
SUMMER 2010

SECOND COURSE

FIRST COURSEFIRST COURSE
Caesar Salad                    9
soft-boiled egg, shaved parmesan, anchovies & croutons

Watermelon Feta Cheese Salad            8
mint, olive oil, crushed pepper, sea salt

Garden Greens Salad                7.5
addadd goat cheese & sourdough crouton ($2 supp.)

Eggplant Terrine                  9
roasted bell pepper, goat cheese, red bell pepper coulis

Heirloom Tomato Salad              9
Humboldt Fog, basil, sherry vinaigrette

Salmon Gravlax                     9
tartine, dill mayonnaise, radishes

FlammkuchenFlammkuchen                    10
Alsatian thin crust pizza, bacon, onion, sour cream

Spicy Chicken Wings                8
grilled vegetables, blue cheese crumbs

Kobe Beef Sliders**                12
ketchup, jalapeno aioli, bacon & cheese

SECOND COURSE
Lamb Chop Trio**Lamb Chop Trio**                23
fried onion rings, roasted farm vegetables, natural juice

Salade Nicoise                   14
tuna, Provencal vegetable salad, soft boiled egg, olives

Moules Frites                    12
mussels & french fries, lemon balm aioli

Steak Frites**                    26
shell steak, french fries & spinachshell steak, french fries & spinach

Roasted Baby Chicken               19
lemon sauce, vegetable chorizo couscous

Guy’s Lobster Roll                 19
fried green tomatoes

Fish & Chips                    16
spicy house-made potato chips, fries, tartar sauce

Tavern Burger**Tavern Burger**                  14
8oz sirloin with Tumbleweed Cheddar, 
bacon onion marmalade & french fries

DINNERDINNER

Daily Foie Gras
preparation
ask your server
. . . 

Surf & Turf
available 

Fridays Fridays & Saturdays
. . . 

SIDES
Onion Rings
French Fries 
Baby Zucchini
Risotto Cake

Vegetable CouscousVegetable Couscous
with Chorizo

4

SNACKSSNACKS
Potatoes & Chorizo

6
Chickpea Fries

with Sriracha Mayonnaise
6

Shrimp Cocktail (3)Shrimp Cocktail (3)
with Cocktail Sauce 

8
Peach & Red Bell Pepper
 Bruschetta with Parmesan

4
Marinated Olives

44
Hummus with Toasted Pita

5
Steak Tartare*

 with Potato Gaufrettes
6

with Whole Grain Mustard
 and Cornichons 

Homemade Country Pate
Serrano Ham
Sopressata
Garlic Sausage
Pickled VegetablesPickled Vegetables

16

CHEESESCHEESES

with Chestnut Honey
& Raisin Walnut Toast 

Chef’s Selection of 
Three Artisan Cheeses

15

Oysters
Clams

Steamed Mussels
Lobster
Crab Salad

Scallop Ceviche
ShrimpShrimp

(selection may vary)
Sauce Mignonette, Cocktail Sauce

& lemon aioli
28 for one 
56 for two

CHARCUTERIECHARCUTERIE

SEAFOOD
TOWER
SEAFOOD
TOWER

OYSTERSOYSTERS

On the Half Shell
3 .... mp
6 .... mp


