
appetizers

buttermilk Parker House roll 8. 
whipped sweet cream butter, fleur de sel

chef’s board 
artisan cheese & charcuterie (2+2) 34. 
served with wood-fired rustic country white bread
fruit & nut bread, house pickled veggies, TSH spiced nuts

Yellowtail crudo* 26.
avocado, tomato seed vinaigrette, Red Alaea sea salt
pickled red onions

grilled Spanish octopus 26.
potato confit, aji amarillo aioli, mustard greens
Chimichurri, crispy Choclo

seared tiger prawns 26.
fried rice ‘Paella style’ piquillo, cilantro

chestnut Tagliatelle 22.
wild mushroom ragout, toasted Brussels sprout leaves

campanelle pasta & Maine lobster 34.
lobster ragu, chanterelles, sun gold tomato, basil, tarragon

rigatoni Bolognese 24.
veal, pork, San Marzano tomatoes, basil, Parmigiano

farms

Harissa roasted carrot salad 19. 
kale, almonds, avocado, Beluga lentils

wood roasted cauliflower salad 18
mint, cumin, pomegranate, sheep’s milk yogurt

chili-spiced avocado 21. 
Napa cabbage, jicama, Cotija, crème fraîche
crispy quinoa, chili lime vinaigrette

Caesar salad 19.
Sweet Gem lettuce, parmesan, sourdough wafers

beet and persimmon salad 20.
walnut puree, light curry vinaigrette

butternut squash soup 18.
seeds, nuts and dried fruit, sage, pumpkin seed oil

wood-fired pizzas

margherita 20. 
pomodoro sauce, mozzarella, basil, garlic

artichoke 21.
leek fondue, Parmigiano, Fontina, olives, lemon zest

pepperoni 21.
pepperoni, pomodoro sauce, mozzarella

prosciutto 23.
burrata, arugula, mozzarella, balsamic

Brussels sprout 20.
pancetta, goats cheese, crema di pecorino, spicy honey

chilled seafood

Seafood Tower* 135.
1/2 lobster, oysters, jumbo shrimp
Ceviche, tuna tartare, snow crab claws  

Traditional Caviar Service*

Golden Osetra caviar, blinis, chives, crème fraîche, egg
    1oz. - 100
fresh oysters* - chef’s selection
    a la carte 	 4. 
    half dozen 	24. 
    full dozen 	39.     

shrimp cocktail 23.
4 Tiger shrimp, horseradish cocktail sauce, lemon

chef’s ceviche 24.
daily fresh selection, crispy tortilla chips

Yellowfin tuna tartare* 24.
avocado-wasabi purée, calamansi dashi

mains

pan-seared Branzino 48.
black truffle risotto, Hon Shimeji mushrooms
English pea nage, crispy leeks

Ora King salmon 39.
kohlrabi, pear, crème fraiche, saffron

roasted John Dory 44.
salsify purée, butter lettuce, citrus sauce

vegan Sichuan pepper roasted sweet potato 30.  
Shiitake dashi, daikon, young collard greens

grilled Mary’s half chicken 34.
Peruvian seasoning, crisp marble potatoes
celery-buttermilk sauce, Shishito peppers

roasted duck breast 39.
confit leg, farro, grapes, pickled onion, hazelnut vinaigrette

braised beef short rib 42.
orange juice infused carrot puree, carrot top salsa verde 

T-bone steak 58.
braised fall squash, tempura squash rings

grilled Angus filet of beef 68.
potato purée, wild mushrooms, pea tendrils
herbed truffle butter

shared sides

caramelized Japanese sweet potatoes 14. 
seasame, citrus, furikake

hand-cut frites 13.
house-blanched Russet potatoes in beef tallow 
served with garlic aioli, roasted tomato ketchup

wood-fired Brussels sprouts 14. 
black garlic aioli

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 

foodborne illness, especially if you have certain medical conditions.

