
6.20.26  

DUE TO OUR SHARABLE MENU, ONE CHECK (OR EVENLY SPLIT CHECKS) IS REQUIRED. 20% GRATUITY ADDED TO ALL PARTIES 6 OR MORE. 
 

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MIGHT INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE 
CERTAIN MEDICAL CONDITIONS.  AUTOMATIC GRATUITY MAY BE ADDED FOR LARGE PARTIES OR UNSIGNED CHECKS. 

 

ORDER AS A TABLE, PLATES INTENDED TO BE SHARED  
 
BREAD    bo l i l lo  ro l l ,  ro tat i ng  bu tte r        5 .  

 
OYSTERS*   ha l f  dozen ,  p reserved  meyer  lemon curd  G F , D F     24.  

 
OL IVES    warm mar ina ted  caste lve trano  o l i ves ,  c i t rus ,  herbs G F ,  D F    9 .  

 
HAMACHI  CRUDO*  t ioga cherry  gas tr ique ,  mar ina ted  sha l lo ts ,  cher ry  pedals  G F ,  D F    16.  

 
BEEF TATAKI*  nam j im j aew, tamar ind ,  c i lan tro ,  puf fed r ice D F     18.  

 
SQUASH BLOSSOMS  meyer l emon and bas i l  r i cot ta ,  red cur ry ,  coconut  c ream ( c o n t a i n s  s h e l l f i s h )  27.   

 
CHERRY TOAST  sumac  cher r ies ,  lemon whipped fe ta ,  ga r l i c  parmesan crumble ,    20.  
    cand ied walnu ts ,  sherry  v in  reduct ion  

 
SALAD p leasant  h i l l  f arm g reens ,  he rb caesar ,  house bacon, boquerones ,   24.  

parmig iano -regg iano,  co rn nu t  pangra tta to   

 
PEAS   snap  peas and snow peas ,  b l ack pepper  c i t rus goat  cheese,  ch ipo t le  v in ,   16.    

sha l lo ts ,  min t ,  bas i l ,  pars ley ,  haze lnu t  dus t  G F ,  D F O    
 
SQUASH   bau t is ta  fa rms squash ,  sundr i ed  tomato p is tou ,  parmesan foam,    17.  
    sp iced-p i s tach io  G F   

 
CAUL IFLOWER   ye l low cur ry ,  madras  cu r ry  o i l ,  marcona a lmonds,  a leppo pepper ,    18.  
    gremola ta  G F ,  D F ,  V  

 
MUSHROOM SISIG*  mar ina ted  po rc in i  mushrooms , c r ispy  r i ce ,  red  on ion,  c i lan t ro ,    30.  

g inger l emongrass ,  ja l apeno,  mayonesa G F ,  V O   
 
PASTA    bra ised  house- ra ised  pork  shou lder ,  sa lsa  ve rde ,  pecor ino  romano  40.  

 
PORK BELLY   t ioga cherry  and  ca ramel ized  on ion  chutney ,  tu rn ip  rad ish  s l aw,    38.  

hawai i an  jaew G F , D F   

 
BLACK COD*   bas i l  he rb c rema, sesame roas ted  ka le ,  mama l i l  peppers ,  f r ied  sha l lo ts ,   42. 
    sweet soy G F O  

 
SALMON*   feta  tzatz i k i ,  p is tach io dukkah,  baut i s ta  fa rm snow pea sa lad ,    48.  

honey  d i jon  v in ,  red on ions G F   

 
BRAISED BEEF  bu lgog i -b ra i sed  ga l loway  ca t t le  co .  beef ,  pear  k imch i  mashed po ta to ,  58.   

p ick led da i kon ,  sharp cheddar  

 
STEAK*  snake r i ve r fa rms p icanha s teak,  charred  beets  & baut is ta fa rms squash,  55.  
 gremola ta ,  toum,  f r ied  sha l lo t  o i l  G F ,  D F  
  

 

CHEF’S MENU   seven  sharab le  courses ,  ent i re  tab le  par t i c ipa t ion  requ i red      105pp.  
                               wi th  a  max imum of  two hours  SOLO DINER 115.  WINE PAIR ING   50.  



 

 
 

DRAFT BEER  7.50 
SINGLE HILL  ‘Adams ’  PILSNER  
BALE BREAKER ‘5  Star  D ive Bar ’  L IGHT BEER   
COWICHE CREEK ‘F ick le ’  BLONDE 
VALLEY BREWING CO.  Ju ice Got Loose Hazy  
VARIETAL ‘Twine C l imber ”  IPA 
 

CANS 

MONTUCKY Lager      5 .    
TEN PIN ‘Ang le ’  Amber  A le   6 .  
T IETON Peach  Bourbon C ider     7 .   
YONDER Semi -Dry Hard  C ider   8 .  
MODELO Espec ia l     5 .   
ATHLET IC BREWING CO.  N/A IPA N / A   7 .  
 

MAKE IT A SHIFT DRINK  7. 
Add a shot  o f  we l l  wh iskey wi th  you r  bee r .   
 

