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Barking Dog farms - Oregon

La Quercia - Iowa

tails & trotters - Oregon

snake river farms - oregon

the honey pit - oregon

foods in season - oregon

gathering together farm - oregon

farms, foragers, boats
 

}

}}
celery root - pear soup
maple bacon “bulb”, whipped pear, burnt bread
$10

beet salad
burnt orange - fireweed honey vinaigrette, 
nigella seed buttermilk ice cream, farm greens, roasted beets 
$11

garganelli
lamb cheek, fennel pollen, greek yogurt
$11

apple and radish
honey crisp apple “sauce”, aleppo chile aioli,
almond “granola”, pickled radish, pea 
tendrils, bacon powder
$11

akaushi beef coulotte
sherry - onion agrodolce, lardo, sage gnocchi,
jacobsens sea salt, pan jus
$31

sturgeon 
vanilla yam polenta, 
rabbit brown butter jus, greens 
$27

albacore tuna
sweet corn & smoked bacon broth, 
turnip froth, pork belly, winter greens
$29

duck confit
marcona almond puree, sel gris,
braised cabbage arancini, “prosciutto” jus
$29

sea scallops
flageolet bean & veal ragout, heirloom carrots,
fried sage, olive oil
$28

Chef’s Tasting Menu
menu created a’la minute

available upon request 
for entire table

Five Course
$65

with wine pairing: $90

Seven Course
$85

with wine pairing: $120

Nine Course
$105

with wine pairing: $150

please let your server 
know of any allergies or 

restrictions

*prices are per person. 
does not include service charge

Parties of six or more will be charged 18% service charge - split plate charge of $5.00
look for us on facebook & follow us on twitter: @RestaurantBeck


