
ST RAWB E R RY  S H O RT CA K E
L e m o n  O l i v e  O i l  C a k e  |  Pre s e r v e d  S t ra wb e r r i e s  |  C h a n t i l l y  C re a m

O ra n g e  G o l d ,  G e ra rd  B e r t ra n d ,  Fra n c e  -  15

ST O N E  F RU I T  S O R B E T
W h i t e  C h o c o l a t e  |  Me r i n g u e

O ra n g e  G o l d ,  G e ra rd  B e r t ra n d ,  Fra n c e  -  15

Restaurant Week 2024
AT THE INGLESIDE INN

WARNING: Certain foods and beverages sold or served here can expose you to chemicals including acrylamide in many fried or baked foods, 
and mercury in fish, which are known to the State of California to cause cancer and birth defects or other reproductive harm. For more infor-
mation go to www. P65Warnings.ca.gov/restaurant.
*Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness, especially if you have 
certain medical conditions. Drinking distilled spirits, beer, coolers, wine and other alcoholic beverages may increase cancer risk, and during 
pregnancy, can cause birth defects. For more information go to www.P65Warnings.ca.gov/alcohol.

C L A S S I C  CA E SA R  SA L A D
S p a n i s h  An c h o v y  |  He rb  Bre a d  C r u m b s

Pi n o t  G r i g i o ,  B e n v o l i o ,  I ta l y  -  15

T O M AT O  A N D  WAT E R M E L O N  SA L A D
Fe ta  |  Ka l a m a ta  O l i v e  |  Re d  O n i o n  |  O re ga n o  Vi n a i g re t te

S a u v i g n o n  B l a n c ,  “ D e c o y ”  b y  D u c k h o r n ,  Na p a  -  14

S M O K E D  H A L I B U T  B R E N DA D E
C a p e r  Re m o u l a d e  |  S m o k e d  Tro u t  Ro e  |  C re m e  Fra i c h e

C h a rd o n n a y,  C h a l k  Hi l l ,  Ru s s i a n  Ri v e r  -  1 6

H A L F  D O Z E N  OYST E RS
C h a r re d  S c a l l i o n  Mi g n o n e t te  |  Ho t  S a u c e  C a v i a r  |  L e m o n

Pro s e c c o ,  Mi o n e t to  S u p e r i o re ,  I ta l y  -  15

L O B ST E R  R I S OT T O
Me y e r  L e m o n  |  Ma s c a r p o n e  |  C h e r v i l  |  O l d  B a y

S a n c e r re ,  D o m a i n e  D o m i n i q u e  C ro c h e t ,  Fra n c e  -  1 9

C O N F I T  C H I C K E N
Ma r i n a te d  Ar t i c h o k e  |  B el u ga  L e n t i l s  |  C h o r i z o  Vi n a i g re t te  |  G re e n  G a rl i c

Ma l b e c ,  C l o s  D e  L o s  S i e te ,  Me n d oz a  Ar g e n t i n a  -  14

F L AT  I RO N  ST E A K
D u c k  Fa t  Po ta to e s  |  S u m m e r  S q u a s h  |  C h i m i c h u r r i  |  He rb s

C a b e r n e t ,  S i l v e r  Pa l m ,  No r t h  C o a s t  -  15

G R I L L E D  K I N G  T RU M P E T  M U S H RO O M
Fr e g o l a  S a r da  |  Ra ta to u i l l e

Pi n o t  No i r,  B a n s h e e ,  S o n o m a  C o u n t y  -  15

“Melvyn’s adds a 20% Service Charge & 4% Wellness fee for all Prix Fixe Menus”

$95 per person for three course dinner
Suggested wine pairings noted below each course