SODA ,  ETC .  

HOUSEMADE HORCHATA                         6 .   
HOUSEMADE GRAPEFRUIT SODA –DRAFT    5 .  
SPARKL ING LAVENDER LEMONADE  6.  
FEVER-TREE GINGER BEER   6 .  
TOPO CHICO SPARKLING WATER 12oz 4.  
COCA COLA PRODUCTS   5 .  
 
 

 

 

 

 

 
 

 

BUBBLES by the  g l ass (OR CHAMBONG)   
ADAMI Prosecco I t a l y      10.  
T IRR IDDIS B lanc  de B lanc C o l u m b i a  V a l l e y   11.  
T IRR IDDIS Rosé C o l u m b i a  V a l l e y   12.  
LAURENT-PERRIER Champagne (375mL) F r a n c e   36.  
 

WHITE  WINES by the g l ass  

DAY WINES ‘ I s la ’  Verment ino  A p p l e g a t e  V a l l e y ,  O R    12.  
J  BELL CELLARS ‘Le B lanc ’  Rhône B lend  Y a k i m a  V a l l e y   14.  
SAGE RAT Ratto  B ianco  ( R i e s l i n g ,  P i n o t  G r i g i o ,  O r a n g e  M u s c a t )  13.  
JB NEUFELD Sauv ignon B lanc  C o l u m b i a  V a l l e y   14.  
GILBERT Unoaked Chardonnay  H o r s e  H e a v e n  H i l l s    14.  

 

ROSÉ /  ORANGE WINE by  the g l ass     
CRAFTED Rosé  C o l u m b i a  V a l l e y   11.  
VEGAS ATLAS Orange W ine S p a i n   10.  
 

RED WINES by the  g lass 

WESTMOUNT Pino t No i r  W i l l a m e t t e  V a l l e y   14.  
NORTHSTAR Mer lo t  H o r s e  H e a v e n  H i l l s   14.  
SAGE RAT Barbera  Y a k i m a  V a l l e y   15.  
GILBERT Al lob roges  ( G r e n a c h e ,  S y r a h ,  M o u r v e d r e )  Y a k i m a   14.  
CRAFTED Red B lend  ( M e r l o t ,  C a b  S a u v ,  C a b  F r a n c )  Y a k i m a  V a l l e y  14.  
JB NEUFELD Cabernet Sauv ignon  Y a k i m a  V a l l e y    18.  

 

W INE  PA IR ING 

CHEF’S MENU WINE PAIRING  50.  
4 w ines ,  5 ounces ,  pa i r ed  a long  w i th  your  chef ’s  menu .  
 

COCKTAILS  17.  
 

PASSIVELY TEQUILA                                
Tequ i la ,  P ineapp le ,  L ime ,  C innamon .  Th ink  poo l -s ide ,  vacay -mode ,  t h i r s t - quenche r .   
 

AGGRESSIVELY TEQUILA  
Reposado  Tequ i l a ,  D rambu ie ,  Mezca l ,  P re t t y  Vermou th ,  Angostu ra B i t te rs ,  Orange  Pee l ,  Ser ved up .   
 

GOLDEN HOUR DAQUIR I  
Rum , L ime ,  Brovo  Fa l e rnum, Bona l .  An  even ing  t ake  on a  warm weather  favo r i t e .  
 
 

BOULEVARDIER (BUT , L IKE , SUMMER-Y)  
Rye ,  Brovo  Aper i t i vo ,  Bro vo  Swee t  Vermouth  & P ink  Ve rmouth .  Ser ved  on a ro ck  w i th  an  o range  tw i s t .   
 

CROP TOP 
St rawbe r ry -P ineapp le  P isco ,  Grapef r u i t ,  S t .  Germa ine ,  Lemon,  Min t .   
 

“CUKE AND RALLY”                                
G in ,  S t .  Germain ,  Cucumber  Bas i l  Lemon ,  Ce le ry  B i t te rs .  Ser ved  on the rocks and i s  chuggab le .  
 

FLUFFY RHUBARB 
Gin ,  Rhubarb  Do l in  Dr y  Vermouth ,  Lemon ,  Bay Leaf ,  Egg Wh i t e .  Ser ved  Up .  
 

BOOZY HORCHATA 
Tequ i la ,  Dark  Rum , Kah lua ,  House Horcha ta  
 

HOUSE MICHELADA wi th  Modelo  Espec ia l  10.  
 

MOCKTAILS 
A N IGHT IN  SHANGHAI  N / A   12 .  
Ch i l l ed  M in t  Tea ,  F enne l ,  Ch i n ese  Long  Pepper ,  Lemon  
 

BEACH PLEASE  N / A    12 .  
L ime ,  P i neapp l e ,  C i nnamon  
 

ST .  AGREST IS  PHONY NEGRONI  N / A  14 .  

N /A  ve r s i on  o f  t he  I t a l i an  cock ta i l  known  fo r  i t s  bo l d ,  ba l anced ,  and  b i t t e r - sweet  f l a vo r .  


