
MENU
A M U S E  B O U C H E

A P P E T I Z E R

D E S S E R T

Dark  Choco late  Tart
Strawberry  Sorbet

Sponge  Tof f e e  and  Crys ta l i z ed  Mint  Garni sh
2% Jazz  Cof f e e  or  S i lk  Road Tea

Smoked Celery Root  Veloute
Dungeness  Crab Croquette

Asparagus
Huckleberry Pear l  Garnish

GF/DF
Citrus  Mocktai l

Is land Beets ,  Burrata and Bees
Spruce  Fermented ,  Gel  and Sal t  Roasted  Mozzare l la  d i  Bufala

Oregon Truf f l e  and Honey Vinaigret te
GF/Veg

White  Wine

M A I N

Student  Inspirat ion (TBD)
GF/DF/Veg

Sparkl ing  Wine  or  Cider

Cured Gindara Black  Cod
 Candied Bacon,  Choi ,  Mushroom

Dusted Pomme Souf f l e  Garnish
GF

Sher ingham Kazuki  Gin Cocktai l
 

Two Rivers  Beef  Tender lo in
Spring  Onion Butter ,  Potato  Fondant  

Foraged Greens
Vin Cotto  Demi

Tempura Maple  Leaf  or  Tui le  Garnish
Red Wine

Feast of Flavours


