
HORS D'OEUVRES
M I D W I F E  A N D  T H E  B A K E R  B AG U E T T E 		  	 8
vermont creamery butter - maldon salt

PA R K E R  H O U S E  R O L L S 		 				    12
wildflower butter 

S O U P E  A  L' O N I O N 						      17
french onion soup - mushroom broth - croutons - gruyere

G OAT S  C H E E S E  M O U S S E L I N E 	 			   20
roasted beet - bosc pears - honey thyme vinaigrette - almonds - crostini 

D AY  B OAT  S C A L LO P  C R U D O 				   	 28
fuyu persimmon - pomegranate - toasted cashews - citrus vinaigrette 

D U C K  C O N F I T  C R Ê P E 		  				    26
comté - celery root - apple - horseradish - friseé - sauce supréme

F R O M AG E S  &  C H A R C U T E R I E 					    28
selection of house made and artisan cheeses & charcuterie

B O L E S  D E  P I C O L AT 		  				    18
pork & beef meatballs - tomato - porcini - OLIVE VERTE -  white beans

B O N E  M A R R OW 				    		  	 16 each
grilled levain - sauce verte - breadcrumbs 

P R I N C E  E D WA R D  I S L A N D  M U S S E L S 		  	 24
pancetta - leeks - garlic - fresno chili - vermouth cream - grilled levain

SALADES
S A L A D E   V E R T E  							      17
gem lettuce - red wine vinaigrette - bread crumb - sieved egg

	 add warm goat cheese toast 		  9
	 add True Story 10 month prosciutto 	 11

R OA S T E D  W I N T E R  S Q U A S H  S A L A D 			   20
wild arugula - point reyes blue - pumpkin seeds - apple vinaigrette

LES PLATS
PA R I S I A N  G N O C C H I 						      34
chanterelles - brussels sprouts - nantes carrot nage - slow egg 

S E A R E D  TO M B O  T U N A 						     47
chinese eggplant - fingerling potatoes - fennel - vadouvan curry vinaigrette

M O U N T  L A S S E N  T R O U T 			   		  49
braised winter greens - garleek - roasted sunchokes - sauce amandine

R OA S T E D  M A R Y ' S  C H I C K E N  B R E A S T 			   36	
parsnip pureé -  kohlrabi - sauce bigarade

3 8  N O R T H  D U C K  B R E A S T 					     46
garnet yam & butternut squash pureé - pickled tokyo turnip - huckleberry jus

B R A I S E D  S H O R T  R I B S 						      48
charred broccolini - gratin dauphinois - mushroom Forestière	  

STEAK FRITES
served with house cut french fries

H A N G E R  S T E A K  8 OZ 						      42        
Chimichurri

A K A U S H I  WAG Y U  F L AT I R O N  S T E A K  1 0 OZ 		  58 
sauce poivre

F L A N N E R Y  B E E F  1 4  D AY  D R Y  AG E D  R I B E Y E  1 2 OZ 	 72
sauce bordelaise

LES GARNITURES - S IDES
F R I E D  B R U S S E L S  S P R O U T S 	 				    12
hobbs bacon - honey candied walnuts - parmesean  

G R AT I N  D E  M AC A R O N I 						     14
macaroni & cheese - aged white cheddar - breadcrumbs

G R AT I N  D A U P H I N O I S 	 					     12
scalloped potato 

P O M M E S  F R I T E S 		 					     14
sauce dijonnaise

CH ICKPEA PAN ISSE
truffle pecorino 

gremolata-porcini aioli

13
CAND IED  ALMONDS

quatre epices

6
OL IVES  MAR INÉES

citrus - fennel

coriander - garlic 
8

AMUSE-BOUCHE

IN THE SHELL
TUES  -  THUR

ESCARGOT
garlic - parsley 

bread crumb

16
FR I  -  SAT

WEST COAST OYSTERS
mignonette

MP

A 5% Employee Wellness surcharge will be added to all purchases. Gratuity of 20% will be 
added to tables of 6 or more. Corkage is $45 per 375ml/750ml bottle - Limit 2 bottles 

