FALL 2026

BAR MENU

HouseE-MADE SOURDOUGH BREAD | WHIPPED BUