
This evening’s specials
Grilled Fresh Asparagus with Organic Fresh Duck Egg             9
Sauteed organic free-range duck egg in brown butter, prosciutto,  pickled red onion.
 

Jumbo Prawns with Sage Creamed Corn         13 
Five grilled “jumbo” prawns, sage creamed corn and a white wine herb sauce. 
 

Grilled Columbia River King Salmon                24 
Wild “Springer” Columbia River King salmon grilled and finished with basil-sundried tomato-caper 
butter atop roast garlic mashed potatoes OR served with organic salad greens dressed with a Meyer 
lemon vinaigrette with roasted red bell pepper and chevre crumbles. 
 

Pan-Roasted Medallions of New Zealand Elk                  31
Served with red wine jus, fresh berries, our vegetables du jour and truffled mashed potatoes.
 

Anderson Ranches Oregon Free-Range Rack of Lamb                 36 
“All-natural” and certified humanely treated lamb from Brownsville in the Willamette Valley 
served with red wine jus, fresh vegetables and roasted red potatoes. 


