
 

Sparklers 

 

 

Gloria Ferrier Blanc de NoirsGloria Ferrier Blanc de NoirsGloria Ferrier Blanc de NoirsGloria Ferrier Blanc de Noirs    

Carneros, NV 

6 /12 

    

“J” Cuvee 20“J” Cuvee 20“J” Cuvee 20“J” Cuvee 20    

Russian River Valley, NV  

7 / 14 

 

PiperPiperPiperPiper----Heidsieck Brut, NVHeidsieck Brut, NVHeidsieck Brut, NVHeidsieck Brut, NV            

9 / 18 

 

 

Light and Fruity Whites 

 

 

Taz Pinot Gris Taz Pinot Gris Taz Pinot Gris Taz Pinot Gris     

Santa Barbara, 2008 

4 / 8 
    

Sofia Riesling Sofia Riesling Sofia Riesling Sofia Riesling     

Monterey Country, 2008 

5 / 10 

 
Honig Sauvignon BlancHonig Sauvignon BlancHonig Sauvignon BlancHonig Sauvignon Blanc    

Napa, 2008  

5 / 10 

 

 

Full Bodied Whites 

 

 

Toasted Head Viognier Toasted Head Viognier Toasted Head Viognier Toasted Head Viognier     

North Coast, 2007 

5 / 10 

 
Murrieta’s Well Meritage Murrieta’s Well Meritage Murrieta’s Well Meritage Murrieta’s Well Meritage     

Livermore Valley, Carneros 

2007  

8 / 16 
    

Sanford ChardonnaySanford ChardonnaySanford ChardonnaySanford Chardonnay  

Santa Barbara, 2007  

6 / 12 

 

 

 

 

 
 

 

    

    

    

    
    

ChilledChilledChilledChilled Hog  Island Oysters Hog  Island Oysters Hog  Island Oysters Hog  Island Oysters    

saffron mignonette & lime cocktail sauce 

14/27 

 
Dungeness Crab CakeDungeness Crab CakeDungeness Crab CakeDungeness Crab Cake    

whole grain mustard, shaved celery & radish salad 

14/27 

    
Smoked SalmonSmoked SalmonSmoked SalmonSmoked Salmon    

fingerling potatoes, chives & caviar crème fraiche 

11/19 

 
    

 
    
    

Sonoma Goat CheeseSonoma Goat CheeseSonoma Goat CheeseSonoma Goat Cheese----Potato TerrinePotato TerrinePotato TerrinePotato Terrine 

baby beets & aged balsamic syrup 

9/17 

 

Roasted HalibutRoasted HalibutRoasted HalibutRoasted Halibut    

quinoa, currants, toasted  pine nuts   

& citrus infused oil  

13/25 
    

 Castroville Artichoke Soup Castroville Artichoke Soup Castroville Artichoke Soup Castroville Artichoke Soup    

crispy prosciutto & roasted tomatoes 

7/12 

 
    

    

 
    

    

    

Sausalito Springs WatercressSausalito Springs WatercressSausalito Springs WatercressSausalito Springs Watercress    

endive, point reyes blue cheese, caramelized walnuts 

 & heirloom apples 

8/14 
  

HandHandHandHand---- Made Lobster Ravioli Made Lobster Ravioli Made Lobster Ravioli Made Lobster Ravioli    

shaved pecorino & garden chives 

12/24 

 
Seared Sea ScallopsSeared Sea ScallopsSeared Sea ScallopsSeared Sea Scallops 

celery root-yukon gold potato puree & truffle “nage” 

15/28 

 

 
    

    

    

    

Meritage offers “Farm to Table” cuisine 

with a focus on seasonal flavors. 

We present our creations in small & large plate format 

paired with specific wine characteristics. 

       Enjoy! 

