
 

twenty percent service charge in lieu of gratuity 
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Menu 159 | Wine Pairing 95 

Supplemental Courses 
Osetra Caviar Service 75 
A5 Wagyu (Miyazaki) 45 

Virginica Oyster 
Geoduck Clam 

Steak Tartare & Quail Egg 

California Yellowtail, Tomato & Corn 
Carl Loewen Longuich Herrenberg Mosel Riesling Kabinett 2021  

The Fall Garden, Salmon Roe 
Château Picque Caillou Bordeaux Blanc 2021 

Carrot Soup, Mushroom & Chorizo 
Bodegas Muga ‘Flor de Muga’ Blanco Reserva Rioja 2020 

Votum Bread & Butter  

Matsutake Risotto 
EIEIO Yates Conwill Yamhill-Carlton Chardonnay 2017 

Duck & Blue Chantrelle 
Vieux Telegraph Châteauneuf-du-Pape Télégramme 2021 

Barley & Ground Cherry 
Huckleberry Semifreddo 

Camin Larredya ‘Au Capceu’ Petit Mansang Jurançon 2021 

 
Pâte de Fruits 

Macaron 
Cookie 



 

twenty percent service charge in lieu of gratuity 

À  L A  C A R T E  

T O  B E G I N  

Six Virginica Oysters (Totten Inlet, WA) 24 
Six Kumamoto Oysters (Humboldt Bay, CA) 24 
Cured Salmon Roe Service (Astoria, OR) 25 
Osetra Caviar Service 75 

F I R S T  C O U R S E  

Matsutake Mushroom Risotto 27 
California Yellowtail, Corn and Tomato 27 
The Fall Garden Salad  17 

P R I N C I P A L  C O U R S E  

Pork Tenderloin, Mole Rojo & Chorizo  36 
Steelhead with Foraged Mushrooms & Lentils 39 
White Sturgeon, Kohlrabi & Vin Jaune 45 
 
Steak with Potato & Mushroom, Sauce Bordeaux 

6 oz. Prime Manhattan 55 
4 oz. A5 Wagyu Manhattan (Miyazaki, JP) 110 
28 oz. Bone in Ribeye 129 


