Small Plates

Grilled Korean Short Rib*
whiskey fish sauce caramel | scallion | furikake | pineapple 32

Roasted Baby Carrots [~ T
hazelnut dukkah | plckled sultanas | charred eggplant | herbs 16

Dungeness Crab Cake 1#&>
baby artichoke | asparagus | sauce américaine 40

Caviar Potato Chip*

osetra caviar | candied lemon zest | créme fraiche 28
Tomato Salad ¥

buffalo mozzarella | torched miso butter | sourdough tuile
| pickled plum | basil 22

Chickpea Fritters
pistachio hummus | huckleberry -tamarind chutney | chilioil 19

Sweets

Smore ¥
graham cracker ice cream | toasted marshmallow
| Mexican chocolate cake | mezcal ganache 14

Lemon Grass Panna Cotta [/
textures of strawberry | orange blossom meringue | puffed rice
| rhubarb sorbet 14

Creme Briileé
spruce tip | huckleberry 12

(2 plantbased f* contains gluten ﬁ“"\) contains nuts contains shellfish

*consuming raw or undercooked meats, poultry, scafood, shellfish, or eggs may increase
your risk of food borne illnesses | we do our best to accommodate guests with food
intolerances and allergies however are unable to guarantee that dishes or drinks will be
completely allergen-free | please inform your server of any allergies

Cocktails

The Green Room
olive oil washed spotted bear gin, nettle cordial, lemon, tonic 13

Wild Carajillo
zacapa 23, wild common blanco, banana, coffee, vanilla 14

Pine Over Alps
pineapple scotch, génépy, toasted coconut, cherry 16

Elder Millennial
spotted bear limoncello, elderflower, raspberry, bubbles 14

Paloma Verde
wild common reposado, grapefruit, ancho reyes verde, lime, thyme 16

4 Wine By The Glass A
R I Class/Bottle

Prosecco ColdiRocca, Valdobbiadene, IT 13/52
Crémant de Bourgogne  Stephen Briday, Rully, FR 21/84
Sauvignon Blanc Coeurde la Riene, Tourane, FR 12/48
Riesling Hillick & Hobbs, Senica Lake, NY 15/60
Chardonnay Trefethen, “Oak Knoll”, Napa, CA 16/64
Rosé Balthazar Ress, Palz, GR 15/60
Pinot Noir Cloudline, Willamette, OR 15/60
Nerello Mascalese Cottanera, EtnaRosso,IT 18/72

KCabernetSauvignon Details, Sonoma County, CA 19/76 )

Beer & Cider 8

Bitter Root Brewing
Blood Orange Blonde Ale

Stone Brewing
Buenaveza Salt & Lime Lager

Bias Brewing Mountains Walking Brewery
Mittlekinder Kolsch Damsel Fly IPA

Western Cider Co Bauman’s Cider Co

Whiskey Peach Cider Oak St. Dry Cider

Please note, a 20% service charge will be added to the bill for parties of six or more. 5/25
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