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DINNER 
daily 5:30 pm - 9:00 pm 

 
oyster half oyster half shell   half dozen   18   dozen   32  
maine lobster    half   18   full   35     
head on prawns   three   13   six   26 
chilled mussels   half dozen   6   dozen   11    
manila clams   half dozen   9   dozen   17    
 

el dorado seafood tour  fresh seafood tasting   65/105 
 
red wine cured beef eye of round pickled vegetables   8 
garlic ginger pavé sliced peach, jalapeno, coriander salt   7 
liberty duck pastrami house fermented sauerkraut   8 
hobbs smoked ham hock rillette pickled red onion, black pepper marmalade   7 
lamb & piquillo pepper sausage olive tapenade   8 
 

charcuterie tasting   35   choice of three   22 
 

el dorado artisanal tour cheese & charcuterie tastings   55 

 
mixed greens 
pickled strawberries, laura chenel cabecou goat cheese, champagne vinaigrette   11 
farm frites 
the patch gold bar squash & zucchini, japanese eggplant, parmesan cheese, 
herb aioli, tomato marmalade   12 
chilled corn soup 
chives & truffle oil   9 
seared day boat scallops 
endive & peach marmalade, rooibos cream   11/18  
steamed mussels 
creamy sauvignon blanc broth, tarragon, crispy fries   9/16 
miso glazed bone marrow 
fig & preserved lemon marmalade, grey salt, brioche points   10 
hearts of romaine & boquerones 
cucumbers, olive tapenade, crouton, garlic parmesan dressing   12 
warm marinated olives 
hummus, flatbread   11 

 
roasted petaluma chicken 
quinoa, roasted pattypan, chicken jus, squash blossom pesto   25 
herb basted sea bass 
fennel brandade, house made chorizo, squid ribbons, manila clams, shellfish nage  24 
seared prime new york  
bourguignonne, pommes rosti, sautéed spinach, poached partridge egg,  
sauce béarnaise, bordelaise   29 
red wine braised beef pave 
potato puree, glazed carrots, crispy shallots, horseradish crème fraiche   25 
wild king salmon 
sweet 100 tomatoes, pearl onions, french round carrots, sauce vierge, herb salad  28 
long & bailey pork chop 
walla walla “onion risotto” saba glazed figs, wild arugula,  
warm prosciutto vinaigrette, anise salt    26 
 
 
parties of 6 or more will be charged an 18% gratuity,   corkage 20 
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