
 
homemade cinnamon roll topped with currants, brown sugar caramel & walnuts  3  
 
fresh donut holes with orange blossom honey & tangerine curd  5 
 
blood orange & poppy seed crêpes  6 
 
 

 
 
 
warm whole oat oatmeal with currants, raisins & toasted almonds  9 
 
housemade oat and almond granola with golden raisins & choice of yogurt or milk  9.5 
 
fresh fruit topped with tahitian vanilla bean & honey yogurt  10.5 
 
 

 
 
 
two fried eggs with braised artichoke, fingerl ing potatoes, fennel sausage & barigoule reduction  14 
 
poached eggs on toasted brioche with hollandaise a choice of smoked salmon, spinach or niman ranch ham  14.5 
 
eggs “chi laquiles” with roasted tomato salsa, crisp corn tortillas, queso fresco, avocado & lime  12 
 
crab & morel mushroom quiche with spring greens  14.5 
 
buttermilk pancakes with warm vermont maple syrup  11 
 
orange & cinnamon spiced french toast with huckleberry sauce  11 
 
 

 
 
 
rapini, fennel sausage, fried egg & fresh mozzarel la pizza  16 
 
local albacore tuna salad sandwich on toasted focaccia with fromage blanc olivade & mixed baby greens  12 
 
gril led niman ranch cheeseburger, onion & poppy seed bun, home made pickles & shoestring fries  15 
 
oven roasted chicken breast with wilted chicory, toasted garlic, cannel l ini bean & fennel sausage ragú  23 
 
hanger steak with flageolet beans, pea tendrils , trumpet mushrooms, bacon port wine sauce  24 
 
bucatini pasta with spring onion, pancetta, chi l i, pecorino romano & plum tomatoes   20 
 
 

 
 
 
desserts  6 
 
tangerine & lime sorbets with fresh citrus & mint syrup   
 
chocolate bread pudding with peanut brittle & cocoa nib crème anglaise  
 
chocolate ganache bar with sea salt croquant, coffee sabayon & caramel ice cream   
 
meyer lemon panna cotta with blueberry compote & poppy seed shortbread  
 
vanilla yogurt mousse with blood orange sorbet & verjus syrup 
 

b l o o d y   m a r y s  &  b e l l i n i s  8 
 
 

 
 

classic hangar one vodka & farmer’s market vegetables 
 

green lake hangar one vodka, wasabi & grilled shrimp 
 

swedish akvavit, fresh fennel, smoked salmon & potatoes 
 

caesar distil lery no. 209 gin, clam juice 
 

maria   patron silver tequila, smoked chipotle peppers & limes 
 

 raspberry bel lini 
  

passionfruit bell ini 
 

classic bell ini 
 

mimosa 
 


