
Snacks  
 

spanish marcona almonds  7 

sea salt roasted 
 

pickled vegetable crudite  3 
 

hh marinated imported olives  7 
 

Starters 
 

braised pork shanks  12 

tamarind glaze, asian slaw 
 

fried plantains  6 

habanero-banana ketchup 
 

dungeness crab cakes  16  

sriracha, avocado cream, sprouts, asian slaw 
 

classic shrimp cocktail  14  

old bay poached prawns, bloody mary cocktail sauce 
 

grilled artichokes  9 

lemon marinated, garlic aioli 
 

pulled pork stuffed potato skins  12 

chipotle bbq, cotija, pico de gallo 
 

steamed mussels and clams  16  

spicy italian sausage, sambuca fennel broth, garlic, chili 
 

grilled asparagus  9  

almond romesco, evoo 
 

red pepper hummus  11  

evoo, olives, flat bread 
 

savory gorgonzola cheesecake  9  

walnut crust, roasted garlic, flat bread 
 

soup du jour  cup 7 bowl 9 
 

Salad 
Add chicken $6, smoked salmon $12, chimichurri flat iron steak $15, or grilled shrimp $10 

to any salad 
 

caprese salad  12 

heirloom tomatoes, fresh mozzarella, basil, evoo, balsamic reduction 
 

organic baby greens 9  

cherry tomatoes, cucumber, carrot, shaved parmesan, strawberry vinaigrette 
 

mojo salad  12  

flame roasted corn, black beans, pico de gallo, chipotle lime vinaigrette, cotija cheese 
 

steak house salad  12  

sliced tomatoes, sweet onions, blue cheese, herbed vinaigrette 
 

classic Caesar  12   

spanish white anchovy, polenta crouton, shaved parmesan 
 

tuna nicoise  24  

 grilled ahi tuna, baby greens, fingerling potatoes, asparagus, egg, pickled red onion,  

radish, cherry tomatoes, olives, spanish white anchovy, herbed vinaigrette 
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flat breads 
 

Margherita  11 

Tomato, mozzarella, basil 
  

Blanco  13 

grilled chicken, fontina sauce, wild mushrooms, roasted garlic,  

marinated artichoke, caramelized onion 
 

grilled vegetable  12 

fontina cream, feta, roma tomatoes, zucchini, summer squash, red onions, portebello mushroom,  

red peppers, kalamata olives 
 

meat lovers  13 

pomodoro, spicy coppa, italian sausage, dry salami, fried pepperoni, pepperoncine, kalamata olives 
 

Pepperoni  10 
 

Entrees  
All sandwiches come with a choice of fries, green salad, slaw, or cup of soup 
 

wild king salmon  34  (Suggested Pairing SWC Pinot Noir) 

applewood smoked, heirloom tomato, fennel-pea shoot salad, ver-jus vinaigrette, olive tapenade 

crustini, parmesan 
 

steelhead trout  21  (Suggested Pairing No.9 Chardonnay) 

pan seared, black eyed pea-tasso ham succotash 
 

roasted diver scallops  34  (Suggested Pairing No.9 Chardonnay) 

toasted faro and young vegetable sauté, onion soubise, red wine beet reduction 
 

spicy rock shrimp linguini  26  (Suggested Pairing No.9 Semillion) 

baby bok choy, shiitake mushrooms, chili-garlic broth 
 

young jidori chicken  28  (Suggested Pairing No.9 Chardonnay) 

blue cheese potatoes, peas and carrots, cheddar biscuit, grain mustard jus 
 

kurobuta pork chop  30  (Suggested Pairing SWC Pinot Noir) 

house cured and smoked bone in pork chop, black eye pea, tasso ham succotash, apricot mustard 
 

lamb rack  46  (Suggested Pairing SWC Proprietary Red) 

all natural anderson valley lamb, ratatouille, romesco 
 

rr ranch ribeye steak  54  (Suggested Pairing SWC Proprietary Red)                

 28 oz. Coffee-ancho rubbed, bone in, roasted garlic, ancho-lime butter 
 

rr ranch beef filet  39   (Suggested Pairing SWC Proprietary Red)                

boursin cheese, roasted garlic yukon gold potato puree, grilled asparagus, red wine demi glaze 
 

kobe new york steak  48  (Suggested Pairing SWC Proprietary Red)                

smoked sea salt grilled, wild mushroom sauté, slow tomatoes, shoestring potatoes,  

swiftwater proprietary red jus 
 

bison burger  21 (Suggested Pairing SWC Proprietary Red)                 

hh made bun, jalapeno bacon, pepper jack cheese, garlic mayo, hh pickle 
 

asparagus risotto  23  (Suggested Pairing No.9 Chardonnay) 

arborio rice, asparagus tips, seasonal mushrooms, parmesan, black summer truffle  

 

sides 
 

grilled and sauteed sweet corn, ancho-lime butter  9 
 

grilled asparagus  9 
 

roasted garlic yukon gold potato puree  9 
 

beechers reserve white cheddar mac-n-cheese  9 
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$2 split plate charge  
 

for parties of 8 or more a 20% gratuity will be added to your bill 
 

$20 corkage fee applies to all non swiftwater wines 
 

consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase  

your risk of food borne illness 


