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STARTETRS

OYSTERS
Fresh lemon,
mignonette 1/2 dozen - $20

WARMED OLIVES
Espelette pepper - 8

BURRATA
Prosciutto, fig spread, pistachios,
grilled bread - $22

FINGERLING
POTATOES
Smashed, fried mustard aioli - $15

CAULIFLOWER
TARTARE (V) -3I5

DEVILED EGGS 59

SALMON CARPACCIO
Smoked salmon, capers, pecorino
cheese, lemon - $21

M AITINS

CHICKEN PAILLARD
Tenderized chicken thigh, shallots,
garlic, capers, white wine butter
sauce, frisee -$22

COSTEAUX BURGER
Brioche bun Wagyu, chipotle aioli,
aged white cheddar, secret sauce,

bacon jam, pomme frites - $25

MUSSELS
Mussels, white wine, garlic,
shallots, caramelized onion, grilled
bread -$32

DAILY CATCH
Breaded, lemon caper, white wine,
butter, seasonal vegetable- SAQ

BRAISED SHORT RIB
(GF) Slow braised angus short ribs,
turnips, peas, mashed potatoes
-$38

FRIES - s10 |GARLIC FRIES -s5/4

RATATOUILLE - si3
RADDISH + BUTTER -58

PICKLED VEGETABLES-s8

DUCK PATE -s8

FRIED SHALLOTS & CAPERS -s10

S ALADS

SALADE VERTE(V)(GF)
Russian River mixed baby head
lettuce, herbs, white balsamic
vinaigrette - $13

SEASONAL SALAD
"(V)(GF)
mixed baby head lettuce, pickled red
onions, strawberries, candied
almonds, honey goat cheese, white
balsamic vinaigrette - S19

TOM-CUKE (V)(GF)
Armenian cucumber, local cherry
tomato, pickled red onion, ricotta
salata, basil, balsamic vinaigrette

-516

SOUP

FRENCH ONION SOUP
s9/cup | s13/bowl

DESSERT

GRAMMIE'S COOKIE
Allow 15 minutes. Skillet baked,
Gelato - s15

PROFITEROLES -s$1350

PEDRONCELLI FOUR
GRAPES PORT -s12

-

Ingredients sourced locally | Corkage $15 | Free range eggs | 3% back of house service charge applied to each check |
Consuming raw or undercooked eqgs may increase your risk of foodborne illness



W I N E
COSTEAUX 100TH ANNIVERSARY SPARKLING BRUT, NV 14 GL 38 BTL

PAUL CHENEAU SPARKLING BRUT ROSE CAVA, NV 12 34
LA MARCA PROSECCO NV, ITALY 12 28
BALLETTO BRUT ROSE 2019 17 45
PEDRONCELLI ROSE 2023, DRY CREEK VALLEY 13 28
BALLETTO ROSE OF PINOT NOIR 2023, RRV 11 25
CARA ROSE OF MOURVEDRE 2023, DRY CREEK VALLEY 14 30
DRY CREEK VINEYARDS FUME BLANC 2023 12 26
O FILLIO DA CONDESA ALBARINO 2023, SPAIN 12 26
HAENER CHARDONNAY 2020, ALEXANDER VALLEY 14 36
CAMBRIA PINOT NOIR 2022, SANTA MARIA VALLEY 14 36
QUINCE PINOT NOIR 2021, ANDERSON VALLEY 68
ZIALENA ZINFANDEL 2019, ALEXANDER VALLEY 16 48
SAINI ANGELO'S PAINT BRUSH 2022, DRY CREEK VALLEY 15 45
ORSI FAMILY SANGIOVESE 2021, DRY CREEK VALLEY 16 48
BEER
CELEBRATE HENHOUSE INCREDIBLE IPA 6.9% ABV 8
SEPPI BLANC DE BLANCS LDWFERALE = SOTATING @
2018 CALIFORNIA 68 NORTH COAST BREWING SCRIMSHAW 6
PABST BLUE RIBBON 4

NON-ALCHOLTIZC
FRESH-SQUEEZED LEMONADE
MEXICAN COKE
MEXICAN SPRITE
VELLLAMO SPARKLING WATER
1ZZE 4.5 Sparkling Clementine or Pomegranate
ITALIAN SODA Vanilla, Caramel Raspberry, Hazelnut, Sugar free vanilla 5
ICED SPORT TEA contains Vitamin C, electrolytes, Siberian Eleuthero root,

ginger, mate, as well as decaffeinated green and black teas 5
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