Stantens Maing

french onion soup gruyere | crostini 10 pan seared scottish salmon butternut squash | braised kale
shallots | sage 28

bar meatballs roasted tomato sauce | parmesan 12 . ) .
e chilean sea bass chorizo risotto | saffron broth 39

crispy brussels sprouts cotija | pomegranate sesame crusted yellowfin tuna baby bok choy | soy-basil
chipotle vinaigrette 10 vinaigrette 34
grilled shrimp cocktail harissa cocktail sauce 15 dungeness crab cakes wilted greens | tarragon aioli | tomato chutney 30

n.y. steak truffle fries | housemade steak sauce

spicy tuna poke chili dusted tortilla chips 15 herb roasted tomato 37

dungeness crab cakes tarragon aioli 16 filet whipped potatoes | housemade steak sauce
herb roasted tomato 39

deviled eggs smoked bacon | cheddar ) ] _
scallions 12 braised beef short rib whipped potatoes | root vegetables

rosemary jus 29

roasted shelton farms chicken mushrooms | pearl barley
grilled asparagus | au jus 28

Qaﬂadg pumpkin barley risotto mushrooms | pearl onions | parmesan
truffle oil 24

caesar garlic crouton | shaved parmesan 8 . . ) o
shrimp tagliatelle tomatoes | prosciutto | capers | roasted garlic oil

baby wedge point reyes blue | bacon | tomato parmesan 28

spiced pecans | green goddess 9

arugula and fennel citrus | point reyes blue | pistachio
radish | blood orange vinaigrette 9

Shateables
roasted beet kale | organic quinoa | whipped feta
aged sherry vinaigrette 9 sweet pea risotto 9 butter whipped yukon potatoes 8

roasted butternut squash 8 truffle parmesan fries 9
sautéed mushrooms 10 grilled jumbo asparagus 10
lobster mac ‘n cheese 15

baby spinach medjool dates | pomegranate | candied
kumquats | toasted almonds | balsamic vinaigrette 9

Consuming raw or undercooked meals, poultry, seafood, shellfish or eggs

may increase your risk of foodborne illness.

18% service charge on parties of 8 or more b I m /-"‘
$25 corkage fee per bottle (maximum two bottles) =




