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ST. HELENA - NAPA VALLEY

APPY \ALENTINE'S PAY!

6% + BAR BITES & STARTERS

MILK BREAD, MALDON SALT, PERSIMMON BUTTER ~ 10
MUSHROOM & BURRATA TOAST ~ 16
SHRIMP COCKTAIL, COCKTAIL SAUCE, LEMON ~ 22
ARTISAN CHEESES & CHARCUTERIE BOARD ~ 24

AHI TUNA CARPACCIO, Salsa Crudo, Frisée Salad, Lemon, Panko ~ 24
GARDEN RADISHES, Fava Bean & Cashew Hummus, Meyer Lemon Oil ~ 11
Wo00D~GRILLED CAULIFLOWER, Vadouvan Aioli, Lemon Vinaigrette, Herb Salad ~ 16
Wo00D~GRILLED OCTOPUS, Cannellini Bean Salad, Roasted Garlic, Salsa Rosso ~22

i~ . SOUP & SALADS

MARTINI HOUSE MUSHROOM SOUP ~ 14

BEET & GOAT CHEESE SALAD ~ 15
Dijon Vinaigrette, Mandarin Oranges, Toasted Hazelnuts, Frisée

CAESAR SALAD ~ 15
Little Gem Lettuce, Parmesan, Croutons, Boquerdénes

WEDGE SALAD ~ 16
Buttermilk Ranch, Point Reyes Bleu Cheese Crumbles,
Bacon, Watermelon Radish, Grape Tomato

o | ENTREES :

TOMATO RAGU PAPPARDELLE ~ 28
White Wine, Parmesan, Basil, Lemon Oil
~Add Wood~Grilled Chicken Breast or Sautéed Mexican Gulf Shrimp ~ 15

SHORT RIB AGNOLOTTI ~ 32
House Made Pasta, Lacinato Kale, Parmesan, Nage

WOoOD~GRILLED CHICKEN BREAST ~ 32
Mashed Potatoes, Blistered Greens, Black Truffle Chicken Jus

PORK KATSU ~ 36
Crispy Pork Shoulder, Kewpie Mayo, Kimchi, Togarashi

SEARED SCALLOP RISOTTO ~ 48
Saffron, Trippa all Romana, Parmesan, Braised Kale

12 0Z. AKAUSHI NEW YORK STRIP ~ 58
Fingerling Potatoes, Cipollini Onions, Roasted Piquillo Pepper Chimichurri

GRILLED FILET MIGNON ~ 68
Black Truffle Butter, Duck Fat Fries, Upland Cress

@\. ***VIENU SUBJECT TO CHANGE***

%)

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
In an effort to lower the cost of health care for our employees, as well as provide a gratuity for our valued kitchen staff,
Goose & Gander adds a 4% surcharge to all checks ~2% to each initiative



