
 
  

Appetizers 

Wild Boar and Duck Terrine . . . 14 

Pretzel crisps, huckleberry mustard, arugula 

Lamb Meatballs . . . 12     GF 

Spaghetti squash, spicy tomato curry, scallion 

Beet Risotto . . . 10        V/GF 

Chevre, leeks, evoo, dill 

Crab Cakes . . . 12 

Tarragon-preserved lemon puree, roasted pepper, fennel 

 

Mains 

Served with choice of soup or house salad, fresh vegetable and fresh baked focaccia 

 

Beef Tenderloin . . . 42 

Chile mocha rub, duck fat fingerlings, sauce foyot 

Grilled Ahi Tuna . . . 39       GF 

Eggplant almond caponata, saffron cauliflower puree 

Lacquered Duck Breast . . . 36       GF 

Orange ginger duck glace, coriander jasmine rice, cilantro 

Potato Parsnip Gnocchi . . . 24       V 

Shiitakes, chives, bleu cheese cream 


