
Dinner

Appetizer
Tempura Zucchini and Mushroom  red wine vinaigrette, whipped goat cheese

Smoked Burrata  crispy prosciutto, pickled beetroot, tomato, pine nut, lemon basil vinaigrette

Crab Cake  yuzu gel, aji verde, mango vinaigrette

Salmon Carpaccio  pickled onion, serrano pepper, peanut, tequila cucumber, cilantro, passionfruit vinaigrette

Charred Beef Tartare  blue cheese, tomato, onion, cucumber, black garlic vinaigrette

Sauces    
Chimichurri Blue Cheese Marsala Demi-Glace

Peppercorn Béarnaise Sherry Demi-Glace

22% service charge will be added to the bill.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of a foodborne illness.

Our menus may contain allergens. If you have a food allergy or intolerance, please let our restaurant team know when placing your order.

Soup and Salad
Soup of the Day

Tomato Bisque  avocado, cilantro, feta

House Salad  apple, carrot, cucumber, radish, celery, tomato, banyuls vinaigrette

Watermelon  pickled huckleberry, goat cheese, spiced pepita, mint earl grey vinaigrette

Caesar Salad  romaine, watercress, sourdough, tempura avocado, parmesan

Protein Add Ons  crispy tofu, chicken breast*, garlic shrimp*, grilled steak*, grilled salmon* 

From the Land
Roasted Cauliflower  muhammara, black lentil, chickpea, hazelnut, cucumber, feta, parsley

Eggplant Steak  succotash, roasted onion puree, broccolini, tamarind, walnut

Braised Leek  fennel, potato, pine nut, parmesan, lemon zest

From the Sea
Pappardelle and Trout  summer squash, tomato, corn, parmesan, tarragon pesto

Poached Halibut  pickled cauliflower, dill, caviar, saffron velouté

Ora King Salmon  salsa cruda, green pea, fennel, mint, yogurt

From the Pasture
Half Chicken  romesco, asparagus, parmesan, hazelnut, lemon*

Lamb Wellington  mushroom duxelle, spinach, lamb jus, mint oil

Elk Osobucco  pomme puree, pineapple relish, black garlic butter*

Bison Tenderloin  carrot puree, broccolini, sesame vinaigrette

From the Grill Accompaniments
Ora King Salmon*  6 oz Shishitos  togarashi, sesame, bonito

Pork Chop*  10 oz Roasted Carrots and Broccolini  tzatziki

SRF Ribeye*  8 oz Asparagus  tahini vinaigrette, peanut

A5 Wagyu*  6 oz Pomme Purée  crispy shallot

Elk T-bone*  12 oz Truffle Fries  parmesan, herbs


