
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

 Vegan or can be prepared vegan upon request.

P R I X  F I X E
P L E A S E  S E L E C T  O N E  S T A R T  I T E M  A N D  O N E  M A I N  I T E M  F O R  $ 3 2

S T A R T

Corvus Landing Farm Greens   cider vinaigrette, hazelnut, Ancient Heritage "Hannah" 

Green Garlic Soup turnip, preserved Meyer lemon, herb oil  
add Dungeness Crab 5

Buckwheat Galette  white bean puree, spring vegetables  

M A I N

Crab Cake Benedict*  Old Bay hollandaise  

Omelet ham, morel , wild onion, Nestucca Bay Creamery “Kiawanda”  

Lemon-Ricotta Hotcakes huckleberry jam, streusel crumble 

Steak and Eggs   asparagus, poached eggs, scalloped potatoes, bordelaise  

Spring on a Plate  morel , wild onion, asparagus, kalettes, panisse, herb velouté  

S I D E S

Toast   choice of wheat, 
sourdough or english muffin 4

Bacon*  thick-cut, applewood- 
smoked bacon  5

Fruit   seasonal fruit selection  5

One Egg* any way, organic  2

E A S T E R  B R U N C H

For Easter brunch we are serving 

a Prix Fixe menu designed by 

Chef Andrew Garrison. Please 

select one item from start and 

one item from main .  Add share, 

side and cocktail  items to round 

out your meal . 

F A R M S  & 
P U R V E Y O R S

Nevør Shellfish Farm Netarts Bay, OR

Even Pull Farm McMinnville, OR

DeNoble Farms Tillamook, OR

Childers Meat Eugene, OR

Ocean Beauty Seafoods Astoria, OR

Oregon Coast Wasabi Tillamook, OR

Misty Mountain Mushrooms Yamhill, OR

Corvus Landing Farm Neskowin, OR

Briar Rose Creamery Dundee, OR

Jacobsen Salt Co./Bee Local 
Honey Netarts/Portland, OR

Oregon Olive Mill at Red Ridge Dayton, OR

Carlton Farms Carlton, OR

Shun/Kai USA Tualatin, OR

Community Supported Fishery Garibaldi, OR

C O C K T A I L S

Mimosa  champagne, orange juice 8

Bloody Mary  vodka, housemade 
mix, Tabasco, salt ,  pepper, l ime juice, 
Worcestershire sauce  8

Irish Coffee Baileys, Irish whiskey, 
coffee, cream 8

À  L A  C A R T E
A D D I T I O N A L  S E L E C T I O N S

S H A R E

Deviled Eggs (6)*   smoked salmon, roe, f ines herbes  9

Oysters on the Half Shell*  champagne mignonette, lemon  18 

Monkey Bread Grand Marnier glaze, cinnamon, hazelnuts  9

Scalloped Potatoes Tillamook cheddar, paprika  8

Ham and Parsley Terrine Oregon Black Truffle mustard , gril led baguette  12

Ribeye Tomahawk*  32 oz Carlton Farms steak 69


