
Perfect Together
August Edition

FIRST

Comté Gougères-Caviar
Poppy, Caraway

SECOND

Clams-Coconut Fricassee
Fingerling Potatoes, Cockles, Manilas, Barley,

Coconut Water, Curry

THIRD

Prime Hanger Steak Au Poivre
Cognac-Prune Puree, Rogue Smokey Blue, Herb Salad

FOURTH

Mango
Local Mango-Pineapple Salad,

Passion Fruit-Mango Sorbet, Lemon Verbena Granita

Thursday, August 21, 2025
6 PM & 8 PM

$85 per person
+ applicable taxes & gratuities

Limited spaces available.

Cost per person includes bites & wine tasting pairing. Subject to availability. Menu items are subject to 
change without previous notice. Not all ingredients are listed. Please alert your server if you have any 

food allergies. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk of food-borne illness, especially if you have certain medical conditions.


