
whispering angel, france 2023                                     75

PINOT NOIR
walt ‘las brisas’, sonoma 2022                                    105

Wine By The BottleWine | 6oz | 9oz | Bottle

wine + beverage

MERLOT 
stags’ leap, napa 2022                                                     94

COTES DU RHONE
m. chapoutier ‘belleruche’ france 2023                   65

BAROLO
tre pile, piedmont, italy 2020                                     125

CABERNET SAUVIGNON
star lane, santa barbara 2020                                   105

CABERNET SAUVIGNON
austin hope, paso robles 2021                          125 ( 1 L ) 

CABERNET SAUVIGNON 
frank family, napa 2022                                                  115

PETIT SIRAH 
ridge ‘lytton estate’ sonoma 2022                           140

RED BLEND
bv tapestry, napa 2021                                                   120

PROSECCO
caposaldo, italy nv                                        12 | 17

CRÉMANT DU BOURGOGNE 
albert bichot, burgundy, france nv       18 | 26 | 72 	 	

SAUVIGNON BLANC 
the ned, marlborough, nz 2023              15 | 22 | 60 		

TXAKOLINA  
gaintza “bixigu”, getaria, spain 2024 	 15 | 22 | 60

PINOT GRIS
etude, carneros 2022  	 18 | 26 | 72 

CHARDONNAY 
frank family, carneros 2023                    19 | 28 | 76

ROSÉ 
the language of yes, central coast 2024    16 | 24 | 64

FRAPPATO a chilled red
gurrieri, sicily 2024                                             18 | 26 | 72

PINOT NOIR
calera, central coast 2022                	 17 | 25 | 68

SYRAH/GRENACHE
anne pichon, provence, france 2022    15 | 22 | 60

CABERNET
william hill estate, north coast 2021 19 | 28 | 76


