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ROMA TOMATO SOUP
aged cheddar crouton, chive, parsley oil   9.

TWENTY GREENS SALAD
baby tomatoes, belgian endive, sherry mustard vinaigrette   9.

CAESAR SALAD
petite romaine, focaccia croutons, cracked black pepper   10.

DANDELION GREENS & BARTLETT PEAR SALAD
toasted hazelnuts, ricotta salata, white wine vinaigrette   12.

•

SELECTIONS FROM OUR CHEESE CART
apple and quince pâte de fruit, local apples and toasted mixed nuts  
three 16.   five 28.   each additional 6.

FRESH PACIFIC OYSTERS
on the half shell with champagne mignonette  
six 16.   twelve 28.   eighteen 40.   twenty-four 52.

SEARED SEA SCALLOPS
applewood smoked bacon, celeryroot purée, lemon beurre fondu, crispy capers, fines herbes   16.

SEARED ARTISAN FOIE GRAS
blood oranges, chardonnay, brioche toast   25.

•

GNOCCHI
oregon black truffles, fontina val d’aosta   24.

RISOTTO “QUATTRO FORMAGGIO”
four cheese risotto with taleggio, fontina, fontal, parmesan   24.

LUMACHINE
dungeness crab, capers, fresh cream, baby spinach   24.

TAGLIATELLE
fresh pasta with beef sugo, fresh ricotta, red wine, tomatoes   23.

•

PAN FRIED RISOTTO CAKES
butternut squash, french green lentils, yellowfoot chanterelle ragù, arugula, 
black truffle vinaigrette   26.

GRILLED DRAPER VALLEY CHICKEN
root vegetable gratin with sage, braised leeks, wild mushroom jus   28.

PACIFIC SEAFOOD PROVENÇAL
sablefish, clams, mussels and prawns in saffron-tomato broth, fennel, 
picholine olives, rouille   33.

PAN ROASTED ATLANTIC MONKFISH
braised bacon, sautéed baby spinach, green peppercorn sauce   31.

GRILLED CASCADE NATURAL NEW YORK STEAK
brussels sprouts, baby onions, smoked foie gras butter, merchands du vin,
french fries with black truffle aioli   38.

chef de cuisine drew lockett’s prix fixe menu   48.

WARM FRISÉE SALAD
poached egg, pickled onion, croutons, bacon vinaigrette

GRILLED OREGON LAMB CHOPS
spiced lamb crépinette, lavender-pear chutney, winter herb spätzle, lamb jus

PECORINO TOSCANO STAGINATO
Tuscany, Italy - sheep’s milk

CRÈME FRAÎCHE PANNA COTTA
poached quince, almond tuile

Use of laptops and cell phones is strongly discouraged in dining room

      




