
Tanglewood sourdough, Pepe saya cultured butter,
Mt. Zero Olive Oil

Coral Trout crudo, pickled fennel, grapefruit, finger
lime

Half shell scallops, miso herb butter, salmon pearls

Vannella burrata, globe artichoke, peach, oregano,
nigella

-

Whole butterflied rainbow trout, caramelized
fennel, salsa verde

Grilled asparagus, radish, mustard
Chat potato, mountain pepper, chive

-

Hot cross bun, vanilla bean ice cream sandwich
spiced chocolate

3 Course Set Menu $119
Paired Wines $49
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3 COURSE SHARE SET MENU
WHOLE TABLE ONLY


