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 SPRING 5 COURSE MENU  
$135 Five Course | $55 Wine Pairing 

Cheese Course A ddition $20
Foie Gras Bonbons $10 

 Oregon Albacore Tuna Tartar
Herb Lemon Aioli, Nasturtium Greens 

2022 The Kitchen at Abeja Roussanne, Walla Walla Valley   

Spring Asparagus Gemelli Pasta  
Ramp Pesto, Pine Nuts, Spring Pea      

2021 Chardonnay, Washington State  

Braised Pork Cheeks  
White Bean Puree, Merlot Reduction, Gremolata     

2016 Merlot, Columbia Valley    

Painted Hills Beef Tenderloin   
Sunchoke, Chestnut Mushrooms, Demi-Glace    

2020 Heather Hill Estate Cabernet Sauvignon, Walla Walla Valley  

Honey Semifreddo 
Lace Cookie, Honey Brittle, Chantilly Cream 

  


