
SHARE PLATES 
 
 
 
 
 
 
 
 
 

 
 
SALADS 
 
 
 
 
 
LARGE PLATES 
 

HALF DOZEN OYSTERS*, Mignonette, Lemon 27 
DEVILED EGGS*, Salmon Roe, House Pickling’s 12  
CRISPY BRUSSELS*, Rosemary Caper Aioli 12 
SAUTEED MUSHROOMS*, Fresh Egg Yolk, Shallots, Garlic,  

Sherry Vinaigrette, Herbs 16 
CHICKEN LIVER MOUSSE, Blackberry Pepper Jam, Dijon Mustard,  

Spiced Pistachio, Grilled Toast 14 
STEAK TARTARE*, Capers, Worcestershire Vinaigrette, Parmesan,  

Fresh Egg Yolk, Pickled Onions, Grilled Toast 18 
PORK BELLY, Applesauce, Maple Syrup, Sweet Potato Chips 16 
GRILLED BONE MARROW, Parsley Caper Salad, Demi-Glace,  

Grilled Toast 24 
 
 
PERSIMMON SALAD, Mixed Baby Lettuce, Candied Walnuts,  

Cranberry, Cotija Cheese, Rosemary Vinaigrette 14 
BEET SALAD, Orange Segments, Watermelon Radish,  

Pomegranate, Goat Cheese Spread, Orange Vinaigrette 14 
WEDGE SALAD*, Cherry Tomatoes, Green Onion, Blue Cheese  

Crumbles, Bacon, Buttermilk Dressing 14 
 
 
PAN SEARED SALMON, Sauteed Spinach, Parsnip Mashed  

Potatoes, Lemon Caper Cream Sauce 36 
GRILLED SWORDFISH, Carrot and Golden Beet Puree, Onions,  

Turnips, Tomatoes, Leek Puree 36 
DUCK CONFIT, Pork Belly, Carrots, Onions, Celery, Ham,  

Sausage, White Bean Cassoulet 38 
BRAISED LAMB SHANK, Carrots, Onions, Creamy Risotto,  

Horseradish Gremolata, Red Wine Gravy 38 
FILET MIGNON, Grilled Broccolini, Mashed Yukon Potatoes,  

Demi-Glace 52  
 

Chef de Cuisine Juliano Santiago       

 

 

 

 

 

 

 

 

 

 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 
 

8941 ELK GROVE BOULEVARD, ELK GROVE, CALIFORNIA 95624    PHONE 916.685.2220 
*CONSUMING RAW OR UNDERCOOKED MEATS ,  POULTRY ,  SEAFOOD ,  SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS  

 
 

 


