%MET

THREE COURSES 85.00 (NOT INCLUDING BEVERAGES)

FIRST COURSE

HALF DOZEN OYSTERS ON THE HALF SHELL SerRVED
ON ICE WITH MIGNONETTE

HEIRLOOM TOMATO SALAD “CAVEMAN” BLUE CHEESE,
SHAVED SHALLOTS & “SABA” (CONCENTRATED WINE MUST) & OLIVE OIL

DUNGENESS CRAB CAKE SAUCE “GRIBICHE”

CHILLED GAZPACHO OF HEIRLOOM TOMATOES
OLIVE OIL, GARLIC, CUCUMBER & BREADCRUMBS

CLASSIC STEAK “TARTARE” MINCED BEEF TENDERLOIN,
SHALLOTS, CAPERS, BOILED EGG, WORCESTERSHIRE & RAW EGG YOLK

CARPACCIO OF KAMPACHI sov, YUzu-PONZU, MICRO-GREEN
& PEAR SALAD

FRESH FETTUCCINI “PESTO” sSweeT BasiL, GARLIC,
PINENUTS & REGGIANO

SECOND COURSE

TENDERLOIN OF BEEF FoIE GRAS THICKENED DEMI-GLACE,
SPINACH, POTATO PUREE

FILET OF RAINBOW BROOK TROUT BROWN BUTTER,
LEMON, PARSLEY & BROCCOLI RABE

SEARED TENDERLOIN OF VEAL MUSTARD GREEN & LEEK
FONDUE, ROASTED CHANTERELLE CREAM GRAVY

SMOKED & ROASTED PORK LOIN Fic & RED WINE
“AGRODOLCE” ARUGULA & SWEET CORN CAKES

DAY BOAT SCALLOPS SWEET CORN “MAQUE-CHOUX”, ROASTED
RED PEPPER PUREE & CRISPY SHALLOTS

GRILLED RACK OF LAMB CHOPS ROSEMARY, GARLIC,
GRILLED SUMMER VEGETABLE BROCHETTE, LEMON VINAIGRETTE

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs might increase your risk of
foodborne illness. Please ask your server if you have any concerns regarding the content of menu items.



ISMET

SPECIALTY COCKTAILS

THE KISMET GIN, RHUBARB & GINGER LIQUOR AND ORANGE. SERVED UP. $15

MAIN STREET OLD FASHIONED MAKERS MARK BOURBON, ORANGE BITTERS,
ORANGE ZEST, CHERRY $15

NEGRONI ANTICA VERMOUTH, GIN AND CAMPARI. SERVED UP $15

NOT QUITE THE LAST WORD DRUMSHANBO LAUREL & FIG GIN,
CHATREUSE & LIME $ 20

WINES BY THE GLASS (5 0Z.)

SAUVIGNON BLANC

RUTHERFORD RANCH, NAPA VALLEY 2022 $15
J. LOHR, FLUME CROSSING, MONTEREY 2024 $11
DOVETAIL, COLUMBIA VALLEY 2024 $28
CHARDONNAY

DEcoOY, DUCKHORN PORTFOLIO 2024 $11
MATANZAS CREEK, ALEXANDER VALLEY, 2023 $32

PINOT NOIR

Roco, GRAVEL ROAD 2022 $18
ARGYLE, WILLAMETTE VALLEY, 2023 $20
MERLOT

DUCKHORN, NAPA VALLEY, 2022 $22
ROSE

DOMAINE SERENE “R” NV $24

CABERNET SAUVIGNON
BROWNE, COLUMBIA VALLEY, “FOREST PROJECT” 2021 $25

PINOT GRIS
CHRISTOPHER MICHAEL, OREGON, 2023 $10

SPARKLING

CHANDON, NAPA VALLEY, BRUT NV $25
BEER & CIDER (12 0z.)
LoowIT, SHADOW SHINOBA IPA $7
OCCIDENTAL, IPA $7
INCLINE CIDER HOUSE, IMPERIAL HONEYCRISP HAZE $7
WIDMER BROS. BREWING, HEFEWEIZEN $7
PFRIEM, HAzY IPA $7
Bouy, CZECH STYLE PILSNER $7
LoowIT, GRIMLOCK PORTER $7
VON EBERT, SECTOR 7, HAZY IPA $7
BARREL MTN. BREWING, LUV YA LAGER $7

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs might increase your risk of
foodborne illness. Please ask your server if you have any concerns regarding the content of menu items.



