
SHARE

OYSTERS O N TH E HALF S H ELL  Ginger Mignonette .................................

WI LD G U LF S H R I M P COCK TAI L  House Made Cocktail Sauce ..................

S M O KED SALM O N TARTI N E Fromage Blanc, Lemon .................................

TER R I N E D E CANAR D   Pistachio, Pickled Vegetables, Cherry Mostarda ......

CR I S PY M O NTER EY BAY CAL AMAR I   Spicy Aïoli ...................................

G R I LLED FL ATB R E AD   Hummus, Baba Ganoush, Sun-Dried Tomatoes ......

M O ROCCAN S PI CED CH I CKEN WI N G S  Black Seasame ........................

PO M M ES FR ITES Lemon Aïoli ........................................................................

❧

❧

14

17

19

10

22

3.75/ea

SOUP & SALAD

SO U PE AU PI STO U . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Garden Vegetables, Heirloom Beans, Parmesan, Pesto

G R I LLED APR I COT SAL AD. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Endive, Marcona Almonds, Honey Yogurt 

SAL AD E N I ÇO I S E . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Yellowfin Tuna, Fennel, Radish, Tomato Confit, Haricots Jaunes, Black Olives

SAL AD E D E MARCH É . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 
Sugar Snap Peas, Balsalmic Onions, Sunflower Seeds, Sherry Vinaigrette 		
	                                                                                       		 with Chicken .................
						      with Seasonal Fish .........

❧

❧

14

19

36

27
35

CHARCUTERIEFROMAGES

CH EF ’ S S ELECTI O N O F 

FO U R LOCAL CH EES ES
37

CALLI STO

Cow Milk
Briar Rose Creamery

TO MA

Cow Milk
Point Reyes Cheese Company

TELEEK A

Goat Milk
Tomales Farmstead Creamery

MT. TAM

Cow Milk
Cow Girl  Creamery

CH EF ’ S S ELECTI O N 

O F FO U R

30

YO U R CH O I CE O F TH R EE

26

H O US E MAD E

Mortadella
Pork Rillette

S PECIALT Y M E ATS

Proscuitto - San Daniele
Lomo- Fatted Calf

Wagyu Bresola - Elevation

SAL AM I

Red Wattle - Fatted Calf
Lonzo- Fatted Calf

Uncured Salami- Zoe’s Meat
Milano - Creminelli

Served with House Made Croûtons, 
Caper Berries, Cornichon 
& Whole Grain Mustard

MAINS 

Q U I CH E AU JAM BO N ET FRO MAG E . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Fatted Calf Ham, Gruyère, Spinach, Butter Lettuce Salad 

PO I S SO N D U J O U R . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

PACI FI C SWO R D FI S H SAN DWI CH . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Tapenade, Lemon Aïoli , Butter Lettuce, Summer Rice Salad

PO U LET G R I LLÉ . . . . . . . . . . . . . . . . . . . . .  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Cous Cous Tabbouleh, Shaved Fennel, Roasted Peppers, Harissa, Tzatziki 

STE AK FR ITES . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Prime New York, Arugula, Tarragon Butter

H O US E MAD E CAM PAN ELLE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Spicy Sausage, Pickled Peppers, Tomato, Pecorino

MARG H ER ITA PIZZ A . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Double Eight Dairy Mozzarella, Basil 
choice of Prosciutto, Pepperoni, or Mushrooms .............................................................

AU B ERG E B U RG ER . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 
Five Dot Ranch Beef, Butter Lettuce, Ed’s Tomatoes, Pommes Frites
with Bacon, Mushrooms or Avocado ...........................................................................

CAB ER N ET B R AI S ED S H O RT- R I B . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Pomme Purée, Braised Leeks, Blue Lake Beans

22

29

3 per item

SIDES

WI LD M US H ROO M S  Extra Virgin Olive Oil, Thyme ......................................................

SAUTÉED B LOO M S DALE S PI NACH  Shallots............................................................

PAN ROASTED FI N G ER LI N G POTATO ES  Parsley, Fleur du Sel ..............................

❧

❧

12

9

DESSERT

AU B ERG E TO RTE AU CH OCO L AT  Hazelnut Daquoise, House Made Gianduja ......

STR AWB ER R I ES “ RO MAN O FF ”  Sour Cream Cheesecake, Brown Sugar  Streusel .......

PRO FITERO LES  Vanilla Bean Ice Cream, Chocolate Sauce ...........................................

TR I O O F S E ASO NAL H O US EMAD E FRU IT SO R B ETS  .........................................

