
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

 

 

 

 

 

 

Harvest Menu 

Hearth Bread/Basket 

An assortment of house baked Seed to Sequoia sourdough breads accompanied 

by French cream butter 

Winter Arugula/Salad 

Cinnamon spiced acorn squash, avocados, caramelized shallots, pomegranate 

pearls, Greek feta, arugula, all spice crouton dust, and pomegranate lemon 

vinaigrette  

Loaded/Broccoli 

Oven roasted broccoli, house smoked bacon and chives served bubbling hot in a 

four-cheese cheddar sauce 

Flat Valley Potato/Farm 

Roasted fingerling potatoes topped with twice smoked bacon, burnt cheddar and 

smoked onions 

Snowbird/Chicken 

Whole roasted Vogel Farms chicken roasted on Idaho hardwood stuffed with 

pecan leek stuffing accompanied by cranberry white cheddar fondue  



Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

 

24 West/Tri Tip (additional per person cost) 

24 West grass-fed angus grilled on Owyhee desert hard wood smothered in 

Himalayan rock salt and wild pressed herbs accompanied by horse radish root 

hash and pan gravy 

 

Winter to Remember Menu 

Fall Bread/Box 

Seed to Sequoia true sourdough accompanied by huckleberry whipped butter 

Provisions/Salad 

Sun Springs greens, autumn spiced bacon, gorgonzola, candied almonds, 

shaved onions and grilled bread croutons accompanied by buttermilk dressing 

and mason jar vinaigrette 

Flan/Cauliflower 

Wood roasted cauliflower and roasted cranberries served bubbling hot in a 

gruyere fondue 

Wood River Scalloped/Potatoes 

Idaho russet potatoes served bubbling hot in a Ballard Farms cheddar sauce 

topped with burn cheese and homemade corn crisps 

Snow Camp/Chicken 

Spinach leek and gorgonzola stuffed chicken accompanied by a sage sausage 

gravy  

Garlic Grace Prime/Rib (additional per person cost) 

Hells Canyon hardwood roasted prime rib stuffed with roasted sweet garlic and 

herbs accompanied by garlic au jus and cracked pepper horseradish sauce 



Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

 

Snowshoe Menu 

Sour Dough/Basket 

House baked sourdough rolls accompanied by French cream butter 

Winter Berry/Salad 

Assorted greens, jumbo raspberries, grilled sour dough croutons, cracked pepper 

pistachios, shaved red onions, crumbled blue cheese, and roasted pecans tossed 

with a honey poppy seed dressing 

Green Bean/Cassoulet 

French baby green bean cast iron seared tossed with onions and cracked 

peppercorns 

Fully Loaded/Mashed Potatoes 

Idaho potatoes smashed with skin on mixed with double smoked bacon, fresh 

chives, sharp cheddar and sour cream 

Hells Canyon/Tri-tip 

Idaho hardwood grilled tri-tip wrangled out of Hells Canyon accompanied by 

whiskey horseradish sauce and hunter’s gravy  

 

Les Bois Menu 

Buttermilk Soft/Sourdough 

Mom’s classic, 5-year starter, soft buttermilk sourdough rolls accompanied by 

local all spice whipped honey butter 

Pear Farmer/Salad 



Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

 

Chopped romaine, red wine poached pears, sugar glazed pecans, blueberries, 

shaved red onions and goat cheese drops accompanied by lemon poppy seed 

dressing and herbed buttermilk dressing 

Sunny Slope/Vegetables 

Wok seared heirloom squash and tri-colored carrots tossed in Himalayan pink 

salt and E.V.O 

Mayflower/Potatoes 

Idaho whipped potatoes smashed with local whole whipped butter, fresh cracked 

pepper and French cream accompanied by pan turkey gravy  

Winter Pork/Loin 

Honey Dijon glazed Idaho Berkshire pork loin accompanied by house made 

traditional cranberry jam  

 


