
OYSTERS 
Half Dozen, Fanny Bay 16

Puree of Market Greens (V)   7 
Winter Minestrone (V)   7

WINTER SOUPS
French Onion, American gruyere   9
Wild Mushroom, port wine, thyme   9
Wood Roasted Chicken Tortilla, avocado, crema   8

EAT. SHARE.
Grafton Cheddar Cheese Biscuits, thyme & Strauss butter   5 
Rosemary Flat Bread, olive oil   3
Wild Shrimp Cocktail, cocktail sauce   16
Grilled California Artichoke, lemon aioli, chipotle aioli   12 
Bedford Chicken Liver Pâté 11
Santa Barbara Smokehouse Salmon, rye   18
Shrimp Ceviche, serrano, avocado   13
Spicy Yellowfin Tuna Tartare, crispy wontons   16 
American Charcuterie, La Quercia, Creminelli Finocchiona, Calabrese  17
Artisan Cheese Selection, select 2, 3, or 4   13/17/21  Point Reyes Toma, Nicasio Square, Fascalini Cheddar, Redwood Hill Goat 
Roasted Butternut Squash & Gioia Burratta   12 
Morro Bay Crispy Calamari, cocktail sauce, chipotle aioli   13

SALADS
Bob Burns Caesar 8/12
Little Bedford House Salad 7
Lisa’s Shrimp Louie 23
Classic Cobb 15
Rhonda’s Farmers Market Chopped Salad, seasonal vegetables   15
Chicory Lettuces, duck egg, smoked bacon, citrus vinaigrette, Reggiano 18
Mixed Kale, dried cranberries, Orandi pistachios, Meyer lemon dressing, shaved ricotta salata   14 
Roasted Heirloom Beets, Gioia burrata, cress 15
Seared Yellow Fin Tuna Nicoise, sherry vinaigrette 23
Wood Roasted Beef Tenderloin, arugula, crispy goat cheese, horseradish cream 23

ENTREES
B & B Cheeseburger, beef, chicken or lamb 15
New Zealand Glacier Water Salmon, sautéed pea tendrils, mustard sauce   26
Pan Roasted Ruby Red Sierra Trout, maple glazed carrots, flame raisins, almonds   24 
Channel Island White Sea Bass, puttanesca, broccolini   28
Bobby’s Bouillabaisse 29
Chicken Milanese, salsa rosa, arugula, Reggiano   22
Wood Roasted Jidori Chicken, pan jus, mashed potatoes, roasted tomatoes   22 
Pappardelle Bolognese 19
Wood River Valley Lamb Shank, roasted root vegetables, runner cannellini beans, pinot noir  26 
Prime New York Strip, three peppercorn sauce, sunchoke puree   38
Prime Filet Mignon, roasted pee wee potatoes, broccolini   38
Bistro Steak Frites 28
Maine Lobster Ravioli, brandy lobster sauce   28

PIZZA

Margherita    9,  with Prosciutto 14
Wild Mushroom, white truffle oil, Gruyère, crème fraîche 14 
Crispy Chicken, chipotle BBQ, mozzarella, red onions, cilantro 12 
Broccolini-Zucchini, carmelized onions, goat cheese, burrata 12 
Shrimp, pesto, asparagus, smoked bacon, fresh mozzarella 16

GARDEN 6 
Asparagus, wood roasted 
Maple Baby Carrots
Broccolini
Roasted Brussels Sprouts, bacon 
Mashed Potatoes

Cauliflower Gratin
Haricot Verts
Braised Kale
Sauteed Spinach, garlic, lemon 
Scalloped Potatoes

18% gratuity added to parties of 8 or more 1/03/12

NIGHT




