
 
Welcome to Brannan's, a Calistoga tradition since 

1998. 

 

Hot Appetizers 

 

Fried Calamari     
   Semolina Dusting, Brannan’s Cocktail Sauce        10         
 

Garlic Steamed Mussels 
   Cherry Tomatoes, Garlic Butter, Sherry Wine, Fresh 
Parsley          12 
 

Maine Diver Sea Scallops    
  Blood Orange, Endive, Chives, Pistachio Oil 14 
 

Hickory Smoked Baby Back Ribs 
  White Corn Polenta Fries, Piquillo Pepper Aioli        14        

Fresh Dungeness Crab Cakes 
 Remoulade Sauce, Frisée Salad 16 
 

Grilled Artichoke 
  Lemon-Basil Aioli, Sea Salt        10 

 

Cold Appetizers 

 

Hog Island Oysters on the Half Shell    
  Meyer Lemon Granita, Micro Cilantro         3.00 Each 
 

Brannan’s Caesar Salad   
   Hearts of Romaine, Parmesan Crostini         9 
 

Forni, Brown & Welsh Baby Greens 
   Roasted Tomatoes, Herbed Croutons, Shallots, White 
Balsamic Vinaigrette         9     
  

Baby Beet & Farro Salad 
   Avocado, Preserved Lemon, Goat’s Milk Feta         12     
 

Ahi Tuna Tartare 
   Picholine Olives, Satsuma Citrus, Coriander Flatbread         
14 
 

Shaved Fennel Salad  

  Parmesan, Tarragon, Lemon Viniagrette         12 



 

House-Smoked Salmon 
  Marble Rye Toast, Frisee Salad, Remoulade           13 

 
 
 
 
Fish, Poultry & Pasta 
 

 
“Loch Duart” Salmon 
   Braised Red Cabbage, Crispy Pork Belly, Honey-Mustard          
25 
 

 Cioppino 
  A San Francisco Classic, Served With Toasted Garlic 
Bread           24 
 

 Ahi Tuna 
  Roasted Sunchokes, Lentils, Caraway, Orange Reduction        

27                

Roasted Half Chicken  

 Chestnut Risotto, Pancetta, Port Wine Syrup          24 
 

Fresh Dungeness Crab - Fettuccine 
 Sliced Artichokes, Meyer Lemon Butter, Tarragon, 

Pecorino          28 

 
Meat 
 
 

 Smoked- Pork Shoulder 
   Chorizo-Fingerling Hash, Grilled Scallion, 
Chimichurri         22 
 

 Hanger Steak 
  Buttermilk Mashed Potatoes, Grilled Broccolini, Black 
Pepper Sauce         29 
 

 Filet Mignon 
 Brussels Sprouts, White Sweet Potato Fries, Red Wine 
Sauce        32  
 

 Braised Short Rib 
 Creamed Spinach, Pumpkin Raviolis, Braising Jus           24 

 

 
 
 

Finish your evening with Brannan’s  
Famous Chocolate “Lava” Tort 
-Please allow fifteen minutes to prepare- 



 
 

 
 Sides 
 
Twice Baked Potato               6                
Brussels Sprouts                   5 
 
Winter Mushrooms                  6                
Sautéed Spinach                  5 
 
Sweet Potato Fries                          6               Garlic 
Mashed Potatoes                  5 
  
Grilled Broccolini                          6                     “Cast Iron 
Skillet” Mac n’ Cheese          9 

 (serves two) 
 

 
Executive Chef Greg Elliott 

 
Brannan’s proudly supports local artisinal producers. 


