CHEF'S THREE COURSE

BY JOHN HOWIE
AVAILABLE EVERY DAY IN THE BAR OPEN-CLOSE

STARTERS
CHOOSE ONE

French Onion Soup, veal stock, ciabatta crouton,
Gruyere and Parmigiano Reggiano cheeses

Heirloom Tomato Soup, roasted heirloom tomato, basil creme, EVOO,
mini sourdough croutons

Caesar Salad Half, little gem romaine, garlic crouton, Reggiano
Parmigiano, lemon-anchovy Caesar dressing

Iceberg Wedge Half, house cured bacon, black olives, grape tomatoes,
cracked hazelnuts, crispy shallots,
Rogue blue cheese

ENTREE
CHOOSE ONE

Roasted Chicken Breast, pesto Gnocchi, heirloom
tomato, bruschetta relish, with basil, olive oil, balsamic vinegar, and
garlic. Topped With micro basil ..........cccooviiiiiiiiicce e 60

Rigatoni Italian Sausage Bolognese, wagyu beef,
spicy ltalian sausage, roasted red bell peppers, garlic,
herbs, garlic cream sauce, Parmigiano Reggiano...........cccccoeeeiiiiiecneenn, 58

Vegetable Wellington, puff pastry, wild and cultivated mushrooms,
carrot, onion, garlic, spinach, thyme,
caramelized ONION SAUCE ..ottt 55

Miso Glazed Sablefish*
Marinated black cod, braised baby bok choy,
grilled shiitakes, snow peas, wasabi mashed potato.................ccceeeii. 74

Fresh NW King Salmon*, grilled over mesquite seasoned with butter,
lemon, garlic and vermouth,
Yukon Gold mashed potatoes, fresh local asparagus...........cccccceeveennn.n. 78

60z USDA Prime Filet Mignon*, brown butter asparagus,
Meyer lemon hollandaise, Yukon Gold potato purée ..........ccccocvevvveene. 83

8oz American Wagyu Sirloin*, brown butter asparagus,
Meyer lemon hollandaise, Yukon Gold potato purée .........cccocooeveene. 79

DESSERT
CHOOSE ONE

Salted Caramel Chocolate Ganache Tart
Vanilla Créme Brilée

Olympic Mountain Ice Cream or Sorbet



