Dinner

18 May 2024
mon. | thu. | fri. SaX. sun. /\
]

Caesar Salad

boquerones, capers, parmesan, parsley
croutons, caesar dressing

(+)

Regiis Ova Siberian Caviar

kendall farms creme fraiche, chives
potato chips

$80 addition

Grilled New York Strip

brentwood corn polenta, cauliflower florentino
salsa verde

(+)
Fried Softshell Crab

sauce gribiche, frisee salad, lemon

$38 addition

Marin French Triple Creme Brie

bouchon bakery epi, raspberry jam

Vanilla Panna Cotta

peach compote

$69 menu
(+)
$55/$75 wine

6476 Washington St., Yountville, Ca 94599, tel 707.944.2487, fax 707.944.2275
*thoroughly cooking food of animal origin, including but not limited to beef, eggs, fish, lamb, milk,
poultry, or shellstock reduces the risk of foodborne illness. young children, the elderly, and

individuals with certain health conditions may be at a higher risk if these foods are consumed raw or
undercooked.



