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SPICED HOUSE MADE POTATO CHIPS sagebrush  ranch  7  

HAND CUT STEAK FRIES 9

JALAPENO POPPERS mole  & chor i zo  9

MARINATED OLIVES l emon & ch i l e  9

DARK CHOCOLATE MOUSSE poached  cherr i e s ,  o l ive  o i l  & caramel  1 2

MATCH TEA & ORANGE CREME BRULEE a lmond macrons  1 2

RHUBARB & GINGER CRUMBLE lavender ,  vani l la  i c e  c ream 12

JAPANESE YELLOWTAIL CRUDO,  s e same yuzu  ja lapeno  v ina igre t t e ,  edamame sa lad  19

FIRE(p lace )  ROASTED BEETS mar inated  in  mint  and o l ive  o i l ,  t ru f f l e  s c ented  r i co t ta  chee se  & c i t rus  18

SPICE ROASTED CARROTS tzatz ik i  yogurt  sauce  17

YAKIMA ASPARAGUS whipped  goat  chee se  & baby bee t s  1 7

SPRING GREENS SALAD seasona l  vege tab l e s ,  avocado  dre s s ing  17

CRISPY BRUSSELS SPROUTS har i s sa  sp i ce ,  aged  ba l samic ,  boni to  f lake s  & ch i l e  c r i sp  a io l i  1 7

CAESAR SALAD l emon parmesan ,  c r i spy  cros t in i  1 5  

Apri l

MISO GLAZED BLACK COD red  curry ,  sp inach ,  s e same & g inger  42

24  oz  CAST IRON GRILLED PRIME RIBEYE truf f l ed  s t eak  f r i e s ,  a sparagus  78

ROASTED BCS LAMB SHOULDER eggp lant ,  p i ck l ed  greens  & tomatoes ,  mole   44

WAGYU BEEF SHORT RIB horseradi sh ,  pars l ey ,  potato  puree ,  “pot  roas t ”  vege tab le s  44

JUMBO MACARONI bra i s ed  Berksh ire  Pork  ragout ,  pepper s ,  san  marzano  tomato  sauce  24/38

POTATO GNOCCHI spr ing  peas ,  arugula ,  WA asparagus  & prosc iut to  22 /32

STINGING NETTLE RAVIOLI  she l l f i sh  chowder  & wi ld  l e eks  24/36

HALF POUND OLD FASHIONED BACON CHEESEBURGER house  cut  potato  ch ips  & p i ck l e s  25

f o r  par t i e s  o f  6  or  more ,  a  20% gratu i ty  wi l l  automat i ca l ly  be  added


