
C H I C K E N  P A I L L A R D   
Tenderized chicken thigh,  shallots, 

garlic,  capers, white wine butter 
sauce,  frisee - $22

C O S T E A U X  B U R G E R  
Brioche bun Wagyu, chipotle aioli, 
aged white cheddar, secret sauce, 

bacon jam, pomme frites - $25

M U S S E L S   
 Mussels, white wine, garlic, 

shallots, caramelized onion, grilled 
bread -$32

D A I L Y  C A T C H
Breaded,  lemon caper, white wine, 

butter, seasonal vegetable-  $AQ

H O U S E  M A D E  R A V I O L I  
Ricotta �lled raviolis, butter leeks , 

mushrooms,, kale, creamy butter 
sauce, pomegranate gastrique, 

Parmesan cheese - $ 22

G R I L L E D  S T E A K  
The best cut on the market, grilled 
to perfection, seasonal vegetable 

- $ AQ

S A L A D E  V E R T E ( V ) ( G F )    
Russian River mixed baby head 
lettuce, herbs,  white balsamic 

vinaigrette - $13

S E A S O N A L  S A L A D    
* ( V ) ( G F )  Mixed baby head 

lettuce,  citrus, shaved fennel, pickled 
red onions,  honey goat cheese,   

candied walnuts, white balsamic 
vinaigrette  

- $19

R O A S T E D  B E E T  
S A L A D ( V )  Roasted pickled 

beets,  citrus, roasted sweet potato,  
fried goat cheese, candied walnuts,  

radicchio, white balsamic 
vinaigrette  - $18

F A R R O  S A L A D  
Roasted fennel, brussel sprouts,  

cauli�ower, pea shoots, radicchio, 
pepitas, ricotta salata, shaved 

parmesan, red wine anchovy garlic 
vinaigrette  - $20

 

D E S S E R T

G R A M M I E ’ S  C O O K I E  
Allow 15 minutes. Skillet baked, 

Gelato - $15

P E D R O N C E L L I  F O U R  
G R A P E S  P O R T   -$12

O Y S T E R S  
Fresh lemon,  

mignonette 1/2 dozen - $20

R A T A T O U I L L E  -  $13

B A K E D  C A M E M B E R T
Costeaux crostini, buttered leeks, 

mushroom, shaved brussel sprouts, 
calabrian honey drizzle - $20

F I N G E R L I N G  
P O T A T O E S

Smashed, fried, mustard aioli - $15 

C A U L I F L O W E R  
T A R T A R E  * ( V )  - $15

D E V I L E D  E G G S  
-  $9

S A L A D SM A I N SS T A R T E R S

F R I E S  -  $10    | G A R L I C  F R I E S  - $14

R A D D I S H  +  B U T T E R  - $8 

F R I E D  S H A L L O T S  +  C A P E R S  - $10

W A R M E D  O L I V E S -   $8 

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

B R A I S E D  S H O R T  R I B  
Slow braised angus short ribs, 

mushrooms,  peas, mashed potatoes  
- $38

S O U P
F R E N C H  O N I O N

$9/cup | $13/bowl



C O F F E E  +  T E A
Featuring the Costeaux Centennial Blend by WOLF Coffee

C O F F E E  3 . 7 5  

E S P R E S S O  3 . 7 5  

L A T T E  5 . 2 5  

C A P P U C C I N O  4 . 7 5  

A M E R I C A N O  4 . 7 5  

C H A I  L A T T E  5 . 2 5  

C A F É  A U  L A I T  5  

G H I R A R D E L L I  M O C H A  6 . 2 5  

G H I R A R D E L L I  H O T  C H O C O L A T E   5 . 2 5    

N U M I  O R G A N I C  T E A S   5  Gunpowder Green, 

Moroccan Mint (decaf), English Breakfast  

I C E D  S P O R T  T E A  5  contains Vitamin C, 
electrolytes, Siberian Eleuthero root, ginger, mate, as well as 
decaffeinated green and black teas 

