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THE FALL MENU

FRIDAY, OCTOBER 18, 2024

Menu 159 | Wine Pairine g5

SUPPLEMENTAL COURSES
Live PurpLE SEA URCHIN 25
OsETRA CAVIAR SERVICE 75

A5 Wacyu (Mivazaki) 45

Vircinica OYSTER
GEODUCK
STEAK TARTARE

ALBACORE, ToMATO & CORN
Cart LoewenN HerreNBERG KABINETT RiESLING MOSEL 2021

ThE FaLL GARDEN, SALMON ROE
CrAteav Picovr Carnrov Borpeaux Brane 2021

CARrROT, CHANTRELLE & CHORIZO
Bopecas Muca ‘Fror pe Muca’ Branco Reserva Rioja 2020

Yorum BREAD & BUTTER

MartsuTakk Risorro
EIEIO & CO Yares Conwirtr VINEYARD YamuiLr-CArRLTON CHARDONNAY 2017

STURGEON, BL.ACK CHANTRELLE & VIN JAUNE
FIEIO & CO Covie ‘IT” Wiriamerte Varrey PINor Noir 2022

BARLEY & MELON

HUCKLEBERRY SEMIFREDDO
CaminN LarrEDYA ‘AU CaPcEU’ PETIT MANSANG JURANCON 2021

PATE DE FrUITS
COOKIE

TWENTY PERCENT SERVICE CHARGE IN LIEU OF GRATUITY



M U T ¥V

A LA CARTE
TO BEGIN

Live PurpLE SEA UrcHIN (Coos Bay, OR)
Six Vircinica OysTERs (ToTTEN INLET, WA)
CUrED SALMON RoE SERVICE (AsToria, OR)
OSETRA CAVIAR SERVICE

FIRST COURSE

THE FALL GARDEN SALAD

Matsutake MusHrooM RisoTTo
ALBACORE CrRUDO, CORN AND TOMATO
BEEF TARTARE

PRINCIPAL COURSE

WHITE STURGEON & SAUCE VIN JAUNE

STEELHEAD WITH LENTILS

Pork TENDERLOIN, MOLE Rojo & CHORIZO

STEAK WITH POTATO & MUSHROOM, SAUCE BORDEAUX
6 0z PRIME MANHATTAN
40z A5 Wacyu (Mivazaki, JP)
28 0z. BoNE IN RIBEYE

TWENTY PERCENT SERVICE CHARGE IN LIEU OF GRATUITY
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