Brunch

30 March 2025
mon. thu. fris sat. 51% /\

s ()
Ad Hoc Bloody Mary

Mimosa
S16

Mixed Greens Salad

brokaw avocado, cara cara oranges
pecorino romano, pickled chilies, pepitas
cilantro lime vinaigrette

(+)

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

(+)

Steak ‘n’ Eggs

black angus new york strip loin
fried eggs, a5 sauce

$28 addition

menu additions are subject to availability

Blueberry Muffins

$52 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. vyoung children, the elderly,
and individuals with certain health conditions may be at a higher risk if these foods are consumed
raw or undercooked.



Dinner

30 March 2025
mon. thu. fris sat. 51% /\

4 2t H

Tomato Soup

brioche croutons, creme fraiche, chives

(+)

Regiis Ova Siberian Caviar

kendall farms creme fraiche, chives
potato chips

$90 addition

Niman Ranch
Grilled Pork Chop

anson mills polenta, peas & carrots
pepperonata rustica

(+)

BBQ Kusshi Oysters
hotel & espelette butters, breadcrumbs

$18 addition

menu additions are subject to availability

Grilled Cheese Sandwich

tillamook cheddar & emmi roth gruyere
dijon mustard, cornichons

Ice Cream Sundae

chocolate, strawberry & butterscotch sauces
pearson’s farm pecans, chantilly

$69 menu
(+)
$55/875 wine

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.
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