
 Vegan      Vegetarian      Dairy-free     Gluten-free 
Please inform your server of any dietary restrictions as dishes can be modified.

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

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

We are proud to partner with the following PNW producers, growers and artisans who allow us to celebrate our region’s bounty with you. 
Nestucca Bay Creamery Cloverdale, OR • Tillamook Creamery Tillamook, OR • Peas2U Hebo, OR • Nevør Shellfish Farm Netarts Bay, OR • 

Childers Meat Eugene, OR • Anderson Ranches Brownsville, OR • West Fish Company Pacific City, OR • Ocean Beauty Seafoods Astoria, OR • King Fisher 

Farms Nehalem, OR • Corvus Landing Farm Neskowin, OR  • Jacobsen Salt Co./Bee Local Honey Netarts/Portland, OR • Carlton Farms Carlton, OR • 

S M A L L  P L A T E S

Crab Cake aji amarillo aioli  33

Manila Clams  house-smoked pork belly, 
mustard greens, garlic, shallot  27 

Smoked Salmon Romaine Salad  biquenho 
peppers, radish, pickled red onion, sweet 

buttermilk dill dressing  24

Grilled Crosscut Short Ribs   
black garlic ginger glaze, kimchi  23 

Char-Grilled Octopus    
preserved lemon harissa pesto 29

Oyster Half Shell local petite    
local petite oyster, red beet mignonette 28

NW Albacore Poke    wakame, shrimp chip 25

NW Cured Meat and Cheese Plate 
country-style olives, accoutrements  26

King Oyster Mushroom   brined and smoked, bok 
choy, daikon, gingered carrot, sweet mushroom soy, 

steamed in bamboo basket  21

M A I N  D I S H E S

Beachcombers Stew Dungeness crab legs, 
octopus, steamers, whitefish dumpling, steelhead, 

mustard greens, fennel 52

Duck Confit   white bean cassoulet, 
braised greens 37

NW Braised Beef Pot Pie beef demi-reduction, 
seasonal vegetables, mushroom, topped with duchess 

potato, served in a black iron skillet 31

Clams and Pasta fresh manila clams, 
vermouth, citrus, Dijon, shallot, garlic 32

Steelhead  grilled, savory sabayon, saké 
marinated cucumber, trout roe 42

Pork Chop lingonberry mostarda, 
caramelized cipollini, potato pancake  39

Rib Steak rich demi–glace, potato pancake 65

Sturgeon  smoked cucumber chow chow, 
seasonal vegetable accompaniment 38

T A S T I N G  M E N U

Four-course Northwest Chef's Tasting Menu chefs selection  100 | 130 with wine pairings


