
*Consuming raw or
undercooked meats,

poultry, seafood, shellfish,
or eggs may increase your

risk of foodborne illness

GF - Gluten Free
GF+ - Gluten Free Available
V - Vegetarian
V+ - Vegetarian Available

Date Night for Two
$150 per couple. Includes a three-course meal
for two and a bottle of wine. No split plates or
substitutions.

S E C O N D  C O U R S E choose one per person

T H I R D  C O U R S E choose one per person

F I R S T  C O U R S E choose one per person

W I N E  S E L E C T I O N choose one per couple

DeLille, D2 Red Blend
merlot blend, columbia valley, wa, 2022

DeLille, Chaleur Blanc White Blend
sauvignon blanc & sémillon, columbia valley, wa, 2024

Chilled Vichyssoise
 Fried Leek Top

Tempura Shishitos 
Harissa Aioli, Lime Wedge D F  V

Wagyu Oyster Steak*
pomme aligote, seasonal vegetable, demi-glace G F

Pecorino Risotto
Arborio Rice, Summer Squash, English Peas, Pecorino,
Asparagus Butter

Salumi Bolognese
Pappardelle, Mozzerella Pearls

Chocolate S’mores Cake

Chocolate Sponge, Graham Cracker Crumble,
Toasted Swiss Meringue Buttercream, Chocolate and
Marshmallow Fillings

Dessert Cheese Course

Honey Goat Gouda, Blood Orange Marmalade,
Smoked Honey, House Crisps G F

G F  V


