
 

 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs might increase your risk of 

foodborne illness. Please ask your server if you have any concerns regarding the content of menu items.  
 

Three courses 85.00 (Not including beverages) 

 
First Course 

Half dozen oysters on the half shell Served  
on ICE with Mignonette 
 
Heirloom Tomato Salad “Caveman” blue cheese, 
shaved shallots & “Saba” (concentrated wine must) & Olive Oil  

 
Dungeness Crab Cake Sauce “Gribiche” 

 
Chilled Gazpacho of Heirloom Tomatoes 
Olive oil, garlic, cucumber & breadcrumbs 
 
Classic Steak “Tartare” Minced Beef Tenderloin, 
shallots, capers, boiled egg, Worcestershire & Raw Egg Yolk  

 
Carpaccio of Kampachi soy, yuzu-Ponzu, micro-green 
& pear salad 
 
Fresh Fettuccini “Pesto” Sweet Basil, Garlic, 
Pinenuts & Reggiano 
 
 

 
Second Course 

 
Tenderloin of Beef Foie Gras thickened Demi-Glace, 
spinach, Potato puree 

 
Filet of Rainbow Brook Trout Brown Butter, 
Lemon, Parsley & Broccoli Rabe 

 
Seared Tenderloin of Veal Mustard Green & Leek 
Fondue, Roasted Chanterelle cream Gravy 

 
Smoked & Roasted Pork Loin fig & red wine 
“Agrodolce” arugula & sweet Corn Cakes  

 
Day Boat Scallops Sweet corn “Maque-Choux”, Roasted 
Red Pepper puree & Crispy Shallots 
 
Grilled Rack of Lamb Chops Rosemary, Garlic, 
grilled summer vegetable brochette, lemon vinaigrette 
 
 

 



 

 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs might increase your risk of 

foodborne illness. Please ask your server if you have any concerns regarding the content of menu items.  
 

Specialty Cocktails 
 

 
The Kismet gin, rhubarb & ginger liquor and orange.  Served up.     $15 
 
Main Street Old Fashioned Makers Mark Bourbon, Orange Bitters,  
Orange zest, cherry        $15 
 
Negroni antica vermouth, gin and Campari. Served up   $15 
 
Not Quite the Last Word Drumshanbo Laurel & Fig Gin,  
Chatreuse & Lime        $ 20 
 

 
 

Wines by the Glass (5 oz.) 
 
Sauvignon Blanc  
 
Rutherford Ranch, Napa Valley 2022    $15    
J. Lohr, Flume Crossing, Monterey 2024   $11 
Dovetail, Columbia Valley 2024    $28 

 
Chardonnay 
Decoy, Duckhorn Portfolio 2024     $11  
Matanzas Creek, Alexander Valley, 2023   $32    

 
Pinot Noir  
Roco, Gravel Road 2022      $18    
Argyle, Willamette Valley, 2023    $20    

 
Merlot  
Duckhorn, Napa Valley, 2022    $22 
 
Rose 
Domaine Serene “R” NV      $24 
 
Cabernet Sauvignon 
Browne, Columbia Valley, “Forest Project” 2021 $25 

 
Pinot Gris 
Christopher Michael, Oregon, 2023   $10   

 
Sparkling 
Chandon, Napa Valley, Brut NV    $25 
 
Beer & Cider       (12 oz.) 
Loowit, Shadow Shinoba IPA     $7                                       
Occidental, IPA      $7 
Incline Cider House, Imperial Honeycrisp Haze  $7                                           
Widmer Bros. Brewing, Hefeweizen   $7                                           
Pfriem, Hazy IPA      $7                                              
Bouy, Czech Style Pilsner     $7                                   
Loowit, Grimlock Porter     $7                                                 
Von Ebert, Sector 7, Hazy IPA    $7                                            
Barrel mtn. Brewing, Luv Ya Lager    $7 

 
 


