
 

Late Summer 2012 

����Slow RSlow RSlow RSlow Roasted Pork Bellyoasted Pork Bellyoasted Pork Bellyoasted Pork Belly/Honey-Grilled Peaches, Cherry Chutney, Humboldt Fog, Shortbread 
16 

����Pan Seared Pan Seared Pan Seared Pan Seared Foie GrasFoie GrasFoie GrasFoie Gras/Steel Cut Oats “Risotto,” Rainier Cherries, Macadamia Nuts, Brown Sugar 
26 

* 2 oz pour of 2005 Chateau Les Justices Sauternes 16 

����Roasted ScallopRoasted ScallopRoasted ScallopRoasted Scallop/Poached Shrimp Salad, Charentais& Gaila Melons, Radish, Jicama, Citrus Curry Vinaigrette  
17 

~ 

����Grilled Asparagus & Smoked SalmonGrilled Asparagus & Smoked SalmonGrilled Asparagus & Smoked SalmonGrilled Asparagus & Smoked Salmon/Hard-Boiled Egg, Parma Prosciutto, Pine Nuts, Olive Oil     
13 

����    Surf & TurfSurf & TurfSurf & TurfSurf & Turf/Beef Tartare, Poached Shrimp, Heirloom Tomato, Marinated Mushrooms, Sweet Onion Agrodolce 
17 

����Seared Yellowfin TunaSeared Yellowfin TunaSeared Yellowfin TunaSeared Yellowfin Tuna/Sweet Corn Nage, Avocado Salad, Grilled Scallions, Cherry Tomato 
18 

~ 

Shaved Squash SaladShaved Squash SaladShaved Squash SaladShaved Squash Salad/Burrata, Heirloom Tomato, Baby Eggplant, Asparagus, Basil, Olive Oil Croutons 
10    

Watermelon SaladWatermelon SaladWatermelon SaladWatermelon Salad/Goat Cheese Bavarian, Watercress, Red Onion, Hazelnuts, Strawberry Poppy Seed Vinaigrette  
12 

Baby ABaby ABaby ABaby Arugula Saladrugula Saladrugula Saladrugula Salad/Prosciutto, Plums, Apricots, Fennel, Goat Cheese, Preserved Lemon, Heirloom Melon Vinaigrette      
12 

Organic Green SaladOrganic Green SaladOrganic Green SaladOrganic Green Salad/St. Pete’s Blue Cheese, Spiced Caramel Popcorn, Pear, Aged Balsamic Vinaigrette 
10    

~ 

����PanPanPanPan----Roasted SalmonRoasted SalmonRoasted SalmonRoasted Salmon/Zucchini Fritters, Eggplant Puree, Haricot Vert, Smoked Salmon, Basil Jus  
27 

���� Wild StripeWild StripeWild StripeWild Stripedddd    BassBassBassBass/Black Eyed Pea & Corn Relish, Watercress, Preserved Lemon Beurre Blanc 
28 

~ 

����Char Grilled Elk StriploinChar Grilled Elk StriploinChar Grilled Elk StriploinChar Grilled Elk Striploin/Pee Wee Potato & Corn Hash, Grilled Endive, Plum Barbeque Sauce    
29    

����Roasted Duck BreastRoasted Duck BreastRoasted Duck BreastRoasted Duck Breast/Duck Confit & Cherry Risotto, Mascarpone, Preserved Tangerine, Pinot Reduction 
27 

����Ellensburg FarmEllensburg FarmEllensburg FarmEllensburg Farm    Lamb Lamb Lamb Lamb LoinLoinLoinLoin/Fennel, Olives, Onion, Tomato, Feta, Jalapeño Tzatziki, Croutons, Red Wine Vinaigrette    
29 

����ButterButterButterButter----Poached Beef TenderloinPoached Beef TenderloinPoached Beef TenderloinPoached Beef Tenderloin/Chive Potato Purée, Glazed Baby Carrot, Crispy Shallot, Red Wine Horseradish  
31    

����PanPanPanPan----Roasted Hanger SRoasted Hanger SRoasted Hanger SRoasted Hanger Steakteakteakteak/Ricotta Gnundi, Confit Onion, Baby Squash, Arugula, Blue Cheese Fondue  
28 

����Berkshire Pork TenderloinBerkshire Pork TenderloinBerkshire Pork TenderloinBerkshire Pork Tenderloin/Chorizo Fried Rice, Napa Cabbage Slaw, Spicy Mustard, Soy Caramel  
26 

~Vegetarian options available upon request~ 

�Consumption of raw or undercooked seafood or meat may increase your risk of food-borne illness 

� Can be cooked to order 

~20% gratuity will be added to parties of five or more~ 


