Brunch

20 April 2025
mon. thu. fri. sat. sw /\
2]

Happy Easter!

County Line Mixed Greens Salad

snap peas, easter egg radishes, pickled carrots
feta, almonds, lemon & herb vinaigrette

(+)

Regiis Ova Siberian Caviar

kendall farms creme fraiche, chives
potato chips

$80 addition

Snake River Farms Kurobuta
Honey Glazed Ham

scrambled hen eggs, potatoes o’brien
honey gastrique

(+)

Buttermilk Fried Chicken

$32 addition

menu additions are subject to availability

Angel Food Cake

silverado strawberries, whipped cream

$62 menu

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.



Dinner

20 April 2025

mon. thu. fri. sat. sw /\
2]

Happy Easter!

County Line Mixed Greens Salad

snap peas, easter egg radishes, pickled carrots
feta, almonds, lemon & herb vinaigrette

(+)

Regiis Ova Siberian Caviar

kendall farms creme fraiche, chives
potato chips

$80 addition

Snake River Farms Kurobuta
Honey Glazed Ham

scalloped potatoes, delta green asparagus

(+)
Buttermilk Fried Chicken
$32 addition

menu additions are subject to availability

Pt Reyes Cheese Board

marshalls farms honey, homemade pickles
looney bin crackers

Ice Cream Sundae

chocolate, strawberry & butterscotch sauces
pearson farm pecans, chantilly

$69 menu

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,

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.



Brunch

11 May 2025
mon. thu. fri. sat. sw /\
2]

Ad Hoc Bloody Mary

Mimosa
S16

Shrimp Louie Salad

bibb lettuce, cherry tomatoes, avocado
eggs mimosa, bay shrimp, crispy shallots

louie dressing

(+)

Regiis Ova Siberian Caviar

kendall farms creme fraiche, chives
potato chips

$90 addition

Buttermilk Fried Chicken

hobbs’ bacon & chive waffle
hoc sauce gravy, maple syrup

(+)

Maine Lobster Crepe

english peas, carrots, morel mushrooms
fines herbs, carrot butter

Smp addition

menu additions are subject to availability

Angel Food Cake

garden berries, chantilly

$65 menu
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.



Dinner

11 May 2025

mon. thu. fri. sat. sw /\
2]

HAPPY MOTHER’S DAY!!!

Shrimp Louie Salad

bibb lettuce, cherry tomatoes, avocado
eggs mimosa, bay shrimp, crispy shallots
louie dressing

(+)

Regiis Ova Siberian Caviar

kendall farms creme fraiche, chives
potato chips

$90 addition

Double R Ranch Grilled Ribeye

whipped potatoes, delta green asparagus
bearnaise sauce

(+)

Buttermilk Fried Chicken
$32 addition

menu additions are subject to availability

Humboldt Fog

parkerhouse roll, marshalls farms honey

~

Ice Cream Sundae

chocolate, strawberry & butterscotch sauces
pearson farm pecans, chantilly

$75 menu

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,

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.