Executive Chef Craig Hopson Managing Partner Michael Morrisette     

Happy Birthday !

black winter truffle tagliatelle 120.
Parmesan cream, truffles

shaved table-side

serves 2-4 guests  



featured wines by the glass

2019 La Berrière ‘Sur Lie’ Muscadet, Côtes de Grandlieu
Distinct mineral and saline notes, 

citrusy fruit and crisp, cool-climate acidity.
Perhaps the perfect shellfish wine.

16. GL / 59. BTL

2016 Avignonesi ‘Vino Nobile’ Sangiovese, Montepulciano
Enticing aromas of dark-skinned berry, violet, and pipe tobacco

lead into juicy Morello cherry, crushed mint, orange zest and 
star anise on the palate framed in taut, fine-grained tannins.

20. GL / 79. BTL

wine by the glass / bottle

sparkling wine/champagne	 GL/ BTL
La Marca Prosecco 			   N.V., Italy 		  15./55.
Mumm Brut Prestige			   N.V., Napa Valley	 16./59.
J. Cuvée Rosé 				    N.V., Russian River 	 19./71.
Laurent-Perrier ‘La Cuvée’  		  N.V., Champagne 	 28./107.

sauvignon blanc
Starborough				    2020, New Zealand 	 15./55.
Comstock				    2018, Dry Creek Valley	 17./63.
Domaine Fournier, Sancerre 		  2020, Loire Valley	 22./83.

chardonnay
B.R. Cohn  				    2018, Russian River 	 15./55.
Robert Foley		   		  2019, Napa Valley 	 19./71.
Chalk Hill				    2019, Sonoma Coast	 21./79.
Grgich Hills Estate			   2018, Napa Valley	 22./83.
Rombauer 				    2019, Carneros 	 26./99.

other whites
Schiopetto, Pinot Grigio 			  2018, Italy 	 15./55.
Eos, Moscato	    	       		  2018, California	 15./55.
Kinero ‘Alice’, Grenache Blanc 		  2018, Paso Robles 	 18./67.

rosé
Diora					     2019, Monterey	 15./55.
Daou ‘Discovery’ 			   2020, Paso Robles 	 17./63.
Fleur de Mer 				    2019, Provence 		  18./67.

pinot noir
Z. Alexander Brown ‘Uncaged’		  2018, California	 15./55.
La Follette				    2017, California	 17./63.
Dobbes ‘Grand Assemblage’ 		  2018, Willamette Valley  	 18./67.
The Calling				    2018, Russian River	 20./75.
Belle Glos ‘Clark & Telephone’                 	2018, Sta. Maria Valley	 22./83.

cabernet sauvignon
Lapostolle 				    2018, Chile	 15./55.
B Wise ‘Trios’	  			   2018, Moon Mountain  	          18./67.
Round Pond Estate			   2018, Napa Valley	 23./87.
Switchback Ridge 			   2016, Calistoga  	 27./103.

other reds
Doña Paula, Malbec			   2017, Argentina	 15./55.  
B Wise ‘Wisdom’, Red Blend 		  2017, Moon Mountain 	 17./63.
Peju, Merlot				    2018, Napa Valley	 17./63.
Qupé, Grenache				   2017, Santa Barbara 	 18./67.
Torbreck ‘Woodcutter’s’, Shiraz 		  2017, Barossa Valley 	 18./67.
Chateau Labadie, ‘Médoc’		  2015, Bordeaux	 19./71.
Stag’s Leap ‘Hands of Time’, Red Blend	 2018, Napa Valley 	 22./83.

