
 

Chef/ Proprietor Pablo Estrada 
Whenever possible we use local organic ingredients guided by principles of sustainability 

  
 

 

 

Three Course Dinner Sample Menu 

$35 
 

First Course 
County Line Harvest Garden Lettuces  

Radishes, Crispy Bread & Honey Vinaigrette   

 

Second Course  
Grilled Catch of the Day    

Shelling Beans, Watercress & Olives    
 

Or 
 

Mary’s Ranch Chicken al Mattone 

  Fagioli & Broccoli di Ciccio    
  

 Or 

 

Casonsei of Wild Nettles  

 Ricotta with Tomato Sauce & Lavender  

 
 

Third Course 
 Scoop of Sorbet  

 
 

  

 

 


