cascadia for $35 | late spring

three course set menu

choice of

organic rainbow carrot soup
herb créme fraiche
or

rabbit vegetable terrine
frisée, pickled sweet onions, red wine vinaigrette

NV | Domaine des Baumard ‘Crémant’ | Sparkling | Loire Valley

choice of

smoked bonito “skipjack” tuna
beans, edamame, pink radishes, sea urchin foam

2004 | Domaine Guy Bocard ‘Bourgogne’

Chardonnay | Burgundy
or

white wine braised baby chicken

abalone mushrooms, fingerling potatoes,
green pea purée

2006 | Westrey | Chardonnay | Willamette Valley

choice of
blueberry crumble
lavender ice cream
2006 | Braida | Brachetto d’Acqui | Piedmont
or

meyer lemon mousse
lemon balm ice cream, sugar herb salad

1990 | Domane de la Fontainerie | Chenin Blanc | Loire Valley

prix fixe menu 35

wine pairing 25



