
EARTH
Cold

cucumber, borage, olive oil, tomato 
8Gazpacho

Even Pull Farms Greens, raspberry and pickled 
onion vinaigrette, hazelnuts, fromage blanc

10HOUSE SALAD

chevre, hazelnuts, saba vinegar, fennel, cher-
vil, yogurt dressing

9Beets

prosciutto, saba vinegar, cucumber, Sea Salt
11Trio of Compressed Melon

heirloom tomatoes, basil, olive oil, saba, house 
made mozzarella

10CAPRESE SALAD

sea

Hot

carrots, blackberry, duck jus
20SEARED DUCK BREAST

onion trio, mustards, house pickles
13LINGUICA  

egg yolk, ricotta, olive oil, lemon, toasted 
breadcrumbs, garlic confit  

13House Made Raviolo

two patties, tilamook cheddar, tomato, ice-
berg, onion, challah BUn, aioli, Dijon 

10Burger

apricot, proscuitto, padrones
20PORK TENDERLOIN

RAW

Cucumber,Avocado, ponzu, Wasabi Ice cream
12YELLOWFIN TUNA POKE

Lemon, Roasted Padrone, egg yolk, Apricot
11SCALLOP CRUDO

lime, cilantro, avocado, salsa verde, crispy 
tortilla

10SEAFOOD CEVICHE

aioli, capers, olives, frisee, green beans, mustard 
vinaigrette 

11ALBACORE TUNA NICOISE

aioli, scallion, tomato, hazelnuts
13CHINOOK SALMON TARTARE

LIGHTLY TOUCHED

summer squash and Blossom, dungenesss crab, 
lemon and tarragon emulsion

15butter Poached Ling Cod

clams, mussels, linguica, rockfish, house bread 
25EARTH & SEA STEW

creme fraiche, chives, lemon confit
9LOBSTER BISQUE

knuckle and tail meat, aioli, iceberg, house 
made challa bread, butter

16Lobster Roll

walla walla onion, sweet corn, tomato froth
18SOUS VIDE KING SALMON

Frutti di Mare

E & S Plateau     
6 oysters, crab
 2 shrimp &
1/2 Lobster 70

Grand Plateau
12oysters, crab
4 Shrimp &
 1 lobster

  
  
110

CRAB & SHRIMP
U-8 Wild
stone claw
mixed salad

8ea
8ea
14

Oysters
kumamoto
shigoku
torkes 

3ea 
3ea
3ea

Consumming Raw or Undercooked meat,eggs,poultry, shellfish, or seafoodmay increase risk of Food Borne Illness  

chef’s
tasting
menu
The Perfect harmony of Earth & Sea 
with a Dash of fun, focused Creativity, 
and sophistication our prix fixe will 
guide you on a culinary journey

lunch
3 courses

$35

dinner
5 courses

$65

CHEESE & CHARCUTERIE
the finest selections from the 
willamette valley and beyond

cheese 14 charcuterie 12 Combo 20


