
E N T R É E S

S T A R T E R S

Five Course                $105
     Wine Pairing                $45

Seven Course                $145
     Wine Pairing                $65

D E P O E  B A Y ,  O R E G O N  ·  M A Y  9  2 0 2 6

Simple Green Salad              $16
Little Gem Lettuce  ·  House Vinaigrette  ·  Goat Cheese  ·  Candied Pistachios  ·  Herb Oil

Pork Belly                 $19
Black Sesame Ice Cream  ·  Pickled Mustard Seed 

Albacore*                $21
B I N C H OTA N  TATA K I

Radish  ·  Oxalis  ·  Scallion  ·  Tenkasu  ·  EVOO ·  Buttermilk

Pasta*                  $18
TO S S E D

Dandelion Green Pesto ·  Sous Vide Chicken Egg  ·  Pecorino Romano  · 

     ~ B r e a d  &  B u t t e r ~            $ 7  

Halibut               $49
PA N  RO A S T E D

Brown Butter Broth  ·  Miso  ·  Leek Scapes ·  Fennel “Kimchi” · Charred Ginger

Salmon*               $48
PA N  RO A S T E D

English Peas ·  Farm Carrot ·  Tahini  ·  Preserved Lemon ·  Red Deer Fern

Lamb Shank               $44
B R A I S E D

Cauliflower ·  Parisienne Gnocchi ·  Lamb Jus

Flatiron*               $47
PA N  RO A S T E D

Beet Root ·  Duchesse Potato ·  Demi Glace 

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

Please inform your server of any dietary restrictions or allergies.


