DISH OF THE MONTH - $12
ADD PAIRING WITH OUR WINE OF THE MONTH ~ $'[3

RED MOUNTAIN PATE - $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




