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oysters- BACH  HALF
Barachois (Prince Edward Island, N.B. CN} 4 1 24
Beausoleil (Mirintichi Bey, N.B. CN} 4 1 24
Capital Gem (Puger Sound, WA) 4 7 24
Fat Bastard (Willapa Bay, WA) 45 1 27
Kumamoto Kiku (Skagit Bay, WA) 45 1 z7
Kusshi (Deep Bay, British Columbia) 4 1 z4
Qishi (Nabcotta, WA} 45 ! z7
Royal Malpeque (Malpegue Bay, PEL CN} 4.5 | 27
Saw Mill Bay (Read Island, B.C.) 4 1 24
Shigoku (Sumish Bay, WA) 45 127
St. Simon (Skippagan, N.B., CN} 45 /27
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shellfish-

White Prawn Cocktail (Sea of Cortez)

Local Dungeness Crab
Lobster (Maine)

Plateaux de Fruits de Mer

Selection of steamed & raw shellfish

caviar:

served with papadum & créme fraiche

Tsar Nicoulai Estate .6 oz.

Tsar Nicoudai Golden Osetra .6 oz.

saturday, march 23, 2024

FOUR EIGHT

16 / 1z
HALF WHOLE
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weekend picnic

Fruit Pop Tarts: strawberry or blood orange 85
Fruit: Mandarins, blackberries, Cara Cara & tangelo citrus, dates, Straus yogurt, honey, almonds 5
Shaved cauliflower, Fuji apple salad, little gems, sumac vinaigrette, currants, puffed farro 155
Lavender-baked goat cheese, radicchio, red Anjou pear, endive, cucumber, radish crudité, crostini 17

Santa Barbara smoked salmon, creamy dill dressing, beet mimosa, house kettle chips, farm egg 2

Fresh house burrata, local snap peas, blood orange, basil, grilled levain, garlic chili oil crunch 20

Pacific halibut ceviche, kumquat aguachile, avocado, jicama, spring onion, habanero, taro whiskers 23
Chef's pork terrine, Shinko pear, fruit preserves, frisée herb salad, grilled bread, grain mustard 22

Sirloin beef tartare, red harissa, cucumber, olive, cumin, lemon yogurt, shallots, coriander seed flatbread 3
Plancha! Monterey Bay calamari, Oaxacan mole rojo, shelling beans, marjoram aioli, tortilla chips
Brandade: local salt cod, Yukon gold potatoes, Thai green chilies, vegetables a la Grecque, crostini 17

silver sky ranch farm eggs

Baguette French toast, Yerena farm strawberries, rose scented whipped cream, cocoa nibs, candied pecans 1
Champagne French omelette, black truffle, maitakes, Affinois, créme fraiche, crisp potatoes, green salad =5
Spring scramble, English peas, green garlic, spring onions, breadcrumbs, arugula, ricotta salata 23

Crispy duck leg confit, poached eggs, pommes Pont Neuf, Delta asparagus, Meyer lemon hollandaise 23
Dungeness crab frittata, fromage blanc, Yukons, avocado, Thai chili, fines herbes, green goddess =7

sandwiches & the grill

Croque Madame, Parisian style ham, Gruyére, pain de mie, béchamel, egg crown, greens, French fries 26
Grilled chicken banh mi sandwich, scallion mayo, pickled carrot & daikon, gems, cilantro, house soft roll 235
Akaushi Wagyu bavette steak, papas bravas, sunnyside eggs, cowboy onions, kumquat salsa, aioli, jus 18
Lavender brined pork chop, Blue Lake beans, farm egg, frilly mustards, Dijon pork jus 36

extras

Slow-cooked, brown sugar-smoked bacon 3
Hand-cut Kennebec French fries &5

Warm Acme levain bread, house made cultured butter s
Bernal Bakery toast, mango jam, house made cultured butter s

*Notice : The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfisk may increase your risk of foodborne illness.
A 6% charge is being applied o each check for S cify mandaies. Corkage: 40 per 750md bottle, Magnun 860; 2 boitle max. Foreign Cinema i5 not responsible for lost, stolen or damaged iems.



