DINNER

Star'tcrs
Dungcness Crab Cal(cs ~ Bluc Com B!ini, Avocado Créme Fraiche, Pear Chipot]c Salsa 12

Kurobuta Forlc & Seccls ~ Grilled Pork T enderoin, Szechwan BBQ)Sauce, Wasabi Aioli and Mango Slaw 10

Hcirloom Tomato Bruscl'lctta ~ (Grilled Focaccia, Orange Blossom \/inaigrette, Vine RiPc T omatoes and Shaved
Manchego 9

Jumbo |1rim Ocld:ail -~ Abso!ut Fe ar \/oc”(a Cocktail auce and Cured Lemon 12

Shrimp C PP S

Artisan ( heese Flatterﬂ' mported & Domestic (Cheeses, [Fresh Berries and Red (Grapes with Sourdough Baguette 11
P P 2 2

Heaﬂ:l‘l Ovcn Fizza ~ T hin T uscan Stgle Pizza and Blended (Cheeses with (Choice of T hree
Gourmet Toppings 12

Soups and 5a|acls

Seafood Chowder or Soup du Jour ~ Cup 4 Powl 6
Mixed [Field Green ~ Hot [House Cucumbers, Grape T omatoes and Carrot Spirals 7
The Grove Caesar ~ [Fresh Croutons, Parmesan | uille and \White Anchovy 8
Organic SPinach FPanzanella ~ Pancetta Bacon, Asiago Cheese, Warm Focaccia and T omato Basil Vinaigrette 9
Butter | ettuce and Fomcgranatc ~ T oasted Macadamia Nuts, Chevre Cheese and Pomegranate Vinaigrette 9

Four Coursc Prix Fixe

Choice of soup or salad, sorbet intermezzo, entrée, and a selection from our

dessert clisplag

$29
(Add $5 for Fi]ct Mignon or Kack of Lamb)

SPccialtics

Filet Mignon ~ Northwest Beef T enderloin with Rosemary Potato Cakes and Grilled Portobello Mushrooms 2.5
New York Steak ~ Peppercorn Sauce, Guinness Battered Onion Rings and Stilton Mashed Potatoes 22
Jamaican Jerk Salmon ~ Roasted in Banana |_caf with rich Coconut Rum Sauce and Organic Red Rice Filaf 18
Jumbo Shrimp & Sea Scallops ~FPan Seared in Galliano Butter with Oyster Mushrooms and Confetti Orzo 19
Rack of | amb ~ Fommery Mustard Basted with Cipolline Onion Jus and Roasted [Fingerling Potatoes 26
Kurobuta Pork Shank ~ Braised 6 hours in rich Plum Barbeque Sauce. Served with Organic Polenta [Fries 18
Chicken Breast Saltimbocca ~ T asso [Ham and Fresh Mozzarella, Porcini Gnocchi Pasta and Chianti Pan Gravy 17

FOI‘!ZO'DC”O & Blac‘( Bcan Tamalcs ~ Chevre (Cheese, Praised (Chard and Ancho Chile Nage 15

19% gratuity will apply on Partics of cight or more.

@DOUBLE R RANCH SRF #&

Northwest Beef SNAKE RIVER FARMS.

E xecutive Chcf Christophcr Hain

Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.




