
LOCAL HALIBUT CRUDO
cherries, fennel, radish, lime, 
california extra virgin olive oil   16

SALT & PEPPER JUMBO SHRIMP    
fried white gulf shrimp, celery, garlic, herbs, 
aleppo pepper, lemon aioli   18

SEAFOOD CEVICHE TOSTADA
mango, cucumber, avocado  14

NDUJA CRUSTED SCALLOPS
pork & breadcrumb topping, jalapeno creamed corn 22

ROASTED BONE MARROW BRULEE
short rib marmalade, herb & radish salad, 
grilled country bread   16 

TRUFFLE PARMESAN FRIES  
hand cut kennebeck taters, triple fried   12

CALIFORNIA BURRATA CHEESE  
fennel, honey-grilled peaches, smoked almond 
salsa, crostini   16

BEET or RABBIT SCOTCH EGG  
soft poached hen egg, pickles, herb mustard aioli 
house made rabbit sausage   13   
vegetarian beet sausage                                                  12

LOBSTER ROLL    
toasted challah, tater tots, vegetable slaw    26

GRAVITY BURGER (limited availability) 
seared house grind, horseradish aioli, aged sharp 
cheddar, parmesan crisp, little gem slaw   18

RIPTIDE RED ALE BATTERED FISH & CHIPS    
ale battered gulf flounder, gravity fries, 
housemade malt vinegar tarragon aioli, 
spring vegetable slaw    24

CHILLED SUMMER PEA SOUP    
porcini mushroom crema and pickled mushrooms  13

LITTLE GEM & BABY KALE SALAD
summer squash, walnuts, red onion, quail egg, 
lemon vinaigrette, bellwether pepato         14
   STAR ROUTE FARM LETTUCES
shallot vinaigrette, aged balsamic, pickled cherries, 
pumpkin seeds, ricotta salata cheese   13

GRILLED CHICKEN WALDORF SALAD
honeycrisp apples, celery, pickled grapes, 
spiced walnuts, radish, creamy pepper dressing   16  

COQ AU VIN  BLANC
mary’s chicken cooked in white wine, fennel, 
olives, market vegetables, little potatoes   28
 
FRESH RIGATONI PASTA  
fresh herbs, best seasonal vegetables from 
our local farms   23 
add buttermilk brined grilled chicken   6 

MT LASSEN STEELHEAD TROUT 
brentwood fennel pollen cream corn, grilled peach, 
pickled red cabbage,shishito pepper 28

BONE-IN RIBEYE STEAK WITH RIB CAP 
(serves 2-4 guests, please allow 45 min)
Brian Flannery dry aged 34 oz, 
green bean chimichurri, glazed young potatoes          130

PAN ROASTED ALASKAN HALIBUT  
spiced fregola, greek yogurt, brussels sprout hearts, 
preserved meyer lemon hazelnut salsa   34

SUPERIOR FARMS LAMB T-BONE CHOPS
spring onion farro, market vegetables, 
smoked almond mint salsa   36

AMERICAN WAGYU NY STEAK FRITES
12 oz New York steak, bone marrow butter,
kennebec fries, lemon basil aioli  38

LAND & SEA PASTA
house made fresh egg pasta, dungeness crab,  
mussels, pork belly, fennel & corn    32

StarterS Soup & Salad

entreeS

ClaSSiCS

CORN ON THE COB
butter, basil, smoked paprika, ricotta salata    8

SMASHED & FRIED “LITTLE”  POTATOES   
shishito peppers, lemon zest, creme fraiche 8

ANCIENT GRAIN FARRO
market vegetables                                            11

BRUSSEL SPROUTS  
onion caramel, lime, mint, garlic, almonds, aleppo 11

SideS    

No. 38 
M I L L E R  AV E N U E
415-888-2108
M I L L  V A L L E Y
C A L I F O R N I A

BRUNCH   LUNCH   TEA   COCKTAILS    HAPPY HOUR    DINNER    DESSERTS        NO. 382019

Gravity cars, filled with people, were towed to the summit of Mt. 
Tamalpais by steam engines. They were then released from the 
engine giving gravity the power to return the car to the base of 
the mountain. The Gravity car was operated by a “gravity man.”  
He controled brake levers that slowed the car when the gravity 
on the grade became too strong. As the gravity on the mountain 
pulled adventurers to enjoy its beauty and serenity, our Gravity 
will provide you with a rewarding experience of exquisite dining, 
fantastic cocktails and great company. Welcome!
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Consuming raw or under-cooked meats, poultry, shellfish or eggs may increase your risk of a food-born illness. 
Gravity Tavern is not responsible for lost, stolen or damaged items.  