wine by the bottle 75.
Nicolas Feuillatte ‘Réserve Exclusive’ brut  	 N.V., Champagne, France
Schramsberg ‘Blanc de Blancs’		  2017, Brut, Calistoga
Mar de Frades 			   2020, Albarino,Rías Baixas
Kinero ‘Rustler’, James Berry Vineyard 		  2016, Roussanne, Paso Robles
Domaine Quenard			   2017, Chignin, France
Illumination 		  2018, Sauvignon Blanc, Napa/Sonoma
Livio Felluga, Collio			   2018, Sauvignon Blanc, Italy
Bench 					     2017, Chardonnay, Sonoma County
Chateau Vitallis, Pouilly-Fuissé 		  2019, Chardonnay, Burgundy
Jordan 		  2018, Chardonnay, Russian River
Keenan 			  2017, Chardonnay, Spring Mountain
Paul Hobbs ‘Crossbarn’ 		  2017, Chardonnay, Sonoma Coast
Domaine Vocoret & Fils 			   2019, Chablis, Burgundy
Staglin Family Estate ‘Salus’ 			   2019, Chardonnay, Napa Valley
Chalk Hill 		  2016, Pinot Noir, Russian River
Cristom ‘Mt. Jefferson Cuvée’ 		  2018, Pinot Noir, Willamette Valley
Escarpment 		  2017, Pinot Noir, Martinborough
Domaine Quenard ‘La Sauvage’ 			  2017, Mondeuse, France
Westwood ‘Legend’	 2016, Red Wine, Sonoma County
Comstock	 2014, Zinfandel, Dry Creek Valley    
Luigi Bosca ‘D.O.C.’ 			   2018, Malbec, Argentina
Stags’ Leap  			   2018, Petite Sirah, Napa Valley
Chateau L’Orangerie  		  2019, Bordeaux Supérieur, France
Monticello Vineyards ‘Jefferson Cuvée’		  2016, Cabernet, Napa Valley
Paul Hobbs ‘Crossbarn’	 2016, Cabernet, Napa Valley
Peju	 2018, Cabernet, Napa Valley
Vindicated 	 2016, Cabernet, California
wine by the bottle 100.
Taittinger Brut 		  N.V., Champagne, France
Rochioli 		  2019, Sauvignon Blanc, Russian River
Spottswoode 		  2020, Sauvignon Blanc, Napa/Sonoma
Antinori ‘Antica’ 	 2016, Chardonnay, Napa Valley
Chateau Montelena 		  2018, Chardonnay, Napa Valley
Ernest Hemingway	 2017, Chardonnay, Russian River
Far Niente 		  2019, Chardonnay, Napa Valley
Flowers	 2016, Chardonnay, Sonoma Coast
Shafer ‘Red Shoulder Ranch’	 2017, Chardonnay, Carneros
Pahlmeyer 		  2019, Chardonnay, Napa Valley
Chappellet ‘Grower Collection’, Dutton Ranch 	 2017, Pinot Noir, Russian River
Flowers 		 2018, Pinot Noir, Sonoma Coast
‘Goldeneye’ by Duckhorn 	 2018, Pinot Noir, Anderson Valley
Littorai ‘Les Larmes’ 		  2019, Pinot Noir, Anderson Valley
Les Combes D’Arnevel 		  2018, Rhone Red, Châteauneuf-du-Pape
Duckhorn 			   2016, Merlot, Napa Valley
The Royal Nonesuch Farm 		  2017, Red Wine, Paso Robles
‘Jayson’ by Pahlmeyer		  2017, Red Wine, Napa Valley
Orin Swift ‘8 Years in the Desert’ 	 2019, Zinfandel Blend, California
Chateau Lescours, Grand Cru 		  2016, Saint-Émilion, Bordeaux
Maxville 			   2016, Petite Syrah, Napa Valley
Rusack ‘Ballard Canyon Estate Reserve’ 		  2016, Syrah, Santa Barbara 
Banfi ‘Magna Cum Laude’	 2016, Super Tuscan, Toscana
Faust 		  2018, Cabernet, Napa Valley
Frank Family 		  2018, Cabernet, Napa Valley
Jordan 	 2016, Cabernet, Alexander Valley
Stag’s Leap ‘Artemis’				    2018, Cabernet, Napa Valley
wine by the bottle 150.
Billecart-Salmon Brut Rosé 		  N.V., Champagne, France
Laurent-Perrier Brut Rosé     		  N.V., Champagne, France
Palmaz ‘Amalia’ 			  2018, Chardonnay, Napa Valley
Maison Roche de Bellene 		  2017 Mersault, Burgundy
Belle Glos ‘Clark & Telephone’ 1.5L	 2017, Pinot Noir, Sta. Maria Valley
Patz & Hall ‘Gap’s Crown’ 		  2016, Pinot Noir,  Sonoma Coast
Raen 			   2019, Pinot Noir, Fort Ross-Seaview
Antinori	 2015, Brunello di Montalcino, Italy
Banfi 		  2016, Brunello di Montalcino, Italy
Darioush 		  2018, Merlot, Napa Valley
Pahlmeyer 		  2017, Merlot, Napa Valley
La Collina	 2008, Syrah, New Zealand
Black Stallion ‘Limited Release’ 		  2013, Cabernet, Napa Valley
Brion 	 2015, Cabernet, Sonoma County
Frank Family ‘Reserve’			   2017, Cabernet, Rutherford
Shafer ‘One Point Five’	 2018, Cabernet, Napa Valley
Stone Edge Farm	 2013, Cabernet, Sonoma County

