
food
Dish of the Month - $12

add pairing with our wine of the month ~ $13

Red Mountain Pâté  - $18
pickles, mustard, grilled bread

Lamb Confit - $20
baby potatoes, spring onion, pickled apple

Crispy Black Pearl Mushrooms - $17
croutons, salsa verde

Seasonal Veggie Dish - $ MP

Meat Board - $28
4 pnw cured meats, accompaniments and 

sourdough crackers

Cheese Board*
pnw cheeses, accompaniments and 

croccantini crackers

Small (3 Cheeses) - $19
add wine pairing - $15

Large (5 Cheeses) - $28
add wine pairing - $25

Mixed Greens - $15
fennel, shallot, pistachio, parmesan, 

sherry vinaigrette

Sourdough Bread - $12
radish, whipped butter

Little Extras - $8 ea or $20 for all 3
Marinated Olives

Spiced Nuts
House Pickles

Alfajores 
by Oso Negro Baking Co. - $14

assortment of 4 ~ assortment of flavors

*consuming raw or undercooked ingredients may 
increase risk of foodborne illness


