
FIRST COURSE
Spiced Beet Carpaccio

Olive oil poached Kingfisher Farm beets, hazelnut butter, 

gorgonzola crème fraiche, citrus segments, pickled 

watermelon radish, Public Coast Farm micro greens

Wine Pairing: Abeja Washington State Chardonnay 2022

SECOND COURSE
Confit Rabbit Agrodulce

Potato gnocchi, capers, golden raisins, parsley, thyme, 

Parmigiano-Reggiano

Wine Pairing: Abeja Columbia Valley Merlot 2020

ENTRÉES - CHOICE OF -

Alder Scented Spring Salmon

Columbia River king salmon, charred wild leek pommes 

gratin, garlic basted fiddlehead ferns, locally foraged black 

trumpet mushrooms, Pinot Noir beurre rouge

Wine Pairing: The Kitchen at Abeja Pinot Noir 2021

– OR –

Oxtail Torchon

Snake River Farms beef, bacon braised collard greens, 

toasted wheat berries, blue cheese butter

Wine Pairing: Abeja Columbia Valley Cabernet Sauvignon 2020

DESSERT

Ube Ice Cream Sandwich

House duck egg ice cream, coconut pandan waffle, toasted 

meringue, yuzu syrup

Paired with: Sleepy Monk Fresh Press Coffee

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.


