
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

B U R R ATA          22
andy’s orchard stone fruit - heirloom tomatoes - basil pistou - toasted levain

R ATATO U I L L E  G R AT I N       21
eggplant -  bell peppers - summer squash - roasted cherry tomato - spiced crumble

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 charcuterie & cheeses

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
herb breadcrumbs - mustard - pickled fennel & arugula salad

O C TO P U S  C A R PAC C I O       32
chorizo spiced pork belly - saffron aioli - charred citrus vinaigrette

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

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

H E I R LO O M  M E LO N  S A L A D      22
salanova mix -  point reyes blue cheese - pickled sweet peppers  

champagne & orange vinaigrette -  candied walnuts

LES PLATS
PA R I S I A N  G N O C C H I       34
spring onions - nantes carrots - confit garlic - slow egg - mushroom & Ramp Veloute 

B O U I L L A B A I S S E        49
local fish - prawns - littleneck clams - confit fingerlings - rouille - levain

O R A  K I N G  S A L M O N       51
confit potatoes - cured black olives - artichokes -  bell pepper - basil beurre blanc 

P O U L E T  S O U S  B R I Q U E       38 
half mary’s chicken - grilled summer squash - tarragon pomme pureé - pan jus

3 8  N O R T H  D U C K  B R E A S T      49
sweet potato pureé - roasted baby carrots - hazelnut crumble - cherry demi

B E R K S H I R E  P O R K  C H O P      52
celery root gratin - braised mustard greens - stonefruit & mustard jus

STEAK FRITES
served with house cut french fries

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

1 8 5 5  F L AT  I R O N  1 0 OZ       58        
sauce au 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
S U M M E R  B E A N S        15
romano, yellow wax, & blue lake beans -  almonds - brown butter - foggy morning  

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

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

CH ICKPEA PAN ISSE
parmesan - gremolata 

porcini aioli

13
CAND IED  ALMONDS

quatre epices

6
OL IVES  MAR INÉES

citrus - fennel

coriander - garlic 
8

AMUSE-BOUCHE

IN THE SHELL
ESCARGOTS

garlic & Parsley butter 

puff pastry

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 MON -  THUR

SOUP o r  SALADE  VERTE
* * *

HANGER FRITES or KING SALMON
* * *

CHOICE OF DESSERT
60



D R A F T  B E E R     

T E M S C A L  P I L S  -  P I L S N E R      12

temescal brewing - OAKLAND, ca   5.0% ABV 

M A I  TA I  P. A .  -  T R O P I C A L  I PA     12

alvarado street - monterey, ca  6.5% ABV

B OT T L E S  &  C A N S    

T H AT  N I G H T  I N  V I E N N A  -  V I E N N A  L AG E R   12

original pattern - oakland, ca   5.5% ABV

I ' M  N OT  L E T T I N G  S O U SA P H O N E  D I E  -  F E ST B I E R  10

radiant Beer Co. - anaheim, ca   5.7% ABV

WEISSBIER HELL - HEFEWEIZEN    12

kolsterbraurei andechs - andechs, DE  5.5% ABV 

H AV E  M E R C Y  -  H A Z Y  I PA      12

laughing monk - san francisco, ca  7.0% ABV 

COSMIC DUST -  BARREL AGED GOLDEN SOUR   20

the rare barrel - berkely, ca   6.2% 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 

COFFEE & CIGARETTTES - SMOKED COFFEE PORTER 12

cellarmaker - berkeley, ca    7.7% ABV 

1 9 1 1  B L AC K  C H E R R Y  C I D E R  -  D R Y  C I D E R   10

beak & skiff - lafayette, NY   6.9% ABV

A N OT H E R  G O L D E N  -  N . A .  L AG E R     8

heaps normal - canberra, AUS   0.5% 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 J. LASSALLE CACHET OR PREMIER CRU pinot meunier , pinot meunier & Chardonnay 24

NV LEITZ EINS ZWEI ZERO DEALCOHOLIZED riesling   12

R OS É
2 0 2 4  CHATEAU PRADEAUX CÔTES DE PROVENCE cinsault & mourvedre 15

B L A N C 

2 0 23  DANIEL CHOTARD SANCERRE Sauvignon Blanc    19

2 0 23  ERSTE NEUE ALTO ADIGE pinot grigio     15

2 0 23  CHATEAU SOUCHERIE LES RANGS DE LONG ANJOU chenin blanc  16

2 0 23  BERNARD DEFAIX PETIT CHABLIS chardonnay    17

2 0 2 1  MOUNT EDEN EDNA VALLEY chardonnay    18

2022  DOMAINE CHEVEAU POUILLY-FUISSE AUX COMBES chardonnay 24

202 1  SAOUMA INOPIA COTES DU RHONE BLANC grenache blanc  22

R O U G E
2023  VINCENT & JEAN PIERRE CHARTON FLEUR DE PINOT EN JOLI BOIS Pinot Noir 22

2023 KUTCH SONOMA COAST Pinot Noir      19

2020 FILLIATREAU CHATEAU FOUQUET SAUMUR cabERNET franc  14

2022 MAXIME MAGNON ROZETA CORBIÈRES carignan, grenache, & cinsault 20

2023 FRANCK BALTHAZAR CÔTES DU RHÔNE syrah & grenache   17

2021 CHATEAU PEY-BONHOMME LES-TOURS  merlot, cab. Franc & malbec 18

2022 WILD HORSE PASO ROBLES cabernet Sauvignon    18

2021 LIOCO SONOMA VALLEY cabernet sauvignon    28

BISTRO BOTTLES

VIN  ROUGE
2020 CH'au GRAND VILLAGE

bordeaux supérieur

Merlot  85

OLD FASHIONED
buffalo trace bourbon,

cane sugar, bitters, 

hand cut ice

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 HENRI PRUDHON 

BOURGOGNE BLANC

Chardonnay 78


