Starters

Panzanella Salad Rainshadow Farms Spring Roll
Big Ed's croutons, heirloom tomatoes, cucumber, red early harvested baby gems, pickled
onions, pickled fennel, mozzarella pearls, red wine vegetables, house peanut sauce 16
vinaigrette 18

Cauliflower Elote
Vibrant Beet Carpaccio grilled cauliflower, spiced crema, crumbled
burrata, pistachio butter, stone fruit, granola 18 cotija, tajin, corn succotash, chimichurri 28
Hamachi Crudo Hudson Valley Foie Gras Ganache
yellowtail, red radish, jalapefio, orange supremes, strawberry marmalade, garden mint, passion
tamari mignonette, marinated cucumbers, fresh- fruit crispies, cherry applewood smoke, toast
picked dill, micro cilantro, lime zest 24 25

Cnlises

Local Foraged Herb Pesto Pappardelle

burrata, summer corn succotash, Rainshadow Farms green onions, lemon olive
oil, parmesan vin-blanc, roasted garlic bread 28

+12 cast iron seared chicken

Foragers Short Rib Pave
Cedar River Farms short ribs, locally foraged mushrooms, yukon gold potato
pavé, parmesan whip 46

Local Mushroom Vol au Vent
puffed pastry, English pea mascarpone mousse, crispy leeks 25

Duck en Crotite
Culver Farms red wine braised duck, puffed pastry, Bing cherry chutney,
parsnip purée 39

Pacific Northwest Line-Caught Halibut
tropical salsa, avocado green goddess 46

Bideher's Slock

Japanese Wagyu A5 New York Strip
2-ounce minimum required | 36/ounce

Bavette with Chimichurri
seasonal Rainshadow Farms vegetables 48

Snake River Farms Filet
braised bok choy, shishito peppers, radish kimchi, xo bordelaise 68

Cedar River Farms Tomahawk Ribeye
smashed truffle potatoes 145

Coorie is a Scottish word that means to nestle in, "KOO-ree"




