
 

 

 
 
 

Chef’s Selections 
 

Antipasti 
 

Prosciutto di San Danielle 19 
Burrata cheese, grisini bread 

 
GV Farms Kale Caesar 15 

Focaccia crouton, crispy capers, roast garlic 
dressing 

 
*Baked Oysters 19 

Garlic herb butter, parmigiana 
 

GV Farms Harvest Salad 13 
Farm greens, seasonal vegetables, white bal-

samic vinaigrette 
 

Fritto Misto 20 
Monterey squid, farm vegetables, bagna cauda  

 
 

Hand Cut Pastas 
 

Tagliatelle alla Bolognese  38 
Slow braised ground Mt. Hamilton beef, aged 

parmigiana 
 

Wild Mushroom Pappardelle 34 
Mushroom ragu, crispy parmigiana 

 

Grand View Signature Dishes 
 

Pan-Seared Dungeness Crab Cake 52 
Butternut squash puree, crispy brussels sprouts, 

sage brown butter 
 

Roast ½ Chicken 38 
Focaccia crusted, fresh marinara, burrata, GV 

Farms cherry tomato pomodoro 
 

C.A.B Prime Rib 
21-Day Aged, Prime 49 
Whipped horseradish, au jus 

 
C.A.B. Center Cut Filet • USA 55 

Herb butter 
 
 

Family Style Sides 
Serves 3-4 

 
Potato Puree 20 
Black truffle, chives 

 
GV Farms Creamed Greens 18 

Crispy pancetta, roast garlic 
 

Crispy Brussels Sprouts 20 
Honey crisp apple, toasted hazelnut, caprino 

cheese, truffle  honey

 
 

 
 



 

 

 
 

Chef’s Family Style Prix Fixe 
$105 pp (choose one from each section) 
For the participation of the entire table 

 
 

Antipasti 
 

Prosciutto di San Danielle  
or  

GV Farms Kale Caesar  
 
 
 

 Primi 
 

Tagliatelle alla Bologneset 
or 

Wild Mushroom Pappardelle 
 
 
 
 

Entrata (choice of 2) 
 

C.A.B Prime Rib  
or 

Roast ½ Chicken 
or 

 Seasonal Seafood Selection 
 

With Potato Puree & Crispy Brussels Sprouts 
 
 

 

Dolci 
 

Seasonal crostata  
or  

Burgundy Poached Pear 
 


