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PPizzas
Morcilla sausage, fontina cheese, roasted peppers and caramelized onions			   15.
	
Margherita  marinated fresh mozzarella, roasted tomato, basil and olive oil			   14.

Duck confit, roasted onion, fontina cheese, and fresh herbs					     14.

Smoked Chicken, exotic mushroom and Redwood Farms goat cheese				    16.

Shrimp, artichoke, roasted tomatoes and Parmesan 							      17.

Quattro Stagione  Jamon Serrano, Mushrooms, Artichokes, three cheeses and egg		  17.

Sonoma organic baby greens, Point Reyes bleu cheese spiced candied walnuts, Belgian endive and 
	 apples tossed in ver jus dressing								        11.

Not a Caesar baby romaine tossed in lemon vinaigrette, topped with grilled fresh sardines, 
	 shaved Parmesan and poached egg								        12.

Warm Beet and Arugula Chevre Croquettes, pinenuts and 25 year aged sherry viniagrette	 14.

Seared Tuna Salad roasted onions, potatoes, baby carrots, haricots verts, olives 
	 dressed in lemon garlic vinaigrette								        17.

	 Add chicken to any salad 									          4.

Small Plates
New Orleans Style BBQ Shrimp (Half order) sautéed in creole seasoning, finished with 
	 house made worcestershire sauce								        14.
 
Blue crab cake crispy fried in sourdough panko, served with fennel apple slaw and
 	 creole mustard vinaigrette									         16.

Mac and Cheese (half order) Penne tossed in homemade cheese sauce, herbs and 
	 spices then baked golden									         7.

Vegetable Plate pan roasted local heirloom vegetables topped with balsamic reduction, 
	 candied walnuts and garlic oil								        14.

Steamed Mussels in tomato saffron broth with roasted red pepper rouille		  15.

Charcuterie selection of housemade and artisan prepared meats served with 
	 caramelized onions, roasted peppers, and violet mustard 					     19.

Cheese Plate mix and match from our selection of artisan cheeses served with 
	 candied walnuts and house made preserves							       MP

Soup du Jour made with fresh local ingredients	 						      8.

The Starlight uses local organically grown and sustainably farmed meats and produce.


