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Menu 159 | Wine Pairine 95

SUPPLEMENTAL COURSES
PraTinum OsseTra CAVIAR 75
As Wacyu (Mivazaki) 45

FanNy BAy OYSTER
BEEF TARTARE
QuaiL Ece

ALBACORE, ToMATO & CORN
STH UM MEI{STEINEI{ Pa TERBERG THEINHESS'EN LS)%"“TI«E:SE HIESI,ING 2022

ThE FALL GARDEN, SALMON ROFE
CrAreav Pricovr Cairov Borpeaux Branc 2021

CARROT, CHANTRELLE & CHORIZO
DEras FRErES ST JoserH Branc Les CHALLEYS 2019

Vorum BREAD & BUTTER

Mrt. Abams Porcini Risorro
FEIEIO & CO Yares Conwirt VINEYARD Y amuiLr-CARLTON CHARDONNAY 2017

STURGEON, CHICKEN OF THE W0ODS & VIN JAUNE
FIEIO & CO Cuovie ‘I” WiLramerte Varrey Pinor Noir 2022

STRAWBERRY WHITE CHOCOLATE

HUCKLEBERRY SEMIFREDDO
Camin LarrEDYA ‘Av Capcev’ PETir MANSANG JURANCON 2021

PATE DE FrUITS
COOKIE



M UT YV

A LA CARTE

TO BEGIN
Six FANNY BAY OvsTERS (VANCOUVER IsLaND, BC) 24
WhoLE Live Rep SEa UrcHIN (Coos Bay, OR) 25
CUreD SALMON RoE ServicE (MouTH oF THE CoLUMBIA RIVER) 25
OssETRA CAVIAR SERVICE (1/2 07., THE NETHERLANDS) 75

FIRST COURSE

THE FALL GARDEN SALAD 17
Porcini Risorro 27
Foie GrAS SERVICE, BREAD & PEAR 35
ALBACORE CRUDO, CORN AND TOMATO 27

PRINCIPAL COURSE

WHITE STURGEON & SAUCE VIN JAUNE 45
STEELHEAD WITH LENTILS 39
Pork TENDERLOIN, MOLE Rojo & CHORIZO 36
StEAK WITH PoTATO & MUSHROOM, SAUCE BORDEAUX
6 0Z PRIME MANHATTAN 55
40z A5 Wacyu (Mivazaki, JP) 110

28 0z. BONE IN RIBEYE 129



