A LA CARTE DINNER MENU

CHICKEN RILLETTE 14
Smoked paprika, cornichon, curried mango, black pepper breadstick
SHAVED ARTICHOKE & WINTER RADISH SALAD 10
Shaved artichoke, radish, mizuna, lemon, citrus, horseradish vinaigrette
NORTH AFRICAN STYLE MUSSELS 12
Steamed mussels, berbere, autumn squash, mint

SALAD OF WARM ROOT VEGETABLES 10
Warm root vegetab les, circle of ﬁre, Thai ﬂavors

CORNMEAL CRUSTED SKATE VVING 20
Bone-in skate wing, braised greens, sweet onion “caviar”, pars[ey jus
BEEF “WELLINGTON" 22
Hangar steak, sweet potato puree, wilted greens, pine gravy
ROASTED DUCK BREAST 23
Roasted duck breast, lentils, ﬁg, Juniper

ORECCHIETTI PASTA 18
Orecchietti , seared greens, goat cheese, hazelnut lemon brown butter

DESSERTS
WARM CHOCOLATE CAKE 7

Warm chocola’ce cake, saﬁ‘v on carame[ ice cream, carame[ popcorn

NUTELLA MILKSHAKE 7
Nutella milkshake, sp iced ginger cookies

MILK & COOKIES 9)
Assorted Amy’s cookies & milk

PELLEGRINO 4.00
P&H NATURAL SODAS 2.50
STUMPTOWN COFFEE 2.50

HARNEY & SONS TEA 2.00




