Chef's Menu

18t Course

WARM PRETZELS
stadium mustard/cheddar cheese sauce
PORK BELLY BISGUITS
maple glaze/pickled onion/chipotle mayo

27 Course
RADISH SALAD
fennel/avocado/arugula pesto/satsuma tangerine
WEEDS & GREENS
toasted seeds/pecorino/gradek persimmons/citronette
FRIED BRUSSELS SPROUTS
pickled apple/lemon/parsley/kimchi

3™ Course
CRISPY BODEGA RED POTATOES
rosemary/cumin oil/aioli
RICOTTA & GREENS GNUDI
mushroom/meyer lemon/mizuna/pecorino
MARIN SUN FARMS BEEF SLIDERS
short rib marmalade/blue cheese/bacon aioli/pickle

4* Course
DESSERT SAMPLER
“the candy bar”/gingerbread doughnut/seasonal sorbet



