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----Lunch menuLunch menuLunch menuLunch menu----    
    
    

----soup, salads and ssoup, salads and ssoup, salads and ssoup, salads and sandwicheandwicheandwicheandwichessss----                        
    

kabocha squash soupkabocha squash soupkabocha squash soupkabocha squash soup, , , , fuji apples, crème fraîche     8. 

garibaldis garibaldis garibaldis garibaldis mixed green salad, mixed green salad, mixed green salad, mixed green salad,     pecorino romano,  fuyu persimmons,  hazelnuts  7. 

traditional caesar salad,traditional caesar salad,traditional caesar salad,traditional caesar salad, garlic croutons   8./12.  

chopped vegetable salad, chopped vegetable salad, chopped vegetable salad, chopped vegetable salad, carrots, broccoli,  cauliflower, red onion, sunflower seeds, ricotta salata cheese  9. 50 

add chicken 4.00   add lamb tenderloins 6.00    to any salad 

grilled chicken sandgrilled chicken sandgrilled chicken sandgrilled chicken sandwich, wich, wich, wich, caramelized onions,  humboldt fog goat cheese, aioli  11.50 

half pound hamburger,half pound hamburger,half pound hamburger,half pound hamburger, shoestring potatoes, housemade bun   13.  

(with cheddar, cambazola, or caramelized onions   add 1. each) 

dungeness crab louie, dungeness crab louie, dungeness crab louie, dungeness crab louie,  iceberg lettuce, louie dressing, caper berries  19. 

    

----from our wood ovenfrom our wood ovenfrom our wood ovenfrom our wood oven----            

mushroommushroommushroommushroom pizza,  pizza,  pizza,  pizza, shiitake and hedgehog mushrooms, fontina, frisee 12. 

pepperonipepperonipepperonipepperoni pizza,  pizza,  pizza,  pizza, grana padano, white cheddar, marjoram 11. 

spanish chorizospanish chorizospanish chorizospanish chorizo pizza,  pizza,  pizza,  pizza, fingerling potatoes, roasted garlic  12. 

dungeness crab stuffed piquidungeness crab stuffed piquidungeness crab stuffed piquidungeness crab stuffed piquillo peppers, llo peppers, llo peppers, llo peppers, pimenton de la vera, mixed green salad  17. 

wood oven fired flatbread, wood oven fired flatbread, wood oven fired flatbread, wood oven fired flatbread, duck confit, robiola cheese, radicchio  11. 

    
----entrEESentrEESentrEESentrEES----    
maine dayboat scallopsmaine dayboat scallopsmaine dayboat scallopsmaine dayboat scallops,,,, fingerling potatoes, brussels sprouts, bacon  14.50 

yukon gold potato gnocchiyukon gold potato gnocchiyukon gold potato gnocchiyukon gold potato gnocchi, , , , hedgehog mushrooms, pearl onions  12.50  add braised lamb shank  15.50 

chicken milanesechicken milanesechicken milanesechicken milanese, potato puree, broccoli, white wine caper sauce  17.50    

grilled new yorkgrilled new yorkgrilled new yorkgrilled new york steak steak steak steak, , , , potato gratin, snap peas, red wine sauce 18.50 

 
Please inform servers of any food allergies 

we accept visa, mastercard and american express 

a 20% charge will be added to all parties of 6 or more 

menu subject to change  

    

Garibaldis lunch specialGaribaldis lunch specialGaribaldis lunch specialGaribaldis lunch special    
 

--THREE COURSE PRIX FIXE MENU, $15.00— 

 

 
 

garibaldis mixed greengaribaldis mixed greengaribaldis mixed greengaribaldis mixed green salad salad salad salad    
fuyu persimmons, pecorino romano, hazelnuts 

 
chichichichicken milanesecken milanesecken milanesecken milanese    

potato puree, broccoli, white wine caper sauce 
 

chocolate soupchocolate soupchocolate soupchocolate soup    
valrhona chocolate, hazelnut liquor, 

 hazelnut, chocolate biscotti 
    
  
 
 


