
 
                     MISTRAL   IS  A  REGIONALLY  RESPONSIBLE  RESTAURANT,  SERVING  LOCALLY  CAUGHT  FISH  AND  SEAFOOD,  
MEAT  AND  GAME  THAT  ARE  NATURALLY  NURTURED,  AND  ORGANIC  LOCAL  PRODUCE.    OUR  HERBS  COME  FROM  
THE  HERB  GARDEN  ON  PROPERTY  WHICH  WE  COMPOST  WITH  ALL  OF  OUR  OWN  PRODUCE  AND  HARVEST    
WITH  CARE.  
     
 
FLAVORS  TO  BEGIN….                                                                                                                                                  
SEASONAL  SPARKLER  –                                                                                                                                                    12  
EACH  SEASON,  WE  FEATURE  OUR  SIGNATURE  SPARKLING  COCKTAIL,  PREPARED  WITH    
DOMAINE  CARNEROS  BUBBLES  AND  A  FRUIT  SOAKED   IN  AN  ITALIAN  AND  A  FRENCH    
LIQUEUR  –  SUMMER   INSPIRES  WITH  PEACH  SOAKED   IN  PALLINI  PEACHELLO  AND  B&B    
 
ROASTED  TOMATO  SOUP  WITH  ONIONS,  GARLIC  AND  HONEY  BALSAMIC  WITH     9  
PEPPERED  CROUTON  AND  PARMIGIANO­  REGGIANO        
 
ARTICHOKE  HEART  STUFFED  WITH  ARTICHOKE,  PARMIGIANO­REGGIANO,  GREMOLATA     14  
SAUCE  AND  CRISPY  PANCETTA                                        
   
BEEF  CARPACCIO  WITH  TARRAGON  VINAIGRETTE,  PARMIGIANO­REGGIANO     14  
AND  CRACKED  MALABAR  BLACK  PEPPER  
               
MUSSELS   ­  STEAMED   IN  WHITE  WINE,  GARLIC  AND  BUTTER   9  
 
PATE  DE  CAMPAGNE  OF  PORK,  VEAL,  CHICKEN,  PISTACHIOS  WITH  DIJON  MUSTARD,     10  
AND  CORNICHONS    
 
 
FLAVORS  FROM  THE  GARDEN….  
THE  ROCKET  –  FARMER’S  MARKET  ARUGULA,  ASPARAGUS,  AVOCADO,       11  
AND  SUMMER    CITRUS  VINAIGRETTE        
 
SPINACH,  ASIAN  PEARS,  FIVE  SPICE  CARMELIZED  WALNUTS  AND     10  
POIRE  WILLIAM  VINAIGRETTE    
 
PROSCIUTTO  AND  PEARLS  –  SAN  DANIELLE  PROSCIUTTO,  MELON  PEARLS,     13  
PANNA  COTTA,  MELON  GELEE  AND  WATER  CRESS        
 
 
FLAVORS  OF  THE  MAIN  COURSE…  
SUN­DRIED  TOMATO  PENNE,  ROASTED  EGGPLANT,  CHERRY  TOMATOES,  BASIL  AND     19  
TOASTED  PINE  NUTS  TOSSED  WITH  EXTRA  VIRGIN  OLIVE  OIL  AND  PARMIGIANO­REGGIANO    
 
RISI  E  BISI  RISOTTO,  ENGLISH  PEAS,  MOREL  MUSHROOMS,  ASPARAGUS,     22  
GREEN  NEST  WITH  ORGANIC  EGG                                  
 
SEARED  MANO  DE  LEON  SCALLOPS,  SPINACH  RICOTTA  AGNOLOTTI,     29  
DECONSTRUCTED  BASIL  PESTO  SAUCE    
 
NAKED  FISH   ­  LOCAL  CATCH  OF  THE  EVENING  WITH  SPRING  ONION,  GNUDI   IN     30  
SAGE  BROWN  BUTTER,  RAPINI  AND  VALENCIA  ORANGE  SUPREMES    
   
SUMMER  SOLSTICE  –  BAJA  WHITE  SHRIMP  WITH  ANGEL  HAIR,  LIGHT  VERMOUTH  CREAM,     24  
BABY  SUMMER  SQUASH,  CORN  AND  HEIRLOOM  TOMATO   ­  LEMON  VERBENA  SAUCE            
 
CLASSIC  ROASTED  TARRAGON  FREE  RANGE  CHICKEN,  POTATOES  CONFIT  AND     23  
BRUSSELS  SPROUTS    
                       
BRANDT  TRUE  NATURAL  TENDERLOIN  AU  POIVRE,  COGNAC  SAUCE  AU  POIVRE,   40  
ROASTED  FINGERLING  POTATOES  AND  ROSEMARY  CARROTS    
 
