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Walla Walla West
Walla Walla Onion Tart with ‘Crème Paris’

DeLille Cellars ‘Forget-Me-Not’, Columbia Valley, WA

Looks Like Grain
Sprouted Renan Sourdough & House-Churned Butter

Return of the King
Raw Salmon with a Sauce Made from

Last Year’s Cherries & Spicy Shoots of Spring
Smoked Salmon Loin on Crispy Skin & Flowering Rosemary
2023 Lucius Wines Albariño, Lawrence Vineyard, WA

In Rounds
Overwintered Leeks 

& Roy’s Calais Flint Corn, as a Batter & Porridge
2024 Upchurch Vineyard Chenin Blanc, Red Mountain, WA

Season of Green
Columbia River Sturgeon Grilled Over Hot Coals

with a Sauce of Nettle, Green Garlic & Lovage
2022 Syncline Winery Gamay, Columbia Gorge, WA

American Beauty
Slow Roasted Loin of American Guinea Hog, 

Glazed Belly, Fumosa Cabbage with Fennel & Sorrel 
2018 Boudreaux Cellars Aglianico, Columbia Valley, WA

Bellsongs, Beltaine & Blossoms
Bellsong Creamery’s Toma Alpina Reserve Cheese,

Salted Cherry, Crunchy Seeds & Nuts,
Maple Blossom Honey from Rebel44.

The Taste of Springtime
Rhubarb in Three Servings

Chartreuse Soufflé
Crostada with Angelica

Cherry Blossom Ice & Magnolia Ice Cream
2018 Phelps Creek Vin GlacÉ, Columbia Gorge, WA

Namesake
Cream Puff of Cascadian Berries, 

Cream & Coastal Herbs


