
January 27, 2020 

*RAW OR UNDERCOOKED FOODS, ALTHOUGH DELICIOUS MAY BE HARMFUL TO YOUR HEALTH. PLEASE NO SUBSTITUTIONS, UNLESS IT’S A LIFE-THREATENING 
ALLERGY.   AUTOMATIC GRATUITY MAY BE ADDED FOR LARGE PARTIES OR UNSIGNED CHECKS. 

 
 

 

 

half dozen oysters*  14.  

ON  THE  HALF SHELL,  ORANGE  CHAM PAGNE  M IGNONE TTE ,  GF  
  

substitute oyster topping with local sturgeon caviar  add 10. 

 

beet-cured king salmon*  15. 

EVER YTHING  F OCACC IA,  CREAM  C HEE SE ,  DIL L ,  C APERS,  YAKAMA  NA TION  STUR GE ON  CA VIA R  
 

grilled fromage de tete  15.  

HOUSE R AISED PORK,  KE TTLE  CHIPS ,  GF O 
 

baked barrel-aged feta  14. 

COSMIC C RISP C HUTNE Y,  HOUSE C RAC KER S ,  G FO 
  

lamb tartare*  17. 

FARM EGG  YOLK,  CA PE RS,  PRE SER VED M EYER  LEM ON , MIN T ,  GF O 
 
 

lebanese fatteh salad          14. 

YOGUR T,  TA HINI ,  CHIC KPEA S,  PITA CHIP,  PIN E NUT ,  GF O 
 

tomato roasted cauliflower         15. 

FOR TUITY CELLA RS C HARDONNA Y LEE S,  CILA NTR O,  LEM ON , SE SA ME  SEEDS ,  GF  
 

tempura fried j&m oyster mushrooms       13. 

CILAN TR O,  R OASTE D R ED PE PPER  AN D HERB  PURE E  
 

fried brussel sprouts          16. 

GAMAC HIO,  HOISIN  VINAIGRE TTE,  C ILAN TR O, GR EEN  ONIONS   
 

sabzi sweet potatoes          14. 

COC ONUT,  G ARLIC ,  JAL APEN O,  SE SAM E,  MUSTARD ,  GF  
 

red lentil hummus with roasted carrots      15. 

SAL T ROASTE D R ED ON ION ,  PIN E N UTS,  SUMA C ,  GF  
 
smoked sturgeon & potato salad        15. 

SHA LLOT,  BRUSSEL SPROUTS,  SHERR Y VIN,  C ILANTR O,  L IME,  GF O  
 

handmade pappardelle pasta         26. 

BRAISED LA MB  SHOUL DER,  PIC KLE D FENNEL ,  LAM B JUS,  C ONF IT M USHR OOM  C HIM ICHURRI  
 

duck confit tagliatelle pasta        27. 

RADIC CHIO,  COMPR ESSED PE AR,  POR T WIN E  
 

alaskan weathervane scallops*        28. 

BUTTER NUT SQUA SH PUREE,  PIC KLE D C OSMIC CR ISP,  FR IED SAGE ,  C RISPY SHALL O T,  GF  
 

columbia river steelhead*         26. 

FREGOLA,  SAUSAG E ,  FA RM E GG  
 

roasted pork belly shakshuka*        26. 

FARM EGG S,  TOMA TO,  ROA STED RE D PE PPER ,  FE TA  
 

snake river farms skirt steak*        27. 

TUK MER IC,  FRE SH HE RBS ,  GF  
 

 

 

 

 

 

 

 
 
 
 

 
 
 
 

 
 
 

 

 

Our Chef’s Menu  65/person. 

‘Hands-free’ multi-course menu for your whole table to share*, chosen by our chef daily.  
 A fun way to taste through our menu without having to choose!  
*participation by the entire table is required, please allow 2 hours to enjoy. 

 

Wine Pairing  35/person.  

(NOT REQUIRED FOR THE WHOLE TABLE)  
It is tough to choose just one glass or bottle of wine to go with a multi-course meal! Let us pair wines along the 

way (usually 3-4 three-ounce pours to go with every other course, depending on the meal). 
 

 


