
         

CONSUMPTION OF RAW OR UNDERCOOKED FOOD COULD INCREASE THE RISK OF FOOD BORNE ILLNESS 
*4.5% SURCHARGE WILL BE APPLIED TO ALL SALES DUE TO THE RISING OPERATIONAL COSTS 

 

 

BITES 
 

marin miyagi Oyster              5 EA 
Purple Shiso mignonette 
 

Marinated Olives                         8 
Preserved Meyer Lemon, Celery 
 

crimson gold apple                   1 1   
rt chili crunch, coriander, sudachi 
 

grilled jimmy nardellos  1 6 
mint-pistachio pesto, lemon 
 

AGED BEEF DUMPLING            5.25 EA   
French onion vinaigrette 
 

CHICKEN LIVER toast    1 7 
FIG JAM, ALMOND CRUMBLE, pepper cress 
 

duck confit croquette            1 5   
grapes, herb salad, dijon 
 

black truffle                         23 EA 
smoked jidori hen egg 
potato, crème fraiche 

appetizers 
 

Sweet potato tempura           1 7 
Saffron aioli, candied walnut, sesame 
 

summer squash                           1 7 
toasted almond, roasted garlic 
fermented chili vinaigrette 
grana padano 
 

white sturgeon caviar           40 
dried porcini doughnuts 
Douglas fir ranch, chive 
 

kanpachi Crudo                           2 1 
Taiwanese 5 Flavor Sauce 
strawberry 
 

CALI “CROQUE”                                 1 7   
heirloom tomato, garlic butter 
California cheddar, confit lemon 
rt SOURDOUGH 
 

lamb pie                           1 8 ea 
rendang curry, sudachi 
 

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

salad 
 

rt bistro salad                          22 
shaved carrot 
Sherry vinaigrette 
herbs 
 
apple & endive “Caesar”   2 1 
wild fennel levain chips  
grana padano 
 
 
 

entree 
 

mt. lassen trout                       34 
sungold tomato sauce 
cherry tomato, basil 
 
Braised pork cheek                  28 
strawberry sofrito 
pomme purée 
 
DRY-AGED duck               MP   
plum sweet ‘n’ sour  
honey, koshihikari rice 
 
grilled pork chop                    38 
pole bean chimichurri 
fried onion 
 
rt bistro burger                      30 
dill pickled onion, California cheddar 
bistro sauce, triple cooked fries 
2022 Keenan, merlot, napa, ca.  25 
 

flour & water 
 

 

raviolo a la cotogna             3 1 
house ricotta, jidori hen egg 
chanterelle, sage-brown butter 
 

one layer lasagna                   27 
early girl puttanesca 
eggplant 
pickled lemon drop pepper 
 

clam Pot pie                                 26 
lap cheong, new potato, leek 

take home our favorites 
 

RT hot sauce                 6 
 
umami powder                          8  
  
rt chili crunch                          9 
 
wild fennel levain              9 
 
house cultured butter         7 
  

signed rt cookbook              35  
 

 

Chef de cuisine 
bill wang 

Bread & Butter                    7   
rt wild fennel sourdough 
house-cultured butter 

 


