gather & graze

MARSALA STEAK BITES | 18 (&
baby kale, bleu cheese

CHARRED BURRATA | 22 *f

creamy burrata, fire-roasted cherries, thyme & pinenut gremolata, local wildflower
honey, toasted focaccia

TUNA TOWER | 23
avocado, tomato, olive oil potato chips, cilantro oil, chili-garlic crunch

CRAB CAKES | 24

dungeness and red crab, sweet pepper, onion, fresh bread crumb, roasted poblano
tarter sauce, cilantro, lime

forager’s picks

GATHERED FIELD GREENS | 16/20 ’
sunflower seeds, heirloom tomatoes, cucumbers, green onions, choice of
dressing

WEST FORK FALAFEL | 23 9

grilled naan bread, arcadian mix, tomato, cucumber, mama lil's hummus, tahini, green
goddess dressing

GRILLED RADICCHIO AND ROMAINE | 24
creamy garlic dressing

SMOKED CHICKEN, WATERCRESS & APPLE SALAD | 27 /@
toasted walnuts, balsamic vinaigrette a
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entrees

SMOKED LION’S MANE MUSHOOM MARSALA | 27 9

bucatini, garden pistou

GARDEN VEGETABLE NAPOLEON | 30 (& *f

eggplant, zucchini, squash, tomato, herbed goat cheese, pinenut with pomodoro
pesto

ROXY ORGANIC SMOKED CHICKEN BREAST | 32 (ﬁ;

boursin mashed potatoes, seasonal vegetables, chicken jus, chasseur sauce

ROAST JACK MOUNTAIN PORK TENDERLOIN | 36

corn-bacon stuffed gnocchi, cherry pepper sugo, parmesan, sage

POTLATCH ROASTED WILD KING SALMON | 42

quinoa and beluga lentil sauté savoy cabbage slaw with beurre blanc

MISO MARINATED SEA BASS | 48

jasmine-steamed rice cashew, shallot, cilantro, bell pepper, garlic, coconut green curry
cream

120Z NEW YORK STEAK | 52 6#\‘

ancho butter, creamed polenta, seasonal vegetables

80Z FILET TOURNEDOS | 55 (&)

bleu-moon potato cake, and forest mushroom demi-glace

sides

6oz potlatch roast wild king salmon | 18\:$:1
60z new york strip | 18 1*;

6 pieces red shrimp | 17\\$\‘

6oz smoked chicken breast | 16 t@

60z tofu | 16 Ul
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A gratuity of 20% will be added to your bill for 7 or more guests. 100% of this gratuity is paid to the employees who served you today.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
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