LAUREL

APPETIZERS

to start or share
Marinated Mediterranean Olives {6}

Sautéed Mussels {15}
smoked tomato & garlic broth

Sonoma Mushroom Sauté {14}
sautéed with garlic and thyme

Chicken & Fig Skewer {12}
cucumber yogurt drizzle

Calamari {13}
harissa lemon aioli

Charcuterie {14}
cured meats, cornichons, whole grain mustard

Cheese
create your own selection of local cheeses

two {8} four {16}
three {13} five {19}

Mount Tam Brie ~ triple cream/cow
Fiscalini Farmstead ~ cheddar/cow
Point Reyes Farmstead ~ blue/cow
Humboldt Fog ~ goat

Laura Chenel ~ goat

SOUP + SALAD

locally picked produce at its seasonal peak

sm lg
Wintergreens & Roasted Beet Salad {8}y {123}
toasted pumpkin seeds, beet vinaigrette
Bloody Caesar Salad {10} {14}

inspired by the famous caesar cocktail
red and green romaine

add chicken to your salad {7}

Soup of the Day {8}
from the Fairmont Kettles

Spiced Pumpkin Soup {8}
cinnamon and créme fraiche

COURT

MAINS

a little more...yet still light

Flatiron Steak {20}
yukon potatoes and horseradish butter

Green Olive and Sun Dried Tomato Chicken {18}
tomato & oregano couscous, warm pimento vinaigrette

Crispy Skinned Artic Char {16}
eggplant ratatouille

Winter Squash Risotto {14}
roasted squash & balsamic drizzle

Seared Sea Scallops {22}
sautéed spinach and Meyer lemon caper butter

PETITE MAINS

paired best with an accompaniment

Kobe Beef Sliders {15}
caramelized onion and organic cheddar

Fork & Knife Caprese {12}
buffalo mozzarella, lolla rosa, tomato, basil

Mini Clubs {13}
turkey, bacon, avocado aioli, tomato, lettuce

Grilled Ham & Cheese {14}
local Hobbs Speck and St. George Cheese
olive aioli

ACCOMPANIMENTS

something to add for a complete experience

Shoestring Frites {6}
chipotle aioli
Onion Rings {8%
bacon aioli
Baked Cauliflower Gratin {10}

bacon and parmesan cheese

Roasted Winter Squash {7}
fresh herbs

Sautéed Bluelake Green Beans {8}
herb butter

Laurel Court uses locally farmed produce from small growers,

as well as certified organic, humanely raised meat, game, & seafood whenever possible.
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