
STARTERS
pacific oysters       13
green onion, lamb bacon, koji

frico bread soup       11
parmesan tomato water, charred baby tomato, crudite

tiny radishes      12
passion fruit, midnight blue, grapefruit, smoked olive oil

rescoldo roasted beets 12
avalanche chevre fondue, pomegranate

SMALL PLATES
shirred organic duck eggs       11
ciabatta, proscuitto, smoked ricotta salata, blonde frisee, beer vinegar

braised rabbit raviolo        16
parsnip, huckleberry potpourri, broth 

crystal river lamb tartare       14
spruce cured yolk, pine nuts, merguez spices, port, wood sorrel

salt block roasted diver scallops 16
dragon fruit, deep water prawn ceviche

ENTRÉES
cedar roasted venison loin       38
sweet potato, bordelaise gastrique, taproots, pine

juniper cured duck breast    36
saba glazed carrots, celery root, apple, nasturtium

roasted sea trout  32
marble potatoes, romanesco, winter greens, chestnut veloute

bouillabaisse     34
red miso, clams, mussels, langostino, baby bok choy, sea fennel  

snake river short rib      39
purple yam, brussels, onion, foie butter, cress

lamb osso bucco 37
zursun bean cassoulet, dry chorizo

fresh pappardelle 24
vegetable bolognese, pecorino, crispy gremolata

chef’s burger       26
foie gras, organic duck egg, truffle aioli, petite lettuces

 jason thompson steve nelson aleece alexander
 executive chef chef de cuisine pastry chef

consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of foodborne illness

20% gratuity will be added for parties of 6 or more.
 

the first and greatest of necessities is food,  
which is the condition of life and existence.

-plato’s republic, book II
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