
FIRST COURSE
Shaved Brussels Sprout Salad

Organic Brussels sprouts, Public Coast Farm honey vinaigrette, 

fermented blueberries, pickled onion, shaved Manchego cheese

CHEF’S PAIRING: Elk Cove Riesling 2021

CELLAR SELECTION: St. Innocent ‘Freedom Hill’ Pinot Blanc 2023

SECOND COURSE
Carrot Ginger Soup

Coconut cream, chopped scallion

CHEF’S PAIRING: Chehalem Pinot Gris 2024

CELLAR SELECTION: Sineann ‘Old Vine’ Zinfandel 2024

ENTRÉES - CHOICE OF -

Maple Glazed Pork Tenderloin

All-natural Snake River Farms Kurobuta pork, cauliflower stuffing, 

braised kale, Cognac flambéed pears

CHEF’S PAIRING: Isenhower GSM 2022

CELLAR SELECTION: Tendril ‘Octave’ Cabernet Sauvignon 2019

– OR –

Wild Halibut Fillet

Fresh wild halibut, toasted quinoa pilaf, balsamic grilled Gailan, citrus 

apple fennel salad

CHEF’S PAIRING: David Paige Chardonnay 2021

CELLAR SELECTION: Evening Land ‘Seven Springs’ Chardonnay 2023

DESSERT
Plant Based Vanilla Panna Cotta

Old Bog Farm cranberry compote, toasted granola streusel

CHEF’S PAIRING: Kiona Chenin Blanc Ice Wine 2022

CELLAR SELECTION: Elk Cove ‘Ultima’ 2021

$
119 per person

$
169 with Chef’s Wine Pairing | 

$
189 with Cellar Selection

January, 2026 

Executive Chef Aaron Bedard

Executive Sous Chef  Jeff Slemaker

Pastry Chef  Nicole Evans

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 

increase your risk of foodborne illness.

Please no cell phone use in The Dining Room.

DINNER MENU


