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s t a r t 
 

crab arancini  |  pickled cauliflower  |  aioli  12 
 

6 pacific oysters  |  grapefruit  |  cilantro mignonette  12 
 

sonoma foie gras  |  pickled kumquats  |  brioche   18 
 

dungeness crab salad  |  fuyu persimon  |  pomegranate  |  meyer lemon vinaigrette   13 
 

caesar salad  |  whole grain mustard dressing  |  parmigiano reggiano  10 
 

baby beet salad  |  tangerine  |   watercress  |  goat cheese  |  almond vinaigrette   10 
  

kabocha squash soup  |  ginger cream  |  toasted pumpkin seed  9 
 

 
 

s h a r e 
 

marinated mixed olives  6 
 

ahi tartare  |  cucumber crème frâiche  |  blood orange  | crostini  15 
 

chicken liver mousse  |  apple wood smoked  bacon  |  spiced apple butter  9 
 

xyz pizza  |  roasted figs  |  caramelized onions  |  gorgonzola cheese  |  bacon   |  endive  16 
 

roasted butternut  squash |  spicy fennel & pork sausage  6 
 

fingerling potatoes  |  thyme    6       
             

crispy french fries  6 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p a s t a  
 
de ciccio broccoli & ricotta ravioli  |  wild arugula  |  pecorino cream  16  
 

chicken & pancetta ragù  |  garganelli pasta   18 
 



 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

     
 
 
 
 
 

xyz  |  local  |  organic  |  sustainable  |  wherever  |  whenever possible 
 

an 18% gratuity is added to parties of 6 or more. 
 

m a i n 
 
atlantic sea scallops  |  king trumpet mushrooms  |  herb salad  |  creamy risotto    24    
 

pan roasted arctic char  |  braised escarole  |  du puy lentils  |  sweet potato  |  meyer lemon  23 
 

pacific black cod  |  smoked prosciutto  |  salsify puree  |  brussels sprouts  21 
 

cavendish quail  |  baked delicata squash  |  braised leek  |  cavolo nero  18 
 

pekin duck breast  |  baby carrots  |  curry braised turnips  |  spaetzle  |  pickled cranberry  26 
 

porcini rubbed beef filet  |  braised cippolini onions  |  rabe  |  crisp fingerling potatoes  38 
 

w burger  |  brioche bun  |  butter braised mushrooms  |  d’affinois cheese  |  fingerling potatoes  24 
 

 t a s t e 
 
 

‐‐‐‐ 

heirloom apple & quince salad  |  spiced pecans  |  frisée  |  manchego cheese 
 

Sauvignon Blanc, Ceāgo, Kathleen’s Vineyard, Clear Lake, Mendocino 2006 biodynamic demeter® certified  
 
 

‐‐‐‐‐ 

peppercorn crusted bavette  |  butter beans  |  beech mushrooms  | baby red chard  |  bordelaise     
 

Malbec, Diseño, Mendoza, Argentina 2007 organic 
              ‐‐‐‐‐ 
 

crème fraîche semifreddo  |  poached pear  |  hazelnut crumble 
 

Vidal ,Inniskillin, Niagara Peninsula, Canada  2006 
 

‐‐‐‐‐ 
 

me n u  34.95      wine  18.05  per person* 
 

*optional wine pairing includes a 3 ½ oz. glass with the first two courses and a 2 oz. glass for dessert 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