
P R I X  F I X E
Select one item from each course for $70

  

F I R S T  C O U R S E

  House-Smoked Salmon Bruschetta     
Grilled baguette, tomato, herbed creme fraiche

   
Wild Mushroom Arancini  

Crisp fried risotto, foraged mushroom, aged manchego

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

  
Roasted Squash Veloute 

Crushed hazelnut , bacon, creme fraiche
  

Roasted Beet Salad  
Smoky chevre, baby greens, balsamic

  
T H I R D  C O U R S E

    
Pacific Northwest Salmon 

Yukon gold, rapini ,  fennel, cranberry
  

Grilled Ribeye 
Herb roasted fingerling, Russian kale, port-cherry reduction

  
Spaghetti Squash 

Brown butter, kale, pomegranate

D E S S E R T

  
House Made Cranberry Tart

Grand Marnier Chantilly, spiced honey sauce, candied 
orange

  
House Made Sticky Figgy Pudding

Bourbon caramel, vanilla bean custard, hazelnut toffee, 
nutmeg ice cream

  
Triple Scoop Sorbet

 Vegan      Dairy-free     Gluten-free 
or can be prepared as such upon request, 

please inform your server of any dietary restrictions.

C H R I S T M A S


