
S H A R E A B L E  S I D E S

Consuming Raw or Uncooked Meats, Poultry, Seafood, Shellfish or Eggs May Increase Your Risk of Food borne Illness.

F I R S T  T A S T E S
BLT Salad / 12

candied hills natural bacon, poblano ranch, sherry bacon dressing, organic vine ripe tomatoes

Chilled Salmon Torchon / 15
artichokes, green apples, frisée, sugar bacon, toasted fennel, honey yogurt and lemon herb vinaigrette  

    
Duet of Duck / 14

radishes, baby frisée, charred oranges, crisp onions, craisins, potato chips and sweet mustard vinaigrette  

Dungeness Crab and Shrimp Cake / 15
tomato jam and crab lemongrass sauce 

Caesar Salad / 12
baby red and green romaine lettuce, boursin cheese, brioche, marinated anchovies and creamy anchovy dressing

 
Jerusalem Artichoke Soup / 12

warm greens, artichoke chips, holmquist hazelnuts and spiced crème fraîche

Wild Arugula & Asian Pear Salad / 12
dijon white balsamic, port wine, candied walnuts, rogue creamery oregonzola

Roasted Penn Cove Mussels / 13
salumi salami, midnight tomatoes, preserved lemon, gewürztraminer and chives

Beetroot Cannelloni / 13
blue cheese mousse, poached seckel pear, baby endive, crisp prosciutto and maple pecan vinaigrette 

Braised Beef and Wild Mushroom Tortellini / 18
roasted butternut squash, wilted spinach, candied tomatoes, crisp shiitake and foie gras emulsion

 

Potato Purée / 8
silken smooth and topped with snipped chives

Young Spinach, Garlic and Lemon / 9
barely wilted tender and organic

Lobster Mac and Cheese / 16
loaded with lobster, and our signature 6 cheese sauce

Forager Mushroom Ragoût / 10
locally wild and cultivated

Roasted Asparagus / 8
unfiltered olive oil  and fleur de sel

Olive Oil Sea Salt Baked Potato / 8
cheddar and bacon

Roasted Root Vegetables / 8
brown butter and fleur de sel



Consuming Raw or Uncooked Meats, Poultry, Seafood, Shellfish or Eggs May Increase Your Risk of Food borne Illness.

B Y  S E A

S I M P L Y  P U T

B Y  L A N D

Cedar Plank Salmon / half 25/39
rainbow potatoes, forager mushrooms, pancetta, asparagus, tomato, truffle cream and blackberry honey

Pecan Crusted Diver Scallops / half 25/39
toasted farro, chanterelle mushrooms, butternut squash, rainbow chard, green onions and sweet brown butter

Pan Roasted Halibut / half 25/39
roasted fennel, wilted arugula, granny smith, celery, pecan smoked bacon and warm lemon oyster vinaigrette 

Seared Swordfish / half 24/38
cauliflower puree, toasted pasta, garnet yams, bitter greens, celeriac, balsamic jus and roasted tomato crème fraiche 

 Sage Brined Skagit Valley Chicken / 29
organic root vegetables, mixed herbs, garlic thyme jus and blackened lemon

Natural Hills Farm Pork Tender Loin / half 20/ 31
baby turnips, rutabaga, salsify, heirloom carrots, herb puree, caramelized garlic and apple pork reduction

Harris Ranch Filet Mignon / 42
oregonzola crusted, forager mushroom ragoût, asparagus, potato crisp, natural jus

Muscovy Duck Breast / 42
brussel spouts, butternut squash, pearl onions, sage gnocchi, duck confit,  cranberries, crisp leeks and plum gastrique

Sauteed King Salmon / 29
sea salt,  roasted lemon, castelvetrano olives

16 oz NY Steak by “Harris Ranch” / 42
black truffle butter, fleur de sel, grilled scallion

Seared Swordfish  / 31
basil,  oven dried tomatoes, sea salt

Grilled Filet of Beef by Harris Ranch / 33
black truffle butter, charred green onions and fleur de sel

Alaskan King Crab Legs / 50
broiled with sweet butter, lemon, and thyme

10 oz. Sirloin Steak by Harris Ranch / 31
herbed shallot butter and grilled sweet onions

Diver Scallops / 31
arbequina olive oil,  toasted pecans and sage


