
STARTER 
Oysters 18/36 
seasonal accompaniment 

Charcuterie 22                                                               
assortment of  cured meat, pickled vegetables, 
whole grain mustard 

Artisanal Cheese MP                                                       
seeded crackers, wild flower honey 

Beet Root Tartare 16                                                      
pickled mushroom, walnuts, creme fraiche, 
water cress, seeded crackers 

Seasonal Soup 12  

SALAD 
Butter Leaf  12                                                
lemon, chive, honey, radish 

Asparagus 16                                          
parmesan, crispy prosciutto,                     
charred tomato vinaigrette  

Heirloom Tomato Panzanella 16                                                          
charred avocado, basil, pine nuts, tonnato 
sauce

PASTA 
Gnocchi Casanova 14/26                                     

spinach gnocchi, parmesan au gratin 

Braised Beef  Cannelloni 32                                     
mozzarella, truff le, tomato sauce  

Fettuccine 49                                                            
lobster tail, clams, mussels, prawns, velouté, 

lemon, herbs 

MAIN  

Wild Salmon 32                                                 
peas, beech mushrooms, spring onions, charred 

onion powder                      

Duck Breast 36                                              
peaches, plums, baby turnips, pearled onions, 

pickled mustard seeds 

Wagyu Shoulder Steak 44                                                              
mushroom farro, brussel sprouts, pickled onions 

sunchokes,

We politely decline menu substitutions 
The consumption of raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food borne illness in some individuals.  

Executive Chef- Matthew Zimny  
a .25% assessment charge for the Carmel Restaurant Improvement district will be added                                                                                                                                                  

9/25

Lemon Tart 10 

raspberry, marshmallow 
meringue           

Chocolate Crémeux 12                                          

hazelnut mousse, plum sorbet 

Roasted Peach 10                                                          

 almond short bread, thyme, 
vanilla honey ice cream

DESSERTS 

Due to the unique circumstances we are encountering, we politely request that your dining experience be limited to no 
more than two hours, thank you.



WINE BY THE GLASS 
SPARKLING WINE    

MV SORRO - PROSECCO – EXTRA DRY                                                 10 

MV GRUET – SPARKLING- BRUT ROSÉ –NEW MEXICO                           14 

MV DEUTZ– CHAMPAGNE – BRUT 30                                          

WHITE WINE 
2017 GEORIS – CHARDONNAY - MONTEREY       16 

2018 ENROUTE “BRUMAIRE” – CHARDONNAY – RUSSIAN RIVER VALLEY – CORAVIN  25 
2018 LOUIS MOREAU – CHABLIS – BURGUNDY –FRANCE 16 

2018 GEORIS – PINOT GRIS - MONTEREY 12  

2017 GEORIS – SAUVIGNON BLANC - MONTEREY 14 

2018 WEISER KÜNSTLER –DRY  RIESLING – MOSEL, GERMANY                      10 

2017 THE ENDLESS SUMMER – CHENIN BLANC – CARMEL VALLEY    12 

2018 VÖCAL VINEYARDS – GRÜNER VELTLINER – SANTA CRUZ MOUNTAINS   14    

ROSÉ WINE 
ROSÉ OF THE DAY – PLEASE INQUIRE        14 

RED WINE 
2015 COWGIRL “RED” --BLEND– CARMEL VALLEY      15 

2015 LAIRD – CABERNET SAUVIGNON– NAPA VALLEY      18 

2017 CLIFF LEDE – CABERNET SAUVIGNON – NAPA VALLEY – CORAVIN    35 

2017 GEORIS – MERLOT – CARMEL VALLEY       15 

2016 GEORIS – PINOT NOIR – CARMEL VALLEY       16 

2016 ALESIA - RHYS VINEYARDS– PINOT NOIR – SANTA CRUZ MOUNTAINS – CORAVIN  25 

2011 CASANUOVA DELLA CERBAIE – BRUNELLO DI MONTALCINO – TUSCANY - CORAVIN 26 

2016 E. GUIGAL –CÔTES DU RHÔNE – SYRAH BLEND – FRANCE  14 

2018 DIRTY & ROWDY – MOURVÈDRE – CALIFORNIA 14 

                           2017 FLOTSAM & JETSAM – CINSAULT – SOUTH AFRICA 14  
                               
                           2016 GEORIS - CABERNET FRANC- PAICINES-MONTEREY                                                                                        16 
                                
                           2018 CA’ VIOLA – DOLCETTO  D’ALBA – PIEDMONT – ITALY                                                                               13 

  


