
First Course

Roasted Beet Salad
candied pecans, rainier cherries, roasted coconut cream, mustard

greens

Salmon Chowder
sofrito, potatoes, corn, salmon roe, crispy leeks

Dungeness Crab Cakes
dijon, green onion, lime aioli

Steamed Mussels and Clams
tomato, garlic, basil chili better, grilled baguette

Second Course

Wild Mushroom Risotto
flagship cheddar cheese, oyster mushroom, chanterelles

Frolik Burger
dry aged cheddar, lettuce, tomato, house-made special sauce

Roasted Airline Chicken
potato puree, herb roasted root vegetables, rainier cherry gastrique

Cedar Plank King Salmon
blistered tomato, garlic, brussels sprouts,

Second Course
 

Chocolate Souffle

Lemon Curd Meringue Tart


