
Lunch 
 
 
Appetizers 
 
 
Fried Calamari     
 Semolina Dusting & Brannan’s Cocktail Sauce          10 

 

Garlic Steamed Mussels 
 Cherry Tomatoes, Garlic Butter, Sherry Wine, Fresh 
Parsley         11 

 

Hickory Smoked Baby Back Ribs   

White Corn Polenta Fries, Piquillo Pepper Aioli          11 

 

Hog Island Oysters 
 Meyer Lemon Granita , Micro Cilantro          3.00 Each 

 

Brannan’s Hot- Smoked Salmon      
 Marble Rye Toast, Frisée, Remoulade Sauce           14   
 

Grilled Artichoke  

  Lemon-Basil  Aioli, Sea Salt          10 

 
 
Salads 
 
 
Caesar Salad           
  Hearts of Romaine, Parmesan Crostini          9 
  Chicken Breast    14   Shrimp    16  Salmon     21 

 

 Organic Mixed Greens    
  Oven-Roasted Tomatoes, Herbed Croutons, Balsamic 
Vinaigrette          9 

 
Brannan’s Cobb Salad 
    Smoked Chicken, Hard Boiled Egg, Bacon, Blue Cheese          15  

 
Seared Ahi Tuna  
  Shaved Fennel Salad, Nicoise Olives, Meyer Lemon, Basil 
Oil          16 
 
Bibb Lettuce 
  Grilled Shrimp, Winter Citrus, Goat Cheese, Candied 
Pecans          15 

 



Baby Beet-Spinach Salad  
  Pistachios, Goat’s Milk Feta, Lemon- Honey Vinaigrette          
12 
 

 

 
 
 

Sandwiches 
 All of our sandwiches are served with a house-brined pickle 
& french fries.   
 You may substitute with a mixed green salad, coleslaw or 
onion rings for $1.50 
 

 “Marin Sun Farms” Grass Fed Cheeseburger 
    Caramelized Onions, Sharp Cheddar, Toasted Sesame 
Bun          15 

 

  Herb-Marinated Free Range Chicken Breast 
     Baby Spinach, Roasted Tomato, Mozzarella, Lemon-Basil 
Aioli          13 

 

“Grilled Cheese and Cup of Soup” 
   Brioche, Melted Brie, Truffle-Honey Butter, Cream of 
Broccoli          12 

 

  French-Dip 
   House- Roast Beef , Melted Swiss, Horseradish, Au Jus          
14 

 

 Slow-Roasted Pork Shoulder 
   BBQ, Creamy Coleslaw, Warm Onion Roll          14 

 

Sesame Crusted Ahi-Burger 
  Napa Cabbage, Ginger-Wasabi Aioli          16 

   
 

Lunch Plates 
  
 
 Mushroom Pizza 
       Sliced Proscuitto, Melted Fontina, Oregano          13 

 

Loch Duart Salmon 
     Fingerling Potato, Wilted Spinach, Piquillo Pepper 
Sauce          20 

 

 Grilled Hanger Steak 
  Herb Butter, French Fries, Local Baby Lettuces          22 

 

  Smoked Chicken Carbonara  



  House-Made Fettuccine, Pancetta, Egg Yolk, Black Pepper, 
Pecorino          16 

 
 

Sides 
 
French Fries    5  Coleslaw                           
4 

 
Onion Rings    4  Wilted Spinach  
              5 
 
Grilled Broccolini               5  Mashed Potatoes
               5 
 
  Brussels Sprouts                          5                       “Cast 
Iron Skillet” Mac n’ Cheese          9 
 (serves two) 
 
 

 

 

Executive Chef Greg Elliott 
 

Corkage fee is $15 per 750 ml. Bottle. We will happily waive one corkage fee 

for each bottle purchased. 


