
New Year’s Eve

Amuse Bouche
Sweet Potato Ravioli, Chevre, 
Sage Brown Butter (Vegetarian)

~Champagne Toast~ 

Course I
Choice Of

Mushroom and Burrata Tartine
Sundried Tomatoes, Sorrel, Crispy Pork Belly,  
Sherry Gastrique

Vichyssoise (Gluten Free/Vegan)

Herbs, Chili Oil 

Local Greens (Gluten Free)

Pickled Tomato, Cucumber, Tillamook Cheddar, 
Poached Egg, Chive, Lemon Vinaigrette 

Course II
Choice Of

Braised Beef Short Ribs
Whipped Potatoes, Asparagus, Gremolata

Roasted Half Chicken (Gluten Free) 
Hoppin John, Collard Greens, Pepper Coulis, Jus 

Duck Breast (Gluten Free)

Parmesan Risotto, Cranberry Chili Crisp, Arugula

Local Whole Trout (Gluten Free) 
Au Gratin Potato, Haricot Vert, Beurre Monte 

Fennel Braised Cabbage (Gluten Free/Vegan) 
Tomato Nage, Basmati Rice, Lemon Cashew Cream, 
Crispy Potato, Parsley 

Course III
Choice Of

Chocolate Panna Cotta
Orange Cookie, Toasted Hazelnut

Pecan Bread Pudding
Rum Anglaise, Cardamom Whip, Apple Crisp 

2024 5p-9p  $85++


