
 

 

 

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. 

 

Brunch 

 

 

 

 

 

 

 

 

 

Ad Hoc Bloody Mary 
 

~ 
 

Mimosa 

 

 

 

Grilled Asparagus Salad 
 

radishes, quail eggs, parmesan 

 

(+) 
 

French Onion Dip & Kettle Chips 
 

$24 addition 
 

$74 with regiis ova ossetra caviar 

 

~ 
 

Pork Tenderloin 
 

spring onions, caramelized apple, 

nasturtium, honey gastrique  

 

(+) 
 

Rabbit Ragu 
 

garden carrots, pea shoots, 

potato gnocchi 
 

$mp addition 

 

menu additions are subject to availability 
 

~ 
 

Strawberry Panna Cotta 
 

pistachio crumble 
 

 

 

 

 

$59 menu 
 

5 April 2026 

2026 
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risk of foodborne illness.  young children, the elderly, and individuals with certain health conditions may be at a higher risk if these 
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Grilled Asparagus Salad 
 

radishes, quail eggs, parmesan 

 

(+) 
 

French Onion Dip & Kettle Chips 
 

$24 addition 
 

$74 with regiis ova ossetra caviar 

 

~ 
 

Pork Tenderloin 
 

spring onions, caramelized apple 

nasturtium, honey gastrique 

 

(+) 
 

Perigord Black Truffle Mac ‘N’ Cheese 
 

buttered breadcrumbs 
 

$mp addition 

 

menu additions are subject to availability 

 

~ 
 

Cheese 
 

seasonal accompaniments 

 

~ 
 

Strawberry Panna Cotta 
 

pistachio crumble 
 

 

 

 

 

$69 menu 
 

(+) 
 

$55/$75 wine 
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