
 

                  
Melissa Claire’s Kitchen 

 
 

August 27
th
 

  

 

 Caponata & fresh mozzarella   

 grilled crostini 

   

! 
 

Frisee, peaches 

toasted almonds, tarragon  

& crème fraiche dressing 

   

! 
 

Grilled local albacore tuna  

fresh butter beans, haricots verts & confit early girl tomatoes 

  basil & “tomato oil” pesto  

  

  

Or 

 

 

Potato gnocchi 

 cherry tomatoes, chard Brentwood corn in a corn butter broth  

 fines herbs & parmigiano  

 

! 
  

Gravenstein apple galette  

 cinnamon ice cream & salted caramel sauce  

  

 

$45.00 

 

 

 

Menu may change due to availability or inspiration.    

 

I support local farms, ranchers and other food artisans practicing sustainable, 

responsible and organic practices. 


