
We are proud to serve you premium shellfish raised on our farms in Tomales Bay, CA 
and Discovery Bay, WA and varieties purchased direct from growers we know & trust; 
organic food from our own gardens, local family farms and artisan producers; and fresh 

caught, sustainable seafood partnering with the Monterey Bay Aquarium Seafood Watch.
Hog Island oysters and shellfish are certified sustainable by the Food Alliance.

MARSHALL   NAPA   SAN FRANCISCO

GRILLED OYSTERS (4 PER ORDER)

Casino	 13
	 Butter, Spanish paprika, bacon, shallots, thyme

Springtime	 13	
	 Green garlic, parsley, black pepper

Rockefeller	 13
	 Local spinach, sweet onions, lemon zest, 
	 Pernod, cream

SMALL PLATES

Marinated Castelvetrano Olives 	 5
	 Served warm

Cola Braised Pork Gems	 11
	 Rancho Gordo baked beans, Hog Island greens	

House Smoked Potted Sturgeon 	 12	
	 Grilled bread, cornichons	

White Anchovies 	 7	
	 Piquillo aioli, chopped egg, green herb sauce, 		
	 baguette

Crispy Night Smelt	 9
	 Semolina dusted, lemon aioli

Monterey Bay Squid 	 12 
      Fingerling potatoes, fiddlehead ferns, 
      squid ink vinaigrette

SALADS

Market Greens	 7
	 Farmers market greens, Sherry-Dijon 
	 vinaigrette 

Little Gem Caesar	 9
	 Oyster dressing, anchovy croutons 

Hog Island Bitter Greens	 9
	 Warm shiitake dressing, soft boiled egg, 
	 pickled red onions

Asparagus Salad	 11
	 Arugula, lemon zest, Capricious goat cheese

BOWLS + PLATES

Chowder	 14
	 Manila clams, aromatic vegetables, bacon, 
	 potatoes, cream

Steamers (Add Pasta $2)	 15
	 Manila clams, smoked ham hock, Rancho Gordo 		
	 beans, spring onions, mustard greens

Mussels (Add Fries $3)	 14
	 Shallots, celery leaves, leeks, mustard, 	
       white wine, butter

Oyster Po’ Boy	 15
	 Cornmeal fried oysters, cabbage slaw, 
	 remoulade, creole potato salad

Rustic Seafood Stew	 20
	 Local fish and shellfish, spicy herb-tomato 
	 broth, grilled levain toast	
Steak Frites	 22
	 Béarnaise compound butter, organic 
	 kennebec fries, upland cress

Grilled Cheese Sandwich	 12
	 Cowgirl Creamery’s fromage blanc, 
	 Vella mezzo secco, cave-aged Gruyere,
	 house-made pickles	

SIDES
Malt Vinegar, Sea Salt Potato Chips	 3
Old Bay Fries	 4
Creole Potato Salad	 4
Pickled Veggies	 4
Cabbage Slaw	 4
Rancho Gordo Baked Beans	 4

              


