
E A T .  D R I N K .  C E L E B R A T E .
Pauline s

STARTERS

artisan cheese plate rotating selection. local honeycomb & gf crackers

three oysters 1/2 shell or rockefeller

garlic tomato toast focaccia, garlic aioli, tomato, asiago

escargot brandied walnut pesto butter & puff pastry

single crab cake served with a pesto beurre blanc sauce

thai grilled shrimp small or large. soy, sesame & rice wine vinaigrette, pineapple salsa 
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13vegan meatballs sweet & sour bbq, charred pineapple & shishito peppers, cider-braised slaw

C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,  P O U L T R Y ,  S H E L L F I S H  O R  E G G S  M A Y  I N C R E A S E  Y O U R  R I S K ,
O F  F O O D  B O R N E  I L L N E S S ,  E S P E C I A L L Y  I F  Y O U  H A V E  C E R T A I N  M E D I C A L  C O N D I T I O N S .  

P L E A S E  N O T E  T H A T  W H I L E  M A N Y  I T E M S  A P P E A R  G L U T E N - F R E E ,  W E  O P E R A T E  I N  A N  O P E N  K I T C H E N .  
T H E R E  I S  M I N I M A L  R I S K  F O R  C R O S S - C O N T A M I N A T I O N  T O  O C C U R ,  B U T  P L E A S E  L E T  Y O U R  S E R V E R  K N O W  

A B O U T  A N Y  D I E T A R Y  R E S T R I C T I O N S  O R  A L L E R G I E S  B E F O R E  P L A C I N G  Y O U R  O R D E R .  

house soup ask your server for today's selection

french onion soup gruyere cheese & house-made crouton

classic caesar romaine, croutons & caesar dressing, asiago. anchovies available upon request

house salad salad greens, shredded carrots, beets & brussels sprouts, shaved shallots, spiced pecans, 
honey mustard vinaigrette 

beet salad beets, salad greens, chevre, orange slices, citrus tarragon dressing, spiced nuts

waldorf salad cabbage, celery, fennel, sliced apples, craisins, ginger aioli, spiced nuts, honey, bleu cheese

SOUPS & SALADS
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pepper crusted filet mignon local beef, chive butter, red wine demi-glacé, mashed potato, vegetables

chicken schnitzel gf breading, lemon, capers, white wine butter sauce, mashed potato, vegetables

seafood broil mixed seafood (salmon, shrimp & fish of the day), thai vinaigrette, rice, vegetables

shrimp risotto sauteed shrimp, garlic, tomatoes, scallions, shrimp stock, cream, risotto, asiago

maple brined salmon oven roasted salmon, citrus compound butter, wild rice pilaf, vegetables

wild mushroom gnocchi  mushroom blend, hand-rolled chevre gnocchi, cream sauce, asiago

ENTREES
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pork schnitzel lemon, capers, white wine butter sauce, mashed potato, vegetables

eggplant parmesan breaded & roasted eggplant, tomato basil sauce, fresh mozzarella, chevre, 
parmesan, spaghetti, vegetables

white bean spinach cake white beans, spinach, onion & rice filled patty, tomato basil sauce,
vegetables, chevre (opt.)

tomato tower oven baked polenta cake, stacked tomatoes, fresh mozzarella, basil oil

steak salad seared tenderloin medallions on a bed of local salad greens, red wine demi-glacé, 
lyonnaise potatoes, marinated tomatoes, herbed vinaigrette 30
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SPARKLING & ROSÉ

WHITE WINE

R E D  W I N E

mionetto prosecco, doc treviso brut, italy, n.v. 9                   

house still rosé, various varietals 1 0        /        4 0

house sparkling rosé, various varietals 1 0        /        4 0

veuve dubarry champagne brut, france, n.v. 9        /        3 6

telmo rodriguez gaba do xil godello, spain 2018 1 4        /        5 6

mcbride sisters chardonnay, california 2018 1 4        /        5 6

oynos pinot grigio, sicily, italy 2022 1 3        /        5 2

kumusha sauvignon blanc, western cape, south africa 2022 1 2        /        4 8

iapetus substrata, shelburne, vermont 2019 4 5

les beaux regards sancerre, france 2021 5 2

chateau vitallis pouilly-fuisse, burgundy, france 2020 5 2

neyers chardonnay, carneros, california 2015 5 6

schug chardonnay, carneros, california 2012 3 7 5  M L -  3 0     7 5 0  M L -  5 2

kin & cascadia pinot noir, willamette valley, oregon 2020 1 3        /        5 2

airfield cabernet sauvignon, yakima valley, washington 2018 1 2        /        4 8

chateau coutet saint-emilion grand cru, bordeaux, france 2019 7 0

piancornello rosso di montalcino sangiovese, italy 2018 6 5

morgan chardonnay, santa lucia highlands, california 2018 4 8

karthäuserhof bruno dry riesling, germany 2020 4 5

maysara 3 degrees pinot noir, willamette valley, oregon 2019 5 4

gusbourne brut reserve champagne, england 2015 8 5

roederer brut champagne, france, n.v. 3 7 5  M L -  4 2     7 5 0  M L -  7 5

daou pessimist red blend, paso robles, california 2020 5 6

G L A S S   /   B O T T L E

P L E A S E  N O T E  T H A T  O U R  V I N T A G E  W I N E S  A R E  S U B J E C T  T O  C H A N G E .

neyers left bank red, napa valley, california 2019 6 5

tre pile barbera d'alba, piedmont, italy 2021 5 2

trig point merlot, alexander valley, california 2020 5 6

honig cabernet sauvignon, napa valley, california 2018/19 3 7 5  M L -  5 0     7 5 0  M L -  8 5

domaine de la bastide côtes du rhône, france 2021 1 1        /        4 4

pegaso 'zeta' garnacha, spain 2019 5 2

easton amador county zinfandel, california 2016 1 4        /        5 6

schloss gobelsburg grüner veltliner, austria 2021 1 3        /        5 2

easton shenandoah valley zinfandel, caliornia 2014 7 5

easton sierra foothills sauvignon blanc, california 2018 6 0

airfield merlot, yakima valley, washington 2015 1 3        /        5 2

stark-condé cabernet sauvignon, western cape, south africa 2016 5 6

felino malbec, mendoza, argentina 2021 5 4


