
 

Twenty Percent Service Charge In lieu of Gratuity 
 

À  L A  C A R T E  
 
T O  B E G I N  

½ Dozen Oysters 
Jet-lo, Netarts Bay, OR twenty-one 
Fat Bastard, Samish Bay, WA twenty-three 

Arpège Egg seventeen 
 Osetra caviar, Soft cooked yolk, Cultured cream, Chive 
Geoduck Crudo twenty-four 
 Raw geoduck, Lemon, Green olive oil, Oregon Coast wasabi 
Caviar  

Platinum Osetra, Buttermilk panna cotta, Buckwheat blini seventy-five 
 
F I R S T  C O U R S E S  

Beef Carpaccio nineteen 
Ribeye Cap, Soft Boiled Quail Egg, Herb Salad, Morel Mushroom  

The Summer Garden | Eggplant  seventeen  
 Chard, Frisée, Eggplant, Greens & bitter herbs, Buckwheat tuille
Albacore Risotto twenty-three 

Albacore, Smoked paprika, Acquerello rice, Green onion, Garlic 
Foie Gras Terrine twenty-four 

Armagnac, Garlic scape, Votum bread

P R I N C I P A L  C O U R S E S  

Bouillabaisse forty-five 
Halibut, Shrimp, Black Cod, Saffron broth  

Alaska Halibut   thirty-seven 
Smoked corn, Courgette, Squash flower, Cabbage, Sauce velouté

Steak  
Center Cut Rib Eye  forty-seven 

 Miyazaki A5 Wagyu | 4 oz. Strip Loin ninety 