CO U PE D E G L ACE  
  CER I S E S ET CH O CO L AT   Brooks Cherries, Gelato Di Bufala
  MYRTI LLES ET CITRO N   Blueberries, Angel Food Cake, Lemon Buttermilk Sherbet	
	 T WO SCO O PS  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

	 FO U R SCO O PS  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

AU B ERG E COO KI E PL ATE   Baked to order, please allow 20 minutes to bake
	 S IX CO O KI ES  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

	 N I N E CO O KI ES  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

17

17

17

17

❧ VEG E TARIAN SELECTI O NS

Please do not hesitate to let us know if you have specific food allergies or sensitivities so that we may accomodate 

34

25

3 per item

❧

22

17

23

36

42

22

12

18

24

18❧

9❧

18

42



BEERS

TAP

SO N S  Pilsner, Napa Valley.................................................................................................. 10

BAR R EL B ROTH ERS  “¿Por Qué No?” Mexican Style Amber Lager, Sonoma ................. 11 

SCH N EI D ER WEI S S E “Hefeweizen” Germany ............................................................. 13

MAD FR ITZ  “Zodiac” IPA, St. Helena………………………………………………...…......................17  
 
    

BOT TLED

STELL A ARTO I S  Pilsner, Belgium.....................................................................................9

MAD R IVER “JAMAI CA R ED ALE” American Amber Ale, Humboldt ........................9

NORTH COAST BREWING “OLD RASPUTIN”Russian Imperial Stout, Fort Bragg......11

KRO N EN BO U RG “ 1 6 6 4” European Pale Lager, Strasbourg France................................9

ELYS IAN “ S PACE D UST ”  India Pale Ale, Seattle ......................................................... 11

M I CH ELO B “ U LTR A” Light American Amber, Saint Louis.............................................8

CO RO NA E XTR A Pale Lager, Mexico...............................................................................9

B ITB U RG ER “ D R IVE”  Non-Alcoholic Pilsner, Germany ................................................9

NON-ALCOHOLIC

I PAN EMA  Ginger Ale, Fresh Muddled Lime, Sugar ...........................................................  9

H ER BAL FIZZ Mixed berry, Orange, Lemon, Hibiscus & Rosehip Syrup, Club Soda.......9

STR AWB ER RY SU N  Apple Juice, Orange Juice, Strawberry Puree, Crème de Coconut...9

IZZE S PAR KLI N G FRU IT J U I CE    Blackberry   |   Pomegranate.................................7

S PAR KLI N G APPLE CI D ER   Non-Alcoholic.................................... 7 glass     |   19 bottle

     Duche de Longueville - Normandy France

H O US E SQ U EEZED J U I CE     Ruby Grapefruit   |   Orange..........................................9

AUBERGE CLASSICS

AU B ERG E MARGAR ITA ………....….……............……..................................19
Casa Noble Reposado Tequila, Lime, Orange, Agave Nectar

TH E U LTI MATE G R EYH O U N D.…....…...…..............................…...........20
Grey Goose l’Orange Vodka, Guava Nectar, Grapefruit

CU KE’ S G I M LET……….....……......….......................................…..................19
Belvedere Vodka, Mint, Lime, Cucumber, Cayenne Pepper, 
Himalayan Pink Salt

I S L AY N EG RO N I ………......………..........................................….....…............19 
The Bontanist “Islay” Gin, Campari, Boissiere Sweet Vermouth   

APERO L S PR ITZ …...……………..…….….….................................................…18
Aperol, Sparkling Wine, Seltzer

S I M PLE RYE O LD - FAS H I O N ED…….................................................….21 
Michter’s Rye Whiskey, Simple Syrup, Orange Bitters

WESTER N MAN HAT TAN .....……..…..…....….............................................19
Woodinville Bourbon Whiskey, Giuseppe Carpano “Antica Formula” Sweet 
Vermouth, Angostura Bitters

SPECIALTY COCKTAILS

BAS I L LI M O NATA …...…………........................….…...….........................….....19
Ketel One-Citron Vodka, Fresh Basil, Sparkling Water, Lime
G I N G ER PI M M ’ S . …………………………..……...................................................17
Pimm’s #1, Fever Tree Ginger Beer, Ginger Syrup

M EZCAL I N D I SCR ETI O N ……….……..…….................................................19
Del Maguey “Vida” Mezcal, Green Chartreuse, Lime, Jalapeno
T WO TI CKETS TO PAR AD I S E ..……..................….…...............................16 
Charbay Tahitian Vanilla Bean Rum, Dubonnet Rouge, Apple Juice, 
Daron Calvados, Cinnamon, Nutmeg
KENTU CK Y TE A ……..……………....…............................................................20
Basil Hayden 8 year old Kentucky Bourbon, Flowering Earl Grey Syrup, 
Lemon, Bergamot Powdered Sugar Rim

STR AWB ER RY LEM O NAD E ..……..………................…...............................18
Maker’s Mark Bourbon, Fresh Lemon Juice, Strawberries
AU B ERG E SU N S ET  ….…………....….…..................................................…....18
Sparkling Wine, Pama Pomegranate Liqueur, Chambord

ICED TEAS
 

I CED TE A B L ACK................................................................................6
Traditional blend of Ceylon & China black teas, brisk & revitalizing with 
subtle floral notes
I CED THAI ‘CHA YEN ’.......................................................................9
Ceylon infused with star anise, cardamom, cinnamon, tamarind, vanilla 
bean & muscovado sugar topped with coconut milk
DAVI D R I O TI G ER S PI CE CHAI L AT TE .........................................9
Milk blended with San Francisco based David Rio’s signature chai black tea 
with cinnamon, cardamom, and clove

L’INSPIRATION DE FRANCE

SO IX ANTE- Q U I NZE (75).……….…….................….......…................……..…..18
Sparkling Wine, Tanqueray Gin, Lemon

L’ I NTERVENTI O N ….……………………......................……….......................….…21 
Casamigos Blanco Tequila, Aperol, Daron Calvados, Sparkling Wine, 
Strawberry, Lemon, Rhubarb Bitters

VI EUX CAR R É …………………………..…................................................…..….…..19
Knob Creek Rye, Benedictine, Courvoisier V.S.O.P,  Angostura Bitters, 
Bossierie Sweet Vermouth   

WINES BY THE GLASS

SPARKLI N G WI N E 		 glass

AU B ERG E D U SO LEI L North Coast non-vintage...........................................................16

D O MAI N E CAR N EROS  Brut Rosé - Carneros non-vintage...........................................21

SCH R AM S B ERG  Blanc de Noirs North Coast 2015..........................................................25

CHAM PAG N E ............................................................................................................................................................................................................................................................ glass

PO M M ERY  “Brut Royal” Brut - Champagne non-vintage..............................................25

VEUVE CLI CQ U OT Brut Rosé - Champagne non-vintage............................................ 41

WH ITE 	     GLASS  |  CARAFE

D O M I N I Q U E ROG ER “Domaine du Carrou” Sauv. Blanc-Sancerre 2018.......16........38

I LLU M I NATI O N Sauvignon Blanc – Napa-Sonoma 2018..................................20........48

FOXEN  “Old Vines” Chenin Blanc – Santa Maria Valley 2017.............................13........32

TRU CHAR D  Roussanne - Carneros 2018..............................................................15........34

SCH M ITG ES  “Red Slate” Riesling-Kabinett - Mosel 2015....................................14........34

AU B ERG E D U SO LEI L Chardonnay - Napa Valley 2018.................................. 11........ 25

AN CI EN  Chardonnay - Carneros 2015.................................................................20........48

LEWI S  Chardonnay - Napa Valley 2018............................................................... 28........ 69

ROSÉ 		 GLASS  |  CARAFE

AU B ERG E D U SO LEI L Rosé of Grenache - California 2018.............................. 11........ 25

RED 		 GLASS |  CARAFE

KEN WR I G HT Pinot Noir - Willamette Valley-Oregon 2017................................17.........41

FR EEMAN  Pinot Noir - Russian River Valley 2017............................................... 22........ 52

G O LD EN EYE  Pinot Noir - Anderson Valley 2016.................................................31........ 74

RO B ERT B IALE “Black Chicken” Zinfandel - Calistoga 2017.............................21.........51

J E AN ROYER “Cuvée Tradition” Châteauneuf-du-Pape France 2016............... 25.........61 

R ELI C  “Scarpa” Syrah - Napa Valley 2015............................................................29.........71

SWITCH BACK R I D G E “Peterson Family Vineyard” Merlot - Calistoga 2015.. 28........ 67

AU B ERG E D U SO LEI L  Cabernet Sauvignon - Napa Valley 2016.....................13........32

L AI R D  Cabernet Sauvignon - Napa Valley 2014....................................................21.........51

J O N ES FAM I LY  “The Sisters” Cabernet Sauvignon - Calistoga 2014...............36........ 87

Glass 6 oz.  -  Carafe 15 oz.


