March 18,2024
Executive Chef Aaron Bedard
Executive Sous Chef Jeff Slemaker

DINNER MENU Pastry Chef Nicole Evans

FIRST COURSE
Dungeness Crab Tartine
Fresh Dungeness crab, toasted bruschetta, herbed remoulade,
pickled sweet onion, chive emulsion, micro greens
CHEF’S PAIRING: Pete’s Mountain Pinot Gris 2022
CELLAR SELECTION: Efeste Riesling 2022

SECOND COURSE
Caramelized Oxtail Terrine
Snake River Farms beef, toasted wheat berry salad, stone ground
mustard vinaigrette, fried onion
CHEF’S PAIRING: Ferraro Cellar Cabernet Sauvignon 2019
CELLAR SELECTION: Ayers Gamay Noir 2022

ENTREES - cHoicE oF -
Roasted Fillet Mignon

All natural Angus beef, charred wild leek pommes gratin, sautéed
spinach, honey glazed Y aya carrots, truffled demi glaze
CHEF’S PAIRING: HillCrest Vineyard Tempranillo 2020
CELLAR SELECTION: Mark Ryan “The Dissident” Cab Sav 2020

- OR -

Wild King Salmon Fillet
Fresh Columbia River salmon, heirloom black rice, prosciutto
wrapped asparagus, sautéed fiddlehead ferns, dill Picatta sauce
CHEF’S PAIRING: Racburn Chardonnay 2021
CELLAR SELECTION: Dusky Goose Pinot Noir 2017

DESSERT

Roasted Strawberry Tart

Balsamic roasted strawberries, short dough crust, toasted meringue
CHEF'S PAIRING: House-Made Limoncello

CELLAR SELECTION: R Stuart Cabernet Sauvignon Port

$99 per person
$149 with Chef's Wine Pairing | *169 with Cellar Selection

*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.
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