A gratuity of 18% will be added to parties of 8 or more 



    

 

Fruity Reds 

 

Renwood Barbera Renwood Barbera Renwood Barbera Renwood Barbera     

Sierra Foothills, 2006 

5 /10 

    

Taft Street Rose of Pinot NoirTaft Street Rose of Pinot NoirTaft Street Rose of Pinot NoirTaft Street Rose of Pinot Noir    

Mendocino, 2008 

5 /10 

 

La Crema Pinot Noir Sonoma La Crema Pinot Noir Sonoma La Crema Pinot Noir Sonoma La Crema Pinot Noir Sonoma     

Sonoma, 2007 

7 /14 
 

 

 

 

 

 

Spicy/Earthy Reds 

 

Curtis Heritage Cuvee Curtis Heritage Cuvee Curtis Heritage Cuvee Curtis Heritage Cuvee     

Santa Barbara, 2005 

5 / 10 
 

Cinnabar ‘Mercury Rising’Cinnabar ‘Mercury Rising’Cinnabar ‘Mercury Rising’Cinnabar ‘Mercury Rising’    

Central Coast, 2006 

6 / 12 
    

Bonny Doon Le Bonny Doon Le Bonny Doon Le Bonny Doon Le Cigar VolantCigar VolantCigar VolantCigar Volant    

Central Coast, 2004 

7 / 14 
 

 
 

 

Full Bodied Reds 

    

Francis Coppola Zinfandel Francis Coppola Zinfandel Francis Coppola Zinfandel Francis Coppola Zinfandel 

“Directors Cut”, Napa    

2007 

7 / 14 

 

Simi Cabernet SauvignonSimi Cabernet SauvignonSimi Cabernet SauvignonSimi Cabernet Sauvignon    

Napa, 2006 

8 / 16 

 

Chappellet Mountain CuveeChappellet Mountain CuveeChappellet Mountain CuveeChappellet Mountain Cuvee    

Napa, 2006 

8 / 16 

    

    

    

    

    

    

    

Ahi Tuna TartareAhi Tuna TartareAhi Tuna TartareAhi Tuna Tartare    

“crispy rice”, marinated cucumbers, sesame & ginger 

13/25 

 
Roasted Butternut Squash & Chestnut RavioliRoasted Butternut Squash & Chestnut RavioliRoasted Butternut Squash & Chestnut RavioliRoasted Butternut Squash & Chestnut Ravioli    

half moon bay vegetables, parmigiano — reggiano cheese 

11/21    

    

 Bay Area “Cioppino” Bay Area “Cioppino” Bay Area “Cioppino” Bay Area “Cioppino”  

shrimp, crab, lobster, mussels, clam & calamari 

baby fennel , grilled bread & red pepper aioli 

16/29 
    

    

 

 

    

    
    

AtlantiAtlantiAtlantiAtlantic c c c SalmonSalmonSalmonSalmon    

horseradish crust, candied beets & sorrel coulis 

12/22    

    
Cider Braised Kurobuta Pork BellyCider Braised Kurobuta Pork BellyCider Braised Kurobuta Pork BellyCider Braised Kurobuta Pork Belly    

brussel sprouts, black eyed peas & pickled onions 

11/19 

 

 Fulton Valley Farms Organic Chicken Fulton Valley Farms Organic Chicken Fulton Valley Farms Organic Chicken Fulton Valley Farms Organic Chicken 

spicy broccoli rabe, sicilian currants  

& toasted pine nuts 

12/22 

 

 

    

    

    
    Red Bluff Kobe Beef Short RibsRed Bluff Kobe Beef Short RibsRed Bluff Kobe Beef Short RibsRed Bluff Kobe Beef Short Ribs 

roasted fingerling potatoes, heirloom carrots  

& crispy parsnips 

13/25 

 

 Northern California Northern California Northern California Northern California Loin of Lamb Loin of Lamb Loin of Lamb Loin of Lamb  

chickpea “fries”, slow roasted ratatouille  & basil infused evo  

16/29 

 

Niman Ranch Niman Ranch Niman Ranch Niman Ranch FFFFilet Mignon “Rossini”ilet Mignon “Rossini”ilet Mignon “Rossini”ilet Mignon “Rossini”    

hudson valley foie gras, red wine reduction 

18/34 

 

 

 

 

Executive Chef  

Josh Thomsen 


