
Lunch Menu
$35 per person

F I R S T  C O U R S E

T H I R D  C O U R S E

S E C O N D  C O U R S E

choose one

choose one

choose one

Tomato Bisque
rosemary, basil oil, black garlic, focaccia

Lemon Tart
earl grey, lemon peel, lavender, powdered sugar

Chicken Caesar Salad
baby kale, romaine, parmesan, lemon, caesar dressing,
rustic bread

Tempura Shishitos
harissa aioli, lime

Eclair
ruby chocolate, crème pâtissière, brown sugar
craquelin, blackberry

Wagyu Burger
boucheron cheese, gem lettuce, heirloom tomato
served with side salad, fries, or soup 

Grilled Cheese
j&j parmesan bread, swiss & provolone cheese
served with side salad, fries, or soup 

Brisket Poutine
pomme frites, ancho, mutti tomato, scamorza cheese,
scallion

Raspberry Sorbet
balsamic, raspberry, mint

Spaghetti Provencal
mutti tomato, picholine olive, sweet onion, caper,
tomme pyrenees cheese



Dinner Menu
$65 per person

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

Tomato Bisque
rosemary, basil oil, black garlic, focaccia

Tempura Shishitos
harissa aioli, lime

Ahi Tuna Crudo
burrata, tonnato sauce, mizuna, lemon agrumato, radish

Washington Salad
mixed greens, bellsong creamery cheese, hazelnut,
washington apple, quince vinaigrette

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

Wagyu Steak Frites
snake river farms oyster steak, broccolini, pomme frites,
demi glace, chaleur estate maître d' butter

Frenched Chicken Breast
chilled farro salad, gold beet, artichoke heart, snap pea,
marsala reduction, pea shoot

Mushroom Bourguignonne
oyster mushroom, shiitake mushroom, portobello, pearl
onion, thumbelina carrot, pea vine, métier jus, gruyere
polenta cake

Fresh Spaghetti Pasta
pork shoulder ragout, mutti tomato, sweet onion,
brebis cheese, pain rosette breadcrumb

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

Lemon Tart
earl grey, lemon peel, lavender, powdered sugar

Eclair
ruby chocolate, crème pâtissière, brown sugar
craquelin, blackberry

Raspberry Sorbet
balsamic, raspberry, mint

Madeleines
blueberry, thyme, dark chocolate ganache

foie mousse, black truffle, phyllo tart, fig, port wine gel

A M U S E  B O U C H E

https://canva.link/2d3cyptr3op4u0l

