
        

CONSUMPTION OF RAW OR UNDERCOOKED FOOD COULD INCREASE THE RISK OF FOOD BORNE ILLNESS 
*6.5% SURCHARGE WILL BE APPLIED TO ALL SALES DUE TO THE RISING OPERATIONAL COSTS 

 

 

BITES 
 

kaluga caviar                            39 
dried porcini doughnuts 
Douglas fir ranch, chive 
 

Oysters on the ½                     4.50 
Purple Shiso mignonette 
 

Marinated Olives                         8 
Preserved Meyer Lemon, Celery 
 

Shinko Pear                                    15 
Chèvre, House Made Pancetta 
Lemon Thyme 
 

black truffle.                             22 
smoked jidori hen egg 
potato, crème fraiche 
 

bay shrimp Louie                         16  
purple daikon, red endive 
Shiro vinaigrette 
 

Bread & Butter                            7   
Rt sourdough, wild fennel 
house cultured butter  

appetizers 
 

Kanpachi Crudo                           2 1 
Taiwanese 5 Flavor Sauce 
strawberry 

 
pencil asparagus                       18 
toasted almond & walnut 
thai basil aioli 

 
Beef tartare                                 19 
Sesame aioli, tokyo turnip 
fried wonton chips 
 
Sweet potato tempura           18 
Saffron aioli, candied walnut 

 
DUNGENESS CRAB “THERMIDOR”  32 
Shared cultures miso, pomelo 
“Champignon de paris” 

 
CALI “CROQUE”                                  17   
RT SOURDOUGH, Date butter 
baby fava beans, California cheddar 
confit lemon 

 
 

“Go to the market, see what’s good & cook it. ” 

salad 
 

rt bistro salad                          23 
sherry vinaigrette 
carrots, herbs 

 
spring PEA “Caesar”           2 1 
sugar snap pea shoots  
fennel levain chips  
aged parmesan 
 
 

entree 
 

mt. lassen trout                       35 
pomegranate tartar sauce 
little gems, Dijon vinaigrette 
 

braised Pork cheek                  29 
pomme purée, “peas & carrots” 
strawberry sofrito 
 

s.f. duck “L’orange”                     4 1 
mandarin sweet n’ sour, chicory 
orange honey, koshihikari rice 
 

DRY AGED NY STRIP                     49 
prune Armagnac jam 
potato leek mille-feuille 
 

rt bistro burger                      30 
dill pickled onion, California cheddar 
rt bistro sauce, triple cooked fries 
 

pasta 
 

 

baked rigatoni & cheese          29 
Dungeness crab bisque, mozzarella 
pickled ginger 

 
one layer lasagna                   29 
butternut squash, black truffle 
point reyes toma 
 

take home our favorites 
 

umami powder                          8  
  

rt chili crunch                          9 
 

wild fennel levain                   9 
  

house cultured butter         7 
  

signed rt cookbook              35  
 

 

・  

Chef de cuisine 
bill wang 


