
to begin
poached shrimp
confit pheasant

malheur brut, br. malheur, buggenhout, belgium

first
day boat scallops, pressed pork belly, pomegranate

dungeness crab, grapefruit, puntarelle
raviolo of winter squash, lacinto kale, farm egg, pumpkin brodo

truffled pork terrine, pickled carrots, toast
tank 7, boulevard, kansas city, mo

second
duck breast, rooftop honey glaze, duck fat & arborio rice timbalo
coho salmon, smoked potato, collard greens, pine cone bud syrup
pork loin, chestnut bread pudding, confit fennel, candied apple

bison rib eye, bone marrow gratin, plum bordelaise ($10 supplemental)
gift of the magi, lost abbey, san marcos, ca

to rest
black truffle sformato

2008 smoked porter, alaskan brewing, juneau, ak

dessert
salted caramel whipped cheesecake

marcona almond savarin, coffee poached pear, chestnut syrup
triple chocolate gateaux, honey stout ice cream

house spun sorbet & cookie platter

avec les bon voeux, brasserie dupont, tourpes, belgium
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3 courses $55/$75 paired 5 courses $75/95 paired tasting menu 55/75 with beer pairings

HAPPY NEW YEAR 2014! HAPPY NEW YEAR 2014!



Platters

House Charcuterie
Smoked ham,tartufo salumi, la quercia prosciutto,

pate de campagne

Cheese
devils gulch-triple creme, cow girl creamery

Truckle aged white, Beechers

Caveman Blue- Rogue Creamery

Passed bites

Oysters on the half shell, pale ale mignonette

Seared albacore, pickled market vegetables

Dungeness crab arancini, smoked tomato fondue

Mini monk burger, truffled kennebec fries

Mushrooms on toast, warm burrata, fine herbs

 

Petit Passed Plates

House aged strip loin of beef, 
whipped potato, creamed nettles

Seared day boat scallops, manila clam “chowder”

Ricotta gnocchi, winter squash, sage, brown butter

Duck breast, braised collards, huckleberry

To Finish

Gingerbread cupcakes, Marcona almond 
shortbread, Mini nitro beer floats



December 31st, 2012
New Years Eve

Year’s end is neither an end nor a beginning 
but a going on, with all the wisdom 
that experience can instill in us.  

~Hal Borland

He who breaks a resolution is a weakling;
He who makes one is a fool.

~F.M. Knowles

I think in terms of the day’s resolutions, 
not the year’s.  
~Henry Moore
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