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Rock the Fava
Nasturtium Leaf Crêpe with Crushed Fava Beans,

Mint & Nasturtium Seed Sauce
Rockfish Crudo, Unripe Plum, Magnolia & Green Coriander
Maysara Sparkling RosÉ, Momtazi Vineyard, OR

Looks Like Grain
Burnt Spring Herb Sourdough & Our Cultured Butter

Aging Gracefully
Coastal King Salmon, Aged for Two Weeks

with Heirloom Lettuces, Cherry ‘Olives’ & Rhubarb
2023 Domaine Divio Pinot Beurot, Willamette Valley, OR

New Potato Caboose
The First Austrian Crescent Potatoes, 

New Garlic Sauce & Tangerine Gem Marigold
2024 Amalie Robert Dijon Clones Chardonnay, Dallas, OR

Morel of the Story
Morel Mushrooms with Worchestershire & Tarragon

2023 Color Collector Gamay Noir, Willamette Valley, OR

Strawberry Fields
Pasture Raised Idaho Beef Ribeye 
Aged in Beef Fat & Woodsy Herbs,

with Strawberry Romesco & Braised Teagan Lettuce
2022 No Girls Double Lucky Blend, Walla Walla, WA

Bellsong
Cow’s Milk Cheese from Bellsong Creamery

Laminated Bread with Marjoram, Verbena, Lovage & Tayberries

Cherise in Chiffon
Cherry & Cherry Pit Cake with Lavender

Montmorency Cherry Sorbet with Anise Hyssop
Cocktail of Rhubarb, Woodruff & Lemon Verbena

Mint Condition
Chocolate Mint Macaron


