
MOTHER’S DAY BRUNCH
THREE COURSES | $45++

gfgf  gluten free | gfogfo  gluten free option | vv  vegetarian | nn  contains nuts
*this item may contain raw or undercooked animal derived foods. consuming undercooked meats, poultry, shellfish, or eggs may increase your risk of foodborne illness.

YOGURT PARFAIT gf/gf/vv //n?n?
greek yogurt | granola | mixed berries | honey | mint 

NAPA SALAD gf/gf/vv //nn
mixed greens | sliced apples | cranberries | candied pecans | feta | champagne vinaigrette

CAESAR SALAD* gfogfo
romaine hearts | grated romano | shaved parmesan | brown butter croutons | house-made dressing

FRENCH ONION SOUP
caramelized onions | sourdough crostini | gruyère gratin

GOAT CHEESE CROSTINIS vv
blueberry goat cheese | fresh blueberries | maple drizzle

CAST IRON MEATBALLS
beef & pork blend | pomodoro | shaved parmesan | basil

AHI TUNA TARTARE* gfogfo
avocado purée | citrus vinaigrette | speck crumble | herb salad | scallion ash | crispy wontons

SMALL PLATES

MAMA’S CLASSIC* gfogfo
 two eggs | bacon | breakfast potatos | toast | honey butter | mixed fruit 

BISTRO BOWL* (+$5) gfgf
6oz bistro filet | two eggs | breakfast potatoes | avocado | chimichurri

CHICKEN & WAFFLE
 honey butter | berbere maple syrup | powdered sugar

NAPA OMELETTE gf/gf/vv
bacon | mushrooms | spinach | cherry tomatoes | mozzarella

SOUTHERN SHRIMP & GRITS gfgf
cheesy grits | pearl onions | bacon lardons | cherry tomatoes | grilled lemon

LARGE PLATES

CHEESECAKE vv
 chantilly | strawberry sauce

COFFEE PANNA COTTA gf/gf/vv
 chocolate sauce

POUND CAKE v /nv /n
lemon cream sauce | berries | toasted almonds

DESSERT



MOTHER’S DAY DINNER
THREE COURSES | $60++

gfgf  gluten free | gfogfo  gluten free option | vv  vegetarian | nn  contains nuts
*this item may contain raw or undercooked animal derived foods. consuming undercooked meats, poultry, shellfish, or eggs may increase your risk of foodborne illness.

NAPA SALAD gf/gf/vv //nn
mixed greens | sliced apples | cranberries | candied pecans | feta | champagne vinaigrette

CAESAR SALAD* gfogfo
romaine hearts | grated romano | shaved parmesan | brown butter croutons | house-made dressing

FRENCH ONION SOUP
caramelized onions | sourdough crostini | gruyère gratin

GOAT CHEESE CROSTINIS vv
blueberry goat cheese | fresh blueberries | maple drizzle

CAST IRON MEATBALLS
beef & pork blend | pomodoro | shaved parmesan | basil

AHI TUNA TARTARE* gfogfo
avocado purée | citrus vinaigrette | speck crumble | herb salad | scallion ash | crispy wontons

SMALL PLATES

PAN-SEARED SALMON* gfgf
black lentils | bacon lardons | arugula | carrots | lemon beurre blanc

CRABCAKES
two crabcakes | lemon cauliflower purée | house salad | herb vinaigrette

CAPPELINI A LA DIABLA
cappellini pasta | shrimp | mussels | crab | spicy red sauce | lemon | baguette

make it gfgf  +$2

FILET MIGNON* (+$10) gfgf
broccolini | chimichurri | house potatoes

NAPA FRIED CHICKEN gfogfo
cheesey grits | carrots | mushrooms gravy

LARGE PLATES

CHEESECAKE vv
 chantilly | strawberry sauce

COFFEE PANNA COTTA gf/gf/vv
 chocolate sauce

POUND CAKE v /nv /n
lemon cream sauce | berries | toasted almonds

DESSERT