cellar selections

Louis Roederer ‘Cristal’ Brut	       2013, Champagne, France   		  550.
Louis Roederer ‘Cristal’ Brut Rosé      2013, Champagne, France   		  975. 
Peter Michael ‘Ma Belle-Fille’ 	      2019, Chardonnay, Knight’s Valley 	 225.
Kosta Browne ‘Gap’s Crown’ 	      2018, Pinot Noir, Sonoma Coast 	 250.
Peter Michael ‘Ma Danseuse’ 	      2019, Pinot Noir, Fort Ross-Seaview 	 225.
Chateau La Nerthe ‘Cuvée’  	  2012, Châteauneuf-du-Pape, France      325.
Le Macchiole ‘Messorio’ 		      2011, Merlot, Tuscany 		  400.
‘Amuse Bouche’ by Heidi Barrett      2013, Red Wine, Napa Valley                  375.
Continuum 			        2016, Red Wine, Napa Valley 		 350.
Daou Estate ‘Soul of a Lion’	      2016, Red Wine, Paso Robles 	 250.
Ferrari-Carano ‘Prevail’ 		       2006, Red Wine, Alexander Valley 	 200.
Gérard Bertrand ‘Clos d’Ora’ 	      2017, Red Wine, Minervois 		  425.
Opus One 			        2018, Red Wine, Napa Valley	   550.
‘Overture’ by Opus One 	      2018, Red Wine Napa Valley 		  275.

Pahlmeyer ‘30th Anniversary’ 	      2016, Red Wine, Napa Valley 		 350.
Quintessa 			        2018, Red Wine, Rutherford 		  350.
Guado al Tasso 			        2017, Super Tuscan, Bolgheri 		 200.
Numanthia ‘Termanthia’ 		      2011, Tempranillo, Tinta de Toro 	 400.
BV Latour ‘Private Reserve’	      2015, Cabernet, Napa Valley 		  225.
Cardinale 			        2011, Cabernet, Napa Valley 		  425.
Chappellet ‘Pritchard Hill	‘	      2016, Cabernet, Napa Valley 		  500.
Lokoya 				        2016, Cabernet, Spring Mountain 	 600.
Metaphora			        2010, Cabernet, Napa Valley	 300.
Paul Hobbs ‘Beckstoffer To Kalon’    2015, Cabernet, Oakville		  750.
Saint Helena		        	      2010, Cabernet, Napa Valley	 200.
Silver Oak 			        2015, Cabernet, Napa Valley 		  275.
Spottswoode Estate 		       2018, Cabernet, St. Helena 		  350.
Staglin Family Estate 		       2014, Cabernet, Napa Valley 		  475.

Director of Wine Program Doug Hilton


