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ppetizers

Leman Chive Scented Dungeness Crab Cake
With Raspberry Buerre Rouge
Shaved Fennel Tarragon Salad, D" Anjou Pear Vinegar
576
Chevy Waeod Smoked Venison Carpaccio *
With Bing Cherry Tarragon Compote, Maple Scented Sabayon
& Vanilla Anise Oil
S715
Pan Seared Diver Scalleps *
With Roasted Sweet Golden Corn Quinoa Gateau
Sweet English Green Pea Gazpacho, Tomato Essence
876
Saba Marinated Missien Figs, Mezzarella Di Bufala
& Feirloem Tematees
Gorgonzola Créme Fraiche, EVOO, Baby Basil
S$15
Prince Edward Jsland Steamed Musaels
Fennel & Saffron Honey Broth, Roasted Herb Focaccia Crostini
876
Lobater Bisque
Porcini Mushroom Infusion
872

Salads

Feirloom Tomate Carpaccio Salad
Summer greens, Italian Olives, Baby Heirloom Tomatoes, Artichokes, Ricotta Salata,
Roasted Pepper Sherry Dressing
$72
(vocadoe & Dungeness Crab Salad
Preserved Lemon Créme Fraiche, Champagne Mango Vinaigrette
Raspberry Balsamic Drizzle

S715
Batby Witd Arugula & Strawberry Salad
Marcona Almonds, Mad River Goat Cheese, Shaved Organic Beets
Roasted Strawberry Vinaigrette
S77
“DP2OV” Caesaxr
Baby Red Romaine, Grilled Olive Crouton, Buratta,
Roasted Campari Tomatoes, White Anchovy Caesar Dressing
813



Mair Couraea

Pan Seared Coriander Crusted Organic Oregon Lamb

Lain *
Sweet Golden Corn Parmesan Risotto With Marcona Almonds, Swiss Chard, Dried
Zante Currant Lamb Demi Glace

839

Morel & Brie Stuffed Organic Letaluma Raasted

Chiclen

Smokey Golden Lentil Sauté, Fresh Seared Arugula, Lemon Roasted Garlic Herb
Reduction

829

Pan Seared Muscavy Duck Breast *
Pecorino & Alba Truffle Scented Soft Polenta with Braised Duck, Sautéed Spinach
Clementine Olive Oil Emulsion, Balsamic Drizzle

837

Gurilled Cedar River Prime Filet Mignon *

Roasted Fingerling Potato, Crisp Pancetta, Roasted Tomato & Crimini Mushrooms Sauté
Butter Braised Leeks, Cabrales Butter, Cabernet Fig Reduction

SF5

Apple woed Smeked Loup De Mex *
Piquant Apricot Emulsion, Leek Pesto Gnocchi, Roasted Baby Eggplant

$36



Mair Couraea

(Continued)

Gurilled Prime Cedar River Ribk Eye *

Piquillo Pepper Dauphinoise Potatoes, Sautéed Abalone Mushrooms, Sweet Carchello
Monastrell Tarragon Demi Glace

S43

Butter Poackhed Maine Lobister & Pancetta Wrapped

Prawns *
Crispy Seared Herb Parmesan Risotto Torte, Smokey Lobster White Corn Buerre Blanc

S#2

Pan Seared Organic Qigha Falibut *

Laughing Bird Shrimp, Brown Beach Mushrooms, Asparagus, Peppadew Peppers
Peruvian Purple Potatoes, Lemon Fennel Butter Sauce

839

Bleu Berry Demi Braised Heobe Short Rib
Sweet Basil Spatzel, Pinot Noir Currant Braised Red Cabbage

538
Sides $9
Fingerling Potate Ragout Buttered Feruvian Lurple
Sweet Yellow Corn Parmesan Fetataes
Risatte Sautéed Wild Mushreams

An automatic gratuity of 20% will be added to parties of 6 or more. We ask that all cellular phones and Faﬁers be muted in the dining room.
Allmenu items are cooked to order. *Anything served raw or rare, Including: meats, poultry, seafood, shellfish or eggs, may increase your risk of
food borne illness.



