
 

Twenty Percent Service Charge in Lieu of Gratuity 

S p r i n g  M e n u  
A p r i l  1 4 ,  2 0 2 5  

Menu 159 | Pairing 95 

T H E  S P R I N G  M E N U  

Glacier Point & Olympia Oyster  
Uni Tart 

Quail Egg 
Smoked Salmon Panisse 

Amberjack & Aji Chili 
Carl Loewen Alte Reben Mosel Riesling 2023   

The Spring Garden, Salmon Roe 
Dwinell ‘Fool’s Gold’ Viognier Wild Ale 

Nettle Soup & Black Trumpet   
Phelps Creek Acacia Barrel 

 Columbia Gorge Pinot Gris 2022 

Votum Bread & Butter 

Sunchoke & King Crab Garganelli 
EIEIO Yates-Conwill Yamhill-Carlton 

Chardonnay 2017 

Lamb & Hedgehog Mushroom, Madeira  
Vieux Telegraph Châteauneuf-du-Pape 

Télégramme 2021 

Black Currant & Granola 
Huckleberry Entremets 

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  

Half Dozen ½ Shell Oysters 
 Glacier Point (Kachemak Bay) 24 
 Olympia (Totten Inlet, WA) 24 
Maine Uni Panisse  24 
Cured Salmon Roe Service (Astoria, OR) 25 
Osetra Caviar Service 75 

F I R S T  C O U R S E  

The Spring Garden Salad  17 
 Add Salmon Roe  15 
Amberjack Crudo, Aji Chili 27 
Nettle & Black Trumpet Soup 24 
Wild Mushroom Risotto 27 

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

Lamb with Madeira & Foie Gras, Kohlrabi 49 
King Crab Garganilli, Sunchoke  45 
Steelhead & Lentils with Saffron 39 
 
Steak with Potato & Wild Mushrooms 

6 oz Prime Manhattan 55 
4 oz A5 Miyazaki Wagyu Manhattan 110 


