peasant
FEAST

SOLVANG « CALIFORNIA

DINNER MENU
STARTERS

CAULIFLOWER SOUP 11
calabrian chili, chives, hazelnut

House Focaccia 12
olive oil, parmesan, herbs

ROASTED CARROTS 15
avocado hummus, pine nut relish, calabrian chili

PEASANTS BACON 12
house cured, house smoked, thick cut, maple glazed pork belly

YELLOWTAIL TARTARE 19
passionfruit ponzu, avocado, turnip, dill pollen
FrRIED CHICKEN 16

lunch box peppers, piri piri sauce, lime

JAMON IBERICO DE BELLOTA 23

aged Spanish ham, manchego cheese

CHIrs, Dir & CAVIAR 75

potato chips, sturgeon caviar, lemon creme fraiche

SALADS

WARM SPINACH 19

spinach, chicory, creme fraiche, pickled mustard seed, red
onion, fresh herbs, chili crunch, warm bacon vinaigrette
GRAPE & TREVISO 16

feta cheese, beet tahini, fresh herbs, vegetable crumble
BABY GEM 18

baby gem lettuce, radish, carrot, beets,

toasted almonds, shallot thyme vinaigrette

MAINS

ROASTED WINTER SQUASH 24

farro verde, mighty cap mushrooms, olio macha, pepitas
MAsA GNOCCHI 29

sweet corn fonduta, mighty cap mushrooms, cippolini onion
taleggio cheese

SEA URCHIN CARBONARA 29
house cured bacon, parmesan, creme fraiche

LOCAL ROCKFISH 37
pea tendrils, celery root puree, date, country ham gastrique

Duck BREAST 39
pomegranate, quince, parsnip, hazelnut

Pork CHOP SCHNITZEL 37
braised shelling beans, n’duja, pickled red onion, aioli

HANGER STEAK 47
roast cabbage, sauerkraut bearnaise, cornichon

DESSERT
BAKLAVA HAND PIE 13
honey caramel, black pepper ice cream, candied citrus, pistachio

GRANDMA JAN’Ss CHEESEPIE 13
cranberry sauce, orange curd, gingerbread feuilletine

ICE CREAM 7

lemon creme fraiche / popcorn / vanilla /
chocolate cardamom sorbet




