
 

 

HOLIDAY MENU 2021 

 

                       STARTERS (select 2 or 1 with a soup) 

 

FRESH OREGON BAY SHRIMP STUFFED CREMINI MUSHROOMS 
with smoked paprika aioli, Parmesan, and chives 

 
WARM POLENTA CAKES WITH SARDINES 

with spicy tomato jam, marinated sardines, and fresh oregano 
 

        MINI CRAB MELTS 
on crostini with lump crab meat/gruyere cheese, bacon, and red onion marmalade 

 
JAPANESE DEVILED EGGS 

with wasabi, topped with fresh crab and golden tobiko 
 

VIETNAMESE MEATBALLS 
with kaffir lime, garlic, Thai chilis, onion in a sweet chili sauce 

 
BAKED LOCAL POINT REYES OYSTERS 

with garlic, lemon butter, panko breadcrumbs and Parmesan 
 

 

           SEASONAL SOUPS (select 1 in lieu of a starter) 

 
                                                  WHITE MISO AND CAULIFLOWER 
with shiro miso, white soy sauce, garlic, puree of silky cauliflower with crispy leeks and togarashi 

 

       SPICY ROASTED TOMATO AND GARLIC 

with roasted local tomatoes and garlic, red chilies, red miso, crème fraiche, shiso oil & crispy croutons 

 

CHEF KEO’S LAOTIAN INSPIRED HOT AND SOUR SOUP 

(Vegetarian, Chicken, Beef, Pork or Seafood +$5) with Lemongrass, Kaffir lime, tomatoes, bamboo 
hearts, carrot, and celery 

 
 



 

 

FIRST COURSES (select 1) 

 
 

                            THAI RED OR GREEN CURRY MUSSELS 

with Chef Keo’s house made curry and crostini with garlic puree 

                                                   GOLDEN AND RED BEET SALAD 

with beet puree, baby arugula, local radishes, Laura Chenel chevre & orange vinaigrette 

                                                STEAMED TURKEY CABBAGE ROLL 
with ground turkey herbs & spices glass noodles. Served in chicken herb broth 

 
HOKKAIDO SCALLOP CRUDO 

with citrus, shaved radish, baby mint, and local olive oil on shaved ice 

 
  WINTER SALAD 

of local greens, Fuji apples, candied walnuts, and blue cheese crumbles tossed in a Balsamic vinaigrette 

 

 
      MAIN COURSES (select 1) 

 

                                                            LIBERTY DUCK BREAST 

with sauteed Chinese broccoli, Butternut squash puree, mission fig & cabernet port reduction 

LOCAL LAMB CHOPS 

in an Eastern spice dry rub with yogurt dill sauce, roasted kabocha squash and Brussel sprouts 

                                                  ASIAN BRAISED BEEF SHORT RIBS 

with potato gnocchi, Parmesan, roasted Brussel sprouts and beef jus 

                                                             ROASTED PORK LOIN 

pecan, apple, persimmon puree stuffed, with roasted sweet potatoes, Balsamic glazed asparagus 

      SUSHIMOTOS MEATLOAF 

with house made hoisin, soy, carrot, onion, celery, kaffir lime leaves, spiced Asian ketchup glaze 
served with kabocha puree and roasted seasonal vegetables 

DOUBLE CUT PORK CHOP 
with apple chutney and sweet potato puree with sage pork jus 

 
MISO GLAZED SALMON 

in bacon dashi broth with shiitake mushrooms and whipped potatoes 



 

                                              

 

 
       DESSERTS (select 1) 

 

 

WARM HOUSE MADE PUMPKIN BREAD 

with local brandy simple syrup, whipped cream, and apple compote 

 

FLOURLESS CHOCOLATE TART 

with seasonal fruit and house made whipped cream 

 

WARM APPLE GALETTE 

with homemade cinnamon ice cream 

 

THAI TEA CRÈME BRULEE 

with pine nut brittle 

 

PASSION FRUIT TART 

with coconut shortbread cookie 

 

 

 

 

 

$175 per person, 20% gratuity.  Server $50/hr 3 hour min. 

 Minimum of $1500 for any party, regardless of size.   

50% refund of paid invoice if cancelled with one week’s notice. 


