EXPERIENCE
A TASTE OF
LOCAL FARMS!

— THREE COURSE
PRIX FXEMENU 29.95—

- Wine Pairing 12.00-

summer fruit salad
knoll farms black mission figs, charantais melon,
k&j orchards stone fruit, baby mache
- Epiphany, Dry Riesling, Santa Barbara 2007-

slow roasted marin sun farms pork
ed george’s heirloom tomatoes,
grilled panzenella salad

DINNEI: MENU - Noceto, Sangiovese, Shenandoah Valley, 2005-

TUESDAY, JUL_Y Ol 2008 ]
ricotta strawberry gelato

toasted almonds, strawberries, almond cookie

—ANTIDASTI— no substitutions, please!

hummus, sumac, croutons

risotto croquettes, fontina cheese, tomato coulis

squash blossoms, goat cheese, bacon, chives

happy quail farms padron peppers, maldon sea salt, extra virgin olive oil
black mission figs, prosciutto di parma, grana padano

pickled baby beets, laura chenel goat cheese, candied walnuts

one item: 7./ two items: 11. / three items: 15. / four items: 21.

—-STARTERS—-

carrot soup, mint 8.00

sautéed romano beans, pancetta, garlic, chili oil, oyster sauce 11.00

p.e.i. mussels & frites, lamb chorizo sausage, white wine, garlic, parsley butter 13.00
fritto misto, calamari, onions, squash, snap peas, eggplant, lemon, pimenton aioli 14.00

pinenut meatballs, caramelized onion broth, butter beans, fava beans, calabria chili 10.00

—SALADS—

peach farms heirloom tomatoes, mozzarella di bufala, basil, e.v.0.0., balsalmico 13.50

traditional caesar salad, garlic croutons, parmesan 9.50 / 14.50

chopped salad, fava beans, english peas, radish, sunflower seeds, ricotta salata, buttermilk dressing 11.00
garibaldis salad, mixed greens, gorgonzola, nectarines, spicy pecans, white balsamic vinaigrette 9.50/ 14.50

(add grilled chicken on any salad 5.50)

—MAIN COURSES—-

heirloom tomato spaghetti, tutto calabria peppers, e.v.0.0., idiazabal cheese, oregano 19.50

pan seared loch duart salmon, black rice, brentwood sweet corn, green garlic, tomato almond sauce 27.50
steamed wild alaskan halibut, grilled summer squash, herbed spaetzle, salsa verde 28.50

chicken breast milanese, roasted garlic mashed potatoes, arugula, white wine-caper sauce 22.50
marinated lamb tenderloins, pistachios and golden raisin couscous, green beans, tarragon sauce 31.50
grilled filet mignon, potato gratin, cipollini onions, baby carrots, spinach, peppercorn demi-glace 34.50



ADO NOT FOL L OW WHERE THE PATHMAY LEAD,
GO INSTEAD WHERE THERE ISNO PATH AND LLEAVE A
TRAIL. 0
HAROLD R. MCALINDON

—COCKTAILS BEER ETC—-

ANGEL’S KIss, sparkling wine, pierre ferrand amber 10 year cognac, grand marnier 12.75

STRAWBERRY SMASH, hangar 1 vodka, organic strawberries, fresh lime juice, bubbles, sugar rim, over ice 12.25
PAssiON FRUIT CAIPIRINHA, leblon cachaca, passion fruit puree, fresh muddled lime, overice 11.25
BLUEBERRY MOJITO, oronoco rum, fresh muddled mint, blueberries, lime, overice 12.75

CUCUMBER MARTINI, hendrix gin & muddled cucumber, served up 11.25

POMEGRANATE COSMO, hangar one mandarin blossom vodka, pomegranate, fresh lime 11.25

ISLAND BREEZE, garibaldis house infusion of fresh hawaiian pineapple and triple distilled vodka 9.25

SUDIE’S MARGARITA, house tequila, fresh lime juice, served up with a salted rim and a lime wedge 9.25
GARIBALDIS MANHATTAN, makers mark bourbon, tuaca liquor, peychauds bitters, served overice 10.25
GOLDEN RAISIN, johnny walker red , leacocks 5 year madeira, splash of grand marnier, served up 10.25

GINGER JULEP, knob creek bourbon, fresh muddled ginger, honey syrup, lemon juice, overice 11.25

—BEER—-

Alaskan Amber Ale, Alaskan Summer Kdélsch, Amstel Light,
Anchor Porter, Bass Ale, Blue Star Wheat, Old No. 38 Stout Ale,
Scrimshaw Pilsner, Stella Artois, Stone I.P.A. 5.75

Kaliber (Non-Alcoholic) 5.75

—ALTERNATIVES—

Vignette Non-Alcoholic Wine Country Soda 6.25
pinot noir or chardonnay

San Pellegrino Sparkling Water 3.25/ 6.25

Acqua Panna Still Water 3.25/6.25

SCOTT SASAK, Executive chef
SERGIO SANTIAGO, Chef de Cuisine

some items may be prepared with raw egg, ask your server for details
we use all natural and organic ingredients whenever possible

please inform your server of any food allergies

20% service charge will be added to all parties of 6 or more

corkage is $20. per 750 ml.



