
FIRST COURSE
Pear & Cranberry Salad

Public Coast Farm microgreens, Old Bog Farm cranberries, Asian 

pear, Rogue River blue cheese, kumquat gastrique, hazelnut butter

 WINE PAIRING: Asilda Pinot Noir Blanc 2020, 

   Yamhill-Carlton, OR

SECOND COURSE
Seared Weathervane Scallop

Roasted Local Roots sunchoke cream, spruce tip pine nut relish, 

kombu oil

 WINE PAIRING: Grosgrain “Skin Contact” Sémillon 2021, 

   Walla Walla, WA

ENTRÉES - CHOICE OF -

Coriander Rubbed Anderson Ranch Lamb

All-natural grass-fed lamb, smoked plum, black pepper honey 

labneh, pistachio

 WINE PAIRING: Pepper Bridge Cabernet Sauvignon 2021, 

   Walla Walla, WA

– OR –

Beurre Monte Crab Stuffed Sole

Fresh Dungeness crab, petrale sole, confit celeriac, Manchego 

roasted broccolini, herbed honey-glazed Tokyo turnips,     

fried Brussels sprouts

 WINE PAIRING: Purple Hands Chardonnay 2021, 

   Dundee Hills, OR

DESSERT
Caramelized Heirloom Apple

Public Coast Farm apples, salted cider caramel,  

butter pecan ice cream

 WINE PAIRING: Gilbert Cellars Tawny Port 2009, 

   Wahluke Slope, WA
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N O R T H W E S T  H A R V E S T
DINNER MENU

$169 with Wine Pairing

*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.


