
	 	
	
	

We accept AMEX, Visa, MasterCard and local checks / 18% Service charge will be added to parties of 6 or more 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

A 3.5% surcharge will be added to all transactions due to Petaluma’s living wage mandate. Thank you for understanding. 
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OYSTERS	
DRAKE’S	BAY	BAJA		 																																	3./	EA.	33.	DZ.	 .			
	
SMALL	PLATES	
HOUSEMADE	ORGANIC	BREAD	 	 		4.5	
SWEET	BUTTER,	FLEUR	DE	SEL	
WARM	MEDITERRANEAN	OLIVES		 							 		7.5	 	
WOOD	FIRED	CHICKPEA	FARINATA										 		8.5																
CARAMELIZED	ONIONS,	HERBS	
WAGYU	BEEF	SKEWERS		 	 						 		9.5	
CHIMICHURRI	
		
STARTERS	
OCEAN	TROUT	CRUDO																																													16.		
GUACAMOLE,	LEMON	OIL,	SEA	SALT	
SPICY	BBQ	DUCK	WINGS																																									16.	
CABBAGE	SLAW		
BATTER	FRIED	ALASKAN	HALIBUT																			16.5	
BUTTER	LETTUCE	CUPS,	FRESH	HERBS,	GRIBICHE	SAUCE																																		
BUTCHER	BOARD	HOUSEMADE	PATE														24.	
MORTADELLA,	SALMON	RILETTES	OLIVES,	MOSTARDA	
	
VEGETABLES			
BLISTERED	DELTA	ASPARAGUS	 	 																										
MEYER	LEMON,	SPRING	GARLIC,	PARMESAN	
WOOD	OVEN	ROASTED	VEGETABLES												14.5																							
WILDFLOWER	HONEY,	LEMON-TAHINI	DRESSING		
	
SALADS	
SLOW	ROASTED	BEET	SALAD							 														14	 								
NAVEL	ORANGE,	ALMOND	PARMESAN	FRICCA,	SPICY	
GREENS	
SWEET	GEMS	LETTUCE																																								15.5	
SMOKED	BACON,	LOCAL	BLUE	CHEESE,	EGG			

WOOD	FIRED	PIZZAS	
FUNGHI																																																																																			20.																																															
MUSHROOMS,	GREEN	GARLIC,	KALE,	FONTINA,	PARMESAN	
MARGHERITA																																																																							18.5.						
TOMATO,	BLACK	OLIVE,	RED	ONION,	MOZZARELLA,	BASIL	
SALSICCIA																																																																															21.	
TOMATO,	FENNEL	SAUSAGE,	RED	ONION,	MOZZARELLA	
*ADD	HOUSE-MADE	SAUSAGE,	BACON	OR	FARM	FRIED	EGG		2.5	
TO	OUR	WHITE	OR	RED	PIZZA	
	
HANDMADE	PASTA		
MAFALDINE	BOLOGNESE																																																		22.											
BEEF,	PORK,	SUGAR	SNAPS	
BAKED	RIGATONI																																																																	21.	
FRESH	RICOTTA,	ASPARAGUS,	TRUMPET	MUSHROOMS,	
FONTINA	
	
SEAFOOD	
BUTTERFLIED	RAINBOW	TROUT																																	28.5																		
ROASTED	GRAPES,	SWISS	CHARD,	TARRAGON	
PORTUGESE	SEAFOOD	STEW																																										27.	
FARM	LINGUICA,	SALT	SPRING	MUSSELS,	LITTLENECK	CLAMS	
	
MEAT	&	POULTRY	
MARY’S	CHICKEN	BOMBA																																																	20.	
STEWED	VEGETABLES	
CENTRAL	MARKET	DUCK	CASSOULET																									25.																
CONFIT	DUCK	LEG,	GARLIC	SAUSAGE,	STEWED	BEANS,	
CRUMBS	
GRILLED	WAGYU	SIRLOIN	STEAK																																		33.							
DIABLO	BUTTER,	KENNEBEC	FRIES,	HOUSE	CATSUP	
SLOW	COOKED	ANGUS	SHORTRIBS.																														32.																																																		
HASSELBACK	POTATO	GRATIN,	HORSERADISH	
	
DESSERT	
BUTTERSCOTCH	PUDDING																																																			8.5	
TODAY’S	FRUIT	PIE																																																																	9.	
ALMOND	MACAROONS	ESPRESSO	BUTTERCREAM					8.5	
BANANAS	FOSTER	WITH	ICE	CREAM																															12.	


