
N O R T H W E S T  C H E F S ' 
T A S T I N G  M E N U

$ 1 2 0  |  W I T H  O R E G O N  W I N E  P A I R I N G S  $ 1 5 0

A M U S E  B O U C H E

Scallop Crudo  weathervane scallop, 
house XO sauce, shrimp chip

F I R S T  C O U R S E

Peach and Beet Salad  chiogga beet, grilled peach,
local Meda quark cheese, popped sorghum

Paired with Pinot Noir 2019 Elk Cove “La Sirene” 
Willamette Valley, OR

S E C O N D  C O U R S E

Char-Grilled Octopus  watercress salsa verde 

Paired with Pinot Noir 2017 Bethel Heights Estate 
Eola-Amity Hill, OR

I N T E R M E Z Z O

Cucumber Ice Apple Caviar

T H I R D  C O U R S E 

Sturgeon  sea salt water brined, tonnato sauce, 
duck fat fingerling potato

Paired with Pinot Gris 2017 Eyrie Vineyards 
Dundee Hills, OR

F O U R T H  C O U R S E 

Artisan Cheese Plate

D E S S E R T

Blueberry Ice Cream basil grass 
shortbread, pink peppercorn meringue

Paired with Pinot Gris NV Kramer “Celebration” 
Yamill-Carlton, OR

 Vegan      Vegetarian      Dairy-free     Gluten-free 

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

increase your risk of foodborne illness.


