
 

 6476 Washington St., Yountville, Ca 94599, tel 707-944-2487, fax 707-944-2275 
*thoroughly cooking food of animal origin, including but not limited to beef, eggs, fish, lamb, milk, poultry, or shellstock 

reduces the risk of foodborne illness.  young children, the elderly, and individuals with certain health conditions may be 

at a higher risk if these foods are consumed raw or undercooked. please note peanut oil is commonly used in our kitchen. 

 

  

 
 

 

 

 

 

Romaine Lettuce Salad 
 

spanish boquerones, garlic croutons, parsley, black pepper 

parmesan dressing 

 

(+) 
 

French Onion Dip & Kettle Chips 
 

$24 addition 
 

$74 with regiis ova ossetra caviar 

 

(+) 
 

Cheeseboard 
 

seasonal accoutrements 
 

$20 addition 

 

~ 
 

Grilled Pork Chop from Salmon Creek Farms  
 

marsh hen mills polenta, watercress leaves, roasted mushrooms 

 

(+) 
 

Buttermilk Fried Chicken 
 

$32 addition 
 

menu additions are subject to availability 

 

~ 
 

Panna Cotta 
 

manila mango, sesame seed shortbread 
 
 

 

 

 

 

 

$59 menu 
 

(+) 

$45 wine 

 

 

 

Lunch 
 

10 July 2026 

 



 

6476 Washington St., Yountville, Ca 94599, tel 707.944.2487, fax 707.944.2275 
*thoroughly cooking food of animal origin, including but not limited to beef, eggs, 

fish, lamb, milk, poultry, or shellstock reduces the risk of foodborne illness.  young 
children, the elderly, and individuals with certain health conditions may be at a higher 

risk if these foods are consumed raw or uncooked. 

 

 

 

 
 

 

Romaine Lettuce Salad   
 

spanish boquerones, garlic croutons, parsley 
 parmesan dressing 

 

(+) 
 

French Onion Dip & Kettle Chips 
 

$24 addition 
 

$74 with regiis ova ossetra caviar 

 

~ 
 

Pork Chop from Salmon Creek Farms 
marsh hen mils polenta, watercress leaves 

roasted mushrooms 

 

(+) 
 

Snake River Farms Flat Iron Steak 
 

brentwood corn succotash, garden squash, romesco sauce 
 

$42 addition 

 

menu additions are subject to availability 

 

~ 
 

Cowgirl Creamery’s Mt.Tam 
 

grilled fruit bread, seasonal condiment 
 

~ 

 

Panna Cotta   
 

manila mango, sesame seed shortbread 
 
 

$69 menu 
(+) 

$55/$75 wine 

 

10 July 2026 

 


