dish of the month* - $ mp

add wine of the month pairing ~ Smp

red mountain paté - $18
pickles, mustard, grilled bread

lamb confit - $22

baby potatoes, spring onion, pickled apple

crispy black pearl mushrooms - $17
croutons, salsa verde

seasonal veggie dish - S mp

meat board - $28

4 pnw cured meats, mustard, pickles, and
grilled bread

cheese board™®
pnw cheeses, accompaniments and
sourdough crackers
small (3 cheeses) - $19
add wine pairing ~ S15
large (5 cheeses) - $32
add wine pairing ~ 525

mixed greens - S$15
fennel, shallot, pistachio, parmesan,
moscalel 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