N O N - A L C H O L I C

F R E S H - S Q U E E Z E D  O R A N G E  J U I C E  7  

F R E S H - S Q U E E Z E D  L E M O N A D E   7  

M E X I C A N  C O K E   5 . 5

D I E T  C O K E   

M E X I C A N  S P R I T E  5 . 5  

V E L L L A M O  S P A R K L I N G  W A T E R   4 . 5  

I Z Z E  4 . 5  Sparkling Clementine or Pomegranate 

S P A R K L I N G  Y E R B A  M A T E  5  

A R N O L D  P A L M E R   5  

C R A N B E R R Y  J U I C E   5

A P P L E  J U I C E  4 . 5 0  

O T H E R  M I L K S  1    

Oat Milk| Almond Milk    

M O N I N  S Y R U P S  . 8 5     
Vanilla , Caramel, Raspberry, 
Hazelnut, Sugar free vanilla

S E A S O N A L  F L A V O R S  
Are available!

W I N E

C O S T E A U X  1 0 0 T H  A N N I V E R S A R Y  S P A R K L I N G  B R U T ,  N V    1 4  G L  3 8  B T L

P A U L  C H E N E A U  S P A R K L I N G  B R U T  R O S É  C A V A ,  N V             1 2       3 4

L A  M A R C A  P R O S E C C O  N V ,  I T A L Y                                 1 2     2 8

B A L L E T T O  B R U T  R O S E  2 0 1 9          1 7      4 5

S E P P I  B L A N C  D E  B L A N C S  2 0 1 8 ,  C A L I F O R N I A                        6 8

P E D R O N C E L L I  R O S É  2 0 2 3 ,  D R Y  C R E E K  V A L L E Y             1 3     2 8

B A L L E T T O  R O S É  O F  P I N O T  N O I R  2 0 2 3 , R R V          1 1       2 5

C A R A  R O S É  O F  M O U R V È D R E  2 0 2 3 ,  D R Y  C R E E K  V A L L E Y      1 4       3 0  

D R Y  C R E E K  V I N E Y A R D S  F U M E  B L A N C  2 0 2 3                        1 2     2 6

Q U I V I R A  S O N O M A  C O U N T Y  S A U V I G N O N  B L A N C                 1 2       3 0  

O  F I L L I O  D A  C O N D E S A  A L B A R I N O  2 0 2 3 ,  S P A I N             1 2     2 6

H A F N E R  C H A R D O N N A Y  2 0 2 0 ,  A L E X A N D E R  V A L L E Y             1 4     3 6

L A  F O L L E T T E  L O S  P R I M E R O S  P I N O T  N O I R                        1 4      3 4  

C A M B R I A  P I N O T  N O I R  2 0 2 2 ,  S A N T A  M A R I A  V A L L E Y      1 4     3 6

Q U I N C E  P I N O T  N O I R  2 0 2 1 ,  A N D E R S O N  V A L L E Y        6 8

Z I A L E N A  Z I N F A N D E L  2 0 1 9 ,  A L E X A N D E R  V A L L E Y             1 6     4 8

S A I N I  A N G E L O ’ S  P A I N T  B R U S H  2 0 2 2 ,  D R Y  C R E E K  V A L L E Y   1 5     4 5

O R S I  F A M I L Y  S A N G I O V E S E  2 0 2 1 ,  D R Y  C R E E K  V A L L E Y     1 6     4 8

  

S P E C I A L T Y  D R I N K S

F R E S H - S Q U E E Z E D  C L A S S I C   M I M O S A       

L E M O N  R A S P B E R R Y  M I M O S A                  

P E A C H  M I M O S A                                      

C R A N B E R R Y  M I M O S A                             

B L A C K B E R R Y  M I M O S A                            

B L O O D Y  M A R Y         

accoutrement - salami,  cheese, Costeaux bookends                          1 4

B E E R  

H E N H O U S E  I N C R E D I B L E  I P A  6 . 9 %  A B V  8

C O O P E R A G E  -  R O T A T I N G   8

N O R T H  C O A S T  B R E W I N G  S C R I M S H A W  6

P A B S T  B L U E  R I B B O N    4

M I M O S A  S E R V I C E  48  
Carafe of Fresh-Squeezed Orange Juice + Bottle of Costeaux 100th Year Anniversary Brut   

1 2

1 2

1 2

1 2

1 2

1 4
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