............................... STAR'I'ERS' SMAll PI.ATES & SIDES

PACIFIC OYSTERS* Tomales Bay TBOC: served raw on ice with mignonette or broiled with garlic butter ... 24 / 45
15 orfull dozen

CLAM CHOWDER celery, onion, Yukon potato, cream, roux base with applewood bacon ... 13
SHRIMP LETTUCE CUPS marinated bay shrimp, avocado mousse & shaved radish (dairy free) ... 16
"CROQUETTES" crispy warm mac & cheese + shaved & whipped parmesan ... 12

FRIED OYSTERS breaded paciﬁc oysters, with Station House tartar sauce ... 16

GARLIC BREAD warm griddled, herbed garlic buttered rustic batard bread ... 8
with smoked sea salt butter

BROCCOLINI steamed, grilled & finished with lemon oil (v) ... 9
SEASONAL SOUP fresh ingredients, healthfully prepared ... 11
POPOVERS classic house recipe, 2 or 4 per order ... 3/ 5
CORN MUFFIN whipped honey butter ... 4

STATION HOUSE BREAD BASKET corn muﬁn & popovers ... 7
Maldon sea salt; honey butter

..................................................... SAI_ADS

SMOKED TROUT SALAD Romaine spears, cider-pear vinaigrette, goat milk gouda cheese, dried cranberries ... 18
FLANK STEAK SALAD* mixed farm greens, cabbage, Point Reyes blue cheese, fried onions, shallot vinaigrette ... 27

CAESAR SALAD little gems lettuce, brioche croutons, parmesan cheese ... 16
+ white anchovies $3 + chicken $7 + flank steak $10* *(contains garlic)

BEET SALAD mixed beets, marinated Sonoma goat cheese, candied walnuts, citrus vinaigrette, petite greens & kale ... 15
- without cheese (v) + avocado $3

SPINACH SALAD baby spinach, fuji apple, toasted almond, feta cheese; sundried tomato-balsamic dressing ... 14
HOUSE SALAD mixed farm greens and tomatoes with feta dressing .9

STEAMED MUSSELS green curry & coconut milk broth, ginger, lime, cilantro with griddled garlic bread ... 25
LINGUINI & CLAMS Manila clams, white wine, garlic butter, lemon, parsley, chili flakes ... 27
WEST MARIN REUBEN corned beef, Sonoma Brinery sauerkraut, Swiss cheese, Russian dressing, toasted rye ... 18

SMOKED TURKEY & HAVARTI MELT on toasted ciabatta, honey mustard, pickles & savoy cabbage-citrus slaw ...
19
+ bacon, avocado $3 ea.

SEARED ROCK COD SANDWICH shaved vegetable slaw, tartar sauce, lettuce, tomato, brioche bun ... 24
TURKEY CHILI ground Diestel tur/ecy, black beans, cumin,ﬁre roasted tomatoes, sharp cheddar, scallions ... 18

(contains garlic) + sour cream §1

STATION HOUSE BURGER* grass-fed ground beef, cheddar, lettuce, pickled onions, tomato on a sesame brioche bun,
choice mixed green salad / french fries .22
+ bacon, avocado $3 ea.

VEGGIE BURGER baked; lettuce, tomato, pickled onion, sesame brioche, choice mixed green salad /french fries ... 19
+ cheddar, bacon, avocado $3 ea. (paity contains cheese)

SEARED CORN & BRAISED GREENS polenta, roasted garlic, baby carrots, braised Swiss chard & scallions (v) ... 20
+ toma cheese $3
To offset the cost of labor & continue to provide benefits & living wages to our valued employees,
a 5% surcharge will be added to all guest checks. It is not a tip.
*Health Advisory: Consuming raw or undercooked ingredients may increase your risk to foodborne illness.



.......................... SPIR"’_FREE' NON_AI_GOHOI_IG GOGK'I'AII_S

STRAWBERRY & HIBISCUS FIZZ
strawberry, hibiscus, mint, lemon, sparkling water ... 7

BLOOD ORANGE SHRUB
blood orange, champagne vinegar, pineapple, sparkling water ... 7

GRAPEFRUIT & ROSEMARY SOUR
spirit—free "gin," grapefruit, rosemary, lemon, botanicalfoam ... 14

BAD LIAR
non-alcoholic reposado, orange, lime, agave hibiscus, jalapeiio ... 14

................................................. SDFT DRINKS

FRESH-SQUEEZED LEMONADE - 6
ICED TEA - 4
SODAS: COKE, DIET COKE, COKE ZERO, SPRITE, GINGER ALE - 4

GINGER BEER -6
Maine Root

ROOT BEER -5
Maine Root
Root Beer Float - 10

SARATOGA - 4
Natural Spring Water, 12 oz

SAN PELLEGRINO - 4
blood orange soda

SAN PELLEGRINO -5
Sparkling Mineral Water, 500ml

"HOPPY REFRESHER"
Lagunitas, non-alcoholic ... 5.
zero sugar, zero calories

FRESH SQUEEZED ORANGE JUICE -6
ORGANIC APPLE JUICE -5

................................................ GOFFEE & 'I'EA

Our coffee is sourced from the finest fair-trade, organic growers by Northern California's Thanksgiving Coffee Company

DRIP COFFEE
house brew, regular or decaf ... 5

ESPRESSO
single shot - 3 / double - 4

CAPPUCCINO -5
made with a double-shot

CAFE LATTE -5
add vanilla: .50

RISHI HOT TEA - 4
Black Tea; English breakfast, earl grey, decaf earl grey. Herbal; chamomile medley, lavender mint, turmeric ginger. Green;
matcha green tea
Rishi Tea: organic, whole-leaf sachets

ILLY COLD BREW
250 ml - 6
iced black coffee

Please note: A surcharge of 5% will be added to all guest checks to help offset the cost of labor and benefits for our staff. It is not a tip.
20% gratuity added for parties of six or more.



