gather & graze

WILDERNESS WINGS | 19
sticky buffalo wings , green onion, ranch

CRAB CAKES | 24

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

forager’s picks

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

ALPINE CAESAR | 16/20

romaine, brioche croutons, shaved parmesan, caesar dressing, lemon wedge

WEST FORK FALAFEL | 23 9

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

ROSLYN CHOP CHOP | 22/28

romaine, salami, pepperoni, kalamata olives, grape tomato, red onion, artichoke, fresh
mozzarella, parmesan, pepperoncini garnish, italian vinaigrette

entrees

SEASONAL PASTA TOSS | 28
ask your server!

GARDEN VEGETABLE NAPOLEON | 29 (&) 'f
eggplant, zucchini, squash, tomato, herbed goat cheese, with pomodoro pesto

SMOKED CHICKEN BREAST | 35 (&

boursin mashed potatoes, seasonal vegetables, chicken jus

PORK TENDERLOIN | 38

marinated pork tenderloin, gingered sweet potatoes, five spice apples

POTLATCH ROASTED WILD KING SALMON | 44
quinoa and beluga lentil sauté, savoy cabbage slaw, beurre blanc

MISO MARINATED SEA BASS | 49
jasmine-steamed rice, cashew, shallot, cilantro, bell pepper, garlic, coconut green curry cream

120Z NEW YORK STEAK | 53 (&
creamed polenta, seasonal vegetables, ancho butter

80Z FILET TOURNEDOS | 55 (¥
cheddar scallop potato, seasonal vegetables, red wine demi-glace

sides

60z smoked chicken breast | 16 (¥, 6oz tofu | 16 P 52

6 pieces red shrimp | 17 (¢ 6oz new york strip | 18 &
6oz potlatch roast wild ki.r.mg salmon | 18 (.

* gluten free ’ vegan \\i vegetarian
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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