smail plat€s

fresh oysters - love longer
local tomales bay oysters
each & six 10 dozen 18
creole cocktail & horseradish mignonette

black & blue ahi tacos
4 baby cajun spiced and seared ahi tacos,
jicama slaw, pickled ginger,
serrano chili rings 11

chuarrasco steak tacos
smashed avocado, pickled red onion
chimichurri 2 tacos 6.5

go gre e 1l

mr.t’s warm napa cabbage salad
shredded napa cabbage, hickory smoked
bacon, sauteed mushrooms, bleu cheese,
warm red wine vinaigrette 7

french quarter caesar
hearts of romaine, avocado, parmesan,
garlic-anchovy dressing 6.50

the bayona house salad
mixed field greens, cherry tomatoes,
walnuts, crumbled gorgonzola,
sherry vinaigrette 7

mr. bacon’s blt wedge
iceberg wedge, crumbled bleu cheese,
cherry tomatoes, crispy maple bacon,
scallions, silky bleu cheese dressing 7

CajUn con-fusiOn

spicy jambalaya
andouille sausage, tasso ham, chicken,
shrimp, and salmon, cajun spices, roasted
tomatoes, crushed garlic, holy trinity,
finished with a spicy sauce piquant 18

‘uhp’ river creole salmon
blackened king salmon,
scallion rice, pickled cabbage relish 18

**although these items are all prepared
without gluten, our kitchen isnota
gluten-free environment**
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