BISTRO MENU
5pm-5 :30pm TUES  -  THUR

SOUP o r  SALADE  VERTE
* * *

HANGER FRITES or MOUNT LASSEN 
TROUT

* * *
CHOICE OF DESSERT



D R A F T  B E E R    	

F E ST B I E R  -  O K TO B E R F E ST 					     12

alvarado street brewing - monterey, ca	  5.8% ABV 

WESTY MC WESTCOAST - WEST COAST IPA			   12

NARRATIVE FERMENTATION - SAN JOSE, ca	  6.9% ABV

B OT T L E S  &  C A N S  
H E L L A  SA P H I R  -  H E L L E S  L AG E R 				    12

original pattern - oakland, Ca 			   5.4% ABV 	

S U P E R  B LO O M  -  KO L S C H 	 				    10

morgan territory brewing - tracy, CA		  5.0% ABV

BEES BETTER HAVE MY HONEY - HONEY WHEAT ALE	 10

Morgan territory brewing - tracy, CA		  6.0% ABV 

H E R M A N  -  H A Z Y  I PA 						      12

living häus - portland, or			   7.0% ABV

M O N T E R E Y  BAY  F. C  L A N D  &  S E A  -  X PA 		  7

alvarado street - salinas, CA			   5.0% ABV	

MAP OF THE SUN -  GOLDEN SOUR				    19

the rare barrel - berkeley, ca		  5.5% ABV

FA R M H O U S E  A L E  -  L A  LO I R E T T E  375 M L 		  12

Brasserie de la Pigeonell - Touraine, FR	 5.5% ABV 

C L AS S  V  -  I M P E R I A L  STO U T 				    10

kern river brewing - san diego, ca	  	 8.5% ABV 

A R K A N SAS  B L AC K  -  D R Y  C I D E R 				    10

Solid ground - diamond springs, CA		  6.9% ABV

F R OT H  WAT E R  -  S PA R K L I N G  H O P  WAT E R 		  6

alvarado street brewing - monterey, ca		 0.0% ABV

				  

W I N E S  BY  T H E  G L AS S 				   	

S PA R K L I N G

NV	 DOMUS PICTA PROSECCO ROSÉ  pinot noir & glera			    14

NV	 LANSON "LE BLACK LABEL" BRUT pinot noir, pinot meunier,  & Chardonnay	 22

NV	 LEITZ EINS ZWEI ZERO DEALCOHOLIZED riesling 			   12

R OS É

2 0 23 	 PORMENOR DOURO  TINTA RORIZ, TINTA BARROCA, RUFETE, & TOURIGA FRANCA	 15

B L A N C 

2 0 2 1 	 LES FONTANELLES SANCERRE Sauvignon Blanc	 		  19 

2 0 2 0 	L E S  C H A N C E L I E R E S  VO U V R AY  chenin blanc		  	 15

202 1 	 DOMA INE  WE INBACH  V IN  D 'ALSACE  muscat 			   16

2 0 2 2 	DOM. CARRETTE SAINT-VÉRAN LES MURES Chardonnay		  17

2022 	 POST  &  BEAM CARNEROS  Chardonnay				    19

202 1 	 SAOUMA INOPIA COTES DU RHONE BLANC grenache blanc		 22

R O U G E

2022 	 XAVIER MOISSENET CÓTE CHALONNAISE Pinot Noir		  22

2 0 2 2  P R OVO C AT E AU R  W I L L A M E T T E  VA L L E Y  Pinot Noir 		  18

2021 	 DOMAINE DE PALLUS MASSANGES ROGUE CHINON cabERNET franc	 14 

2021 	 DOMAINE DE LA GRANDE COLLINE BIBENDUM CÔTES DU RHONE cinsault	17 	

202 1 	 CHAVE CÔTES DU RHONE MON COEUR grenache & syrah	 18

2015	 CHATEAU MASCARD HAUT MÉDOC merlot & cabernet Sauvignon		  20

2018	 MASTRO JANNI SAN PIO MONTALCINO cabernet sauvignon & Sangiovese	 18

2022	 L IEU DIT SANTA YNEZ VALLEY cabernet sauvignon 			  24

BISTRO BOTTLES

VIN  ROUGE
2021 CH'au GRAND VILLAGE

bordeaux supérieur

Merlot  85

LUCIEN GAUDIEN
citadelle gin, dolin dry,

cointreau, campari

BEE'S KNEES
gin, lemon, acacia honey

AIRMAIL
aged rum, acacia honey, 

lime, champagne

Please see cocktail menu 

for full selection

COCKTA ILS   $ 17

VIN  BLANC
2022 DOMAINE CHEVEAU 

POUILLY-FUISSÉ AUX COMBES

BOURGOGNE BLANC

Chardonnay 80


