
 

 

Dinner Menu  

Oysters      

2.5 ea. 

Chef’s select oysters* served w/ horseradish, mignonette & cocktail sauce 
 

 

Artisanal Cheeses     17. 

Served w/ warm baguette 
Charcuterie     19. 

Served w/ warm baguette 
 

Cheese & Charcuterie    29. 

Served w/ warm baguette  
 

Tapas

Marinated Warm Olives     6. 

Herbs, citrus & roasted garlic 
 

Lemongrass & Garlic  

Crispy Chicken Wings     9. 

Served w/ banana ketchup 
 

Caramelized Pear  

w/ Burrata Cheese     12. 

Served w/ a balsamic glaze 
 

 

Roasted & Salted Mixed Nuts     5.  

 

Vegetable Samosas     9.    

Served w/ mint chutney 
 

Branzino Sisig Tacos     9. 

“Pinoy” Achara & spicy garlic sauce 
 

Goong Sarong     12. 

Prawns wrapped in crispy noodles  
& served w/ a sweet-garlic chili sauce 

Starters 

 

Soup Du Jour     6. 

 

Tatara Firma Farm Baby Beet Salad     12. 

Pomegranate, candied walnuts & olive oil powder 
 

Mushroom Risotto     16. 

South Valley roasted Chef mushrooms, truffle oil & shaved Parmesan 
 

Fig Brûlée w/ Burrata     16. 

Crystal Creek baby arugula & California olive oil 
 

Spiced Hummus     14. 

Ground lamb & naan bread 
 

Entree 
 

Vinum Burger     18. 

Lively Run pimento cheese, caramelized onion on a brioche bun 
 

Steak Frites     21. 

Truffle butter & wild Sausalito water cress 
 

Miso Glazed Halibut     28. 

Soba noodles, dashi-kombu broth & Rainbow Trout caviar 
 

Sousvide Pork Belly Adobo     20. 

Butternut squash puree, green peas & smoked achiote rice 
 
 
 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness, especially if you have a medical condition 
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