
SALT COD FRITTERS  -  16
malt mayo, charred lemon, watercress

SAUSAGE ROLLS  -  15
propriety pork sausage,

hot English mustard, curried ketchup, 
house pickles

AHI TUNA*  -  17 
carrot, ginger, lemon, soy, jalapeño,   

crispy rice 

VEGAN MUSHROOM PATE  -  14 
pickles, mustard, grilled bread

HOUSE-MADE FARMER’S CHEESE  -  14 
butternut squash, candied garlic, burnt 

sage, chili, late harvest olive oil,         
grilled bread

STEAK TARTARE*  -  17
fermented horseradish, cured egg yolk, 

oyster aioli, Worcestershire potato chips

OUR CHEF DATE 01242019FORMAT lunch

SMALL & SHARABLE

LOCAL CAVIAR & ROE
BY THE HALF OUNCE

(inquire about larger format)

SERVED WITH CREME FRAICHE,       
CRUMPETS & CHIVES

STEELHEAD ROE  -  20
PASSMORE RANCH

CIRCLE 41 CAVIAR  -  50      
PASSMORE RANCH 

RANCH RESERVE CAVIAR  -  80 
PASSMORE RANCH

LUNCH
TRIPLE NICKEL

5oup, 5alad & 5andwich - 19

CAPITOL CAESAR*  -  14
red & green gem lettuce, bacon, 

parmesan, soft egg*, garlic crouton, 
lemon mustard dressing*

KALE COBB  -  15
heritage beets, nantes carrots, 

pickled egg, shafts blue, rye berries, 
yogurt ranch

HOUSEMADE SOUP  -  8 
daily inspiration

DEL RIO MIXED GREENS  -  13
winter citrus, feta, radish, almonds, 

white balsamic vinaigrette

ROASTED VEGETABLE SALAD  -  14 
cauliflower, sweet potatoes, fennel, 

pomegranate, raddichio, 
rice wine vinaigrette

ORA KING SALMON*  -  24 
cucumber, fennel, arugula, pickled onions, 

tzatsiki

HOUSE PAPPARDELLE PASTA  -  19   
butternut squash, cultivated mushrooms, 
hen egg, parmigiano reggiano, gremola

CS&L WAGYU BURGER*  -  17
6 oz Snake River Farms beef, pickle mayo*, 

smoked cheddar or blue cheese, bacon,  
onion jam, butter lettuce, salt & pepper fries

TOMALES BAY MUSSELS  -  16 
cider, bacon, mustard,  

creme fraiche,  tarragon

SPIT ROASTED HALF CHICKEN "FRITES" - 22 
green sauce, aioli*

CAMDEN CUBANO  -  15
pork loin, ham, smoked cheddar, 

pickles, mustard, black beans

CHICKEN GYRO -  16 
pulled rotisserie chicken, tahini yogurt, 

olives, cucumber, red onion, 
preserved tomatoes, tabouli

OLIVER’S FISH SANDWICH  -  15 
tartar sauce, butter lettuce, pickles, 

lemon, house chips

GRILLED CHEESE - 14
Point Reyes Tome, Fiscalini cheddar, 

caramelized onions, farm greens

10 oz HARRIS RANCH RIBEYE - 32   
Mâitre d'Hôtel Butter, watercress, frites

(ADD TO ANY SALAD: CHICKEN - 5, SALMON* - 7, STEAK - 7)

SIDES
SEA SALT FRIES  -  7

malt aioli*

CHICKEN FAT RICE  - 7 
green onions, chicken cracklins, 

black garlic  

FRIED BRUSSEL SPROUTS  -  8 
Sriracha honey glaze, crispy garlic

   HOUSE PICKLED VEGETABLES  -  7

* Served  raw or undercooked or contain raw or undercooked ingredients.
** Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, 

especially if you have certain medical condition.




