
stephanieinn.com

S t e p h a n i e  I n n 
m o t h e r ’ s  d ay

 P r i x - F i x e 

amuse bouche

Tempura Fried Morel Mushroom 
Locally foraged morel mushroom, Boursin cheese, 

truff led aioli,  aged balsamic vinegar, and  
herb emulsion

5 Course Experience – $79 
with Suggested Wine Pairings – $129

Gratuity not included, advance reservation required

s u n d ay,  m ay  1 0 ,  2 0 2 0

Fresh Berry & Chèvre Salad                                                    
Organic micro greens & edible f lowers,  

strawberr y champagne vinaigrette, fresh berries, 
herbed chèvre cheese, pickled rhubarb, and  

candied almonds                                            

Sug gested Pair ing – 2018 Pete ’s Mountain, R ose

Intermezzo                             
Seasonal sorbet 

D ungeness Crab & Maine  
L obster C akes 

Fresh Oregon Dungeness crab, Maine lobster,  
grilled asparagus, sweet peas, charred tomatoes, 

and chive blossom beurre blanc 

Sug gested Pair ing – 2018 J Christopher, Sauvignon Blanc

Salted C aramel Crème Brûlée 
Silky salted caramel custard, brûléed turbonado 
sugar, chocolate dipped shortbread cookie, and 

house made butter toffee             

Sug gested Pair ing – House Made Lemoncello

Sug gested Pair ing – 2014 Authentique, Chardonnay
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