Sta rters

Calamari Fritti i1.00 TaPas Platter 12.00

Rice Flour Coated Squid, Served with Roasted Pepper & (Garlic [lummus, Prosciutto

Al emon CaPerAioli di Parma, ]mPorted Olives, Marcona Almonds,
and [Tlat Bread

Mushroom Trio Kagout 11.00 Frawn Coclctail 10.00

Assorted Mushrooms, Chevre, Shallots, [Fresh Jumbo Frawns Poached in [erbs

Garlic, Herbs, White Wine, Served with And Spices, Accompanied by

Avrtisan Pread House (Cocktail Sauce

Avrtisan Cheese [late 11.00
Your Choice of T hree (Cheese’s, along with
(rapes, a Mushroom Pate and | oasted (Ciabatta.
Ask yourﬁcr\/@r for Todaﬂ’s 5@/@Cflb!75

5ou!:> & 53]3(35

House Salad Cascadc Salad

Organic Field Greens, with Organic greens, Roasted Peets, (andied
Toasted ]ndian Nuts, Hazclnuts, Chcvre Chccsc,

Feta Cheese, and Sun Dried | omato and a Citrus \/inaigrette

\/inaigrette [Half 6.00 Full 850

[Half 6.00 Full 8.50

Caesar Halad French Onion Soup

Romaine [earts, T ossed with [House Made with | ocal Onions and Red
Asiago Chcese, House Made Crou’cons Winc TOPPCd with Grugere Cl‘ICCSC
and Caesar Dressing 7.00

[Half .00 Full 8.50



Entrccs

Z_inpandcl Braised Short Ribs 24.00 Steak Au Poivre* 27.00

Slow Braised, with Natural Pan \)us, 2oz Strip | oin, FePPercom (rusted,
Tillamook Smoked (Cheddar Folenta, Fan Seared, with Cognac Fan Sauce,
And Fall Braised (reens Gorgonzo]a Whipped Potatoes, and

Brussels Sprout (5ratin

Seared Sea Sca”ops* 24.00 T andoori Chicken 20.00
Jumbo Pan Seared 5ca”ops, Chicken Preast Stuffed with SPinacH,

Fumpkin Risotto, Fall Greens, Paneer Cheese, Basmati Rice, Curry Sauce and
Finished with White T ruffle Ol Sweet Onion Chutney

Stuffed Sole Mariniere 19.00 Roasted Acomn Squash 20.00

Stuffed with Mushrooms, Mussels, and Fi”cd with Mushroom Trio Ragout,
Herbs, with |_emon Scented Wild Kice, T ofu and | entils, atop a bed of Quinoa,
And SPi”aCh Casserole Wi’clﬁ Ba]samic Reduction

Filet ]\\/155”0“"r 28.00 Sonora 5’:31(: Duck 24.00

Bacon WraPPed, Cabernet Demi Glace Orange Chipotle Marinatecl Breas’c,
Herh Rolastecl ,]:ingerling ’FOtatoes’ and a Fan searecl} Servecl with 5wcet Fotato Cakes,
BFOCCOII CaU!I‘F]OWCF SPIﬂaCh ]:lan SPinach Fob]ano Fon&uc

chto Crustcd Lamb Kack 29.00
Mint Pesto (rusted, with Pearl (Couscous, and
Roasted Root \/cgetab]es and Citrus Yogur’c

We are Unable to Accommodate SeParate Checks on Far’cies of 6 or more
An 18% gratuity may be added to the final bill

*Consum/ng some raw or UHCOOLG(/[OOC/S can increase f/7€ I"/Sé O)[)[OOG/[?O/‘I'/C ///17655



