TASTES

S&P CLAM CHOWDER
leek, red potato, thyme, bacon 10

ROASTED CELERY ROOT SOUP
lemon oil, micro celery 12

LOCAL ALBACORE TUNA TARTARE
truffled ponzu, pickled turnip, avocado,
micro cilantro, togarashi 22

ROASTED BABY BEETS & BURRATA
wild arugula, lemon olive oil,
balsamic reduction 16

Mandarin Oriental, San
Francisco sources local
produce from Canvas Ranch
Farm in Petaluma, CA.

GREENS

DUNGENESS CRAB LOUIS
butter lettuce, hard-boiled egg, avocado,
French breakfast radish, classic Louis dressing 23

GRILLED CHICKEN AND KALE SALAD
grilled Petaluma chicken, dino kale, cranberries,
green apple, celery 18

RED QUINOA GARDEN SALAD
mixed greens, roasted oyster mushrooms,
radish, sherry vinaigrette 14
grilled chicken +6

BABY SPINACH & FARRO SALAD
edamame, roasted walnuts, grapes,
Point Reyes Original blue cheese,
honey mustard vinaigrette 16
grilled chicken +6

SANDWICHES

ALBACORE TUNA SALAD
cherry tomato, kalamata olive relish, frisée 17

HOUSE ROASTED DIESTEL TURKEY
Hass avocado, butter lettuce, tomato, aioli 17

CROQUE MADAME
pepato, Duroc ham, dijon mustard, fried egg 16

PASTRAMI STYLE PORK SHOULDER
toasted brioche, mandarin orange jam,
pickled red cabbage, Yukon gold potato chips 19

CUBAN SANDWICH
pork belly, Duroc ham, mustard,
house made pickles, potato chips 18

FALLON HILLS RANCH BURGER
house ground chuck, short rib, and brisket,
grilled onion, house made pickles,
hand cut Kennebec fries 19

ZERO
PROOF

LYCHEE ICED TEA 6

SPARKLING
ELDERFLOWER
LEMONADE 8

BUNDABERG
GINGER BEER 7

MS. FIZzZ
pomegranate infused
Jing chamomile tea,

ginger beer, lime 8

HIBISCUS BREEZE

Jing black currant hibiscus

tea, orange juice, lime,
mint, sprite 8

SEASONAL TONIC
lavender & honey 6

PLATES

GRILLED LOCAL SWORDFISH
beluga lentils, parsnip purée, preserved lemon 26

SMOKED SALMON FRITTATA
Redwood Hill chéevre, red onion, celery, chive,
mixed greens, sherry vinaigrette 19

LIBERTY DUCK CONFIT HASH

Yukon gold potatoes, 63° poached egg,
banyuls-honey truffle vinaigrette 19

HERBED ROASTED CHICKEN BREAST
oven roasted tomatoes, grilled brussel sprouts,
truffled mashed potatoes, roasted chicken jus 22

GRILLED NEW YORK STRIP STEAK SALAD
wild arugula, romaine, endive, cherry tomato,
crispy shallots, shallot vinaigrette 27

BROWN RICE PASTA & VEGETABLES
roasted mushrooms, kale, zucchini, tomato, garlic,
pine nuts, Parmigiano Reggiano 19

Mandarin Oriental observes food safety standards. Eating raw or undercooked fish, shellfish, eggs or meat increases the risk of foodborne illness.
A service charge of 22% will be added to parties of six or more guests.