BRANDT  TRUE  NATURAL  BISTECCA  FIORENTINA  –  14  OUNCE  KANSAS  CITY     38  
NEW  YORK  STEAK  WITH  BRAISED  GREENS  AND  POTATOES  LYONNAISE    
 
LAMB  RACK  RUBBED  WITH  CUMIN  AND  SMOKED  SEA  SALT,  ROASTED  GARLIC,     36  
FAVA  BEANS,  POMME  PUREE,  NATURAL  LAMB  JUS    
 

CHEF DE CUIS L  GRAICHEN INE MARTIN  T .  BATIS    /  RESTAURANT MANAGER   MICHAE
WINE DIRECTOR AND SOMMELIER KURT KIRSCHENMAN 

 

18%  SERV ICE  CHARGE  ADDED  TO  PART IES  OF   S IX  OR  MORE .  PLEASE  REFRA IN  FROM  CELL  PHONE  USE .  
PLEASE   INFORM  YOUR  SERVER  OF  ANY  HEALTH  OR  D IET  RESTR ICT IONS  SO  WE  MAY    

DO  OUR  BEST  TO  ACCOMMODATE  YOUR  NEEDS  
 

 


	           Mistral is a regionally responsible restaurant, serving locally caught fish and seafood, meat and game that are naturally nurtured, and organic local produce.  Our herbs come from the Herb Garden on property which we compost with all of our own produce and harvest  with care.
	Flavors To Begin….                                                                        
	Seasonal Sparkler –                                                                          12
	Each season, we feature our signature sparkling cocktail, Prepared with 
	Domaine Carneros Bubbles and a Fruit soaked in an Italian and A French 
	Liqueur – Summer inspires with Peach Soaked in Pallini Peachello and B&B 
	Roasted Tomato Soup with Onions, Garlic and Honey Balsamic with  9
	Peppered Crouton and Parmigiano- Reggiano   
	Artichoke Heart stuffed with Artichoke, Parmigiano-Reggiano, Gremolata  14
	Sauce and Crispy Pancetta                        
	Beef Carpaccio with Tarragon Vinaigrette, Parmigiano-Reggiano  14
	and Cracked Malabar Black Pepper
	Mussels - Steamed in White Wine, Garlic and Butter 9
	Pate de Campagne of Pork, Veal, chicken, pistachios with Dijon Mustard,  10
	And Cornichons 
	Flavors from the Garden….
	The Rocket – Farmer’s Market Arugula, Asparagus, Avocado,   11
	and Summer  Citrus Vinaigrette   
	Spinach, Asian Pears, Five Spice Carmelized Walnuts and  10
	Poire William Vinaigrette 
	Prosciutto and Pearls – San Danielle Prosciutto, Melon Pearls,  13
	Panna Cotta, Melon Gelee and Water Cress   
	Flavors of the Main Course…
	Sun-Dried Tomato Penne, Roasted Eggplant, Cherry Tomatoes, Basil and  19
	Toasted Pine Nuts tossed with Extra Virgin Olive Oil and Parmigiano-Reggiano 
	Risi e Bisi Risotto, English Peas, Morel Mushrooms, Asparagus,  22
	Green nest with Organic Egg                
	Seared Mano de Leon Scallops, Spinach Ricotta Agnolotti,  29
	Deconstructed Basil Pesto Sauce 
	Naked Fish - Local Catch of the Evening with Spring Onion, Gnudi in  30
	Sage Brown Butter, Rapini and Valencia Orange Supremes 
	Summer Solstice – Baja White Shrimp with Angel Hair, Light Vermouth Cream,  24
	BAby Summer Squash, Corn And Heirloom Tomato - Lemon Verbena Sauce     
	Classic Roasted Tarragon Free Range Chicken, Potatoes Confit and  23
	Brussels Sprouts 
	Brandt True Natural Tenderloin au Poivre, Cognac Sauce au Poivre, 40
	Roasted Fingerling Potatoes and Rosemary Carrots 
	Brandt True Natural Bistecca Fiorentina – 14 ounce Kansas City  38
	New York Steak with Braised Greens and Potatoes Lyonnaise 
	Lamb Rack Rubbed with Cumin and Smoked Sea Salt, Roasted Garlic,  36
	Fava Beans, Pomme Puree, Natural Lamb Jus 
	CHEF DE CUISINE MARTIN T. BATIS  / RESTAURANT MANAGER  MICHAEL GRAICHEN
	WINE DIRECTOR AND SOMMELIER KURT KIRSCHENMAN
	18% Service charge added to parties of six or more. Please refrain from cell phone use.
	Please inform your server of any health or diet restrictions so we may 
	do our best to accommodate your needs

