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Supplemental Courses 
Platinum Ossetra Caviar 75 

A5 Wagyu (Miyazaki) 45 

Fanny Bay Oyster 
Beef Tartare  

Quail Egg 

Albacore, Tomato & Corn 
Strum Niersteiner Paterberg Theinhessen Spätlese Riesling 2022 

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

Carrot, Chantrelle & Chorizo 
Delas Frères St Joseph Blanc Les Challeys 2019 

Votum Bread & Butter  

Mt. Adams Porcini Risotto 
EIEIO & CO Yates Conwill Vineyard Yamhill-Carlton Chardonnay 2017 

Sturgeon, Chicken of the Woods & Vin Jaune 
EIEIO & CO Cuvée ‘I’ Willamette Valley Pinot Noir 2022 

Strawberry White Chocolate 
Huckleberry Semifreddo 

Camin Larredya ‘Au Capceu’ Petit Mansang Jurançon 2021 

Pâte de Fruits 
Cookie 



 

À  L A  C A R T E  

T O  B E G I N  

Six Fanny Bay Oysters (Vancouver Island, BC) 24 
Whole Live Red Sea Urchin (Coos Bay, OR) 25 
Cured Salmon Roe Service (Mouth of the Columbia River) 25 
Ossetra Caviar Service (1/2 oz., The Netherlands) 75 

F I R S T  C O U R S E  

The Fall Garden Salad 17 
Porcini Risotto 27 
Foie Gras Service, Bread & Pear 35 
Albacore Crudo, Corn and Tomato 27 

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

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

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


