First Course
Literally just picked assorted house grown baby greens tossed with
a sundried cranberry and roasted shallot vinaigrette, served with
pecan crusted goat cheese, pickled beets, and toast points.

Second Course
Wild Coho salmon dusted with cumin and coriander, pan roasted
and served with grilled young leeks, and finished with a sweet corn
coulis and cilantro foam

Third Course
Hand trimmed ribeye two ways. Roasted roulade stuffed with
caramelized garlic and spinach paired with a herb seared “filet”
served with compressed potato and merlot demi-glace

Fourth Course

Petit pastry and honey sweet apple tart served with homemade

vanillaice cream quenelles and fresh spearmint

Four courses, four flights of wine $55/person

SAST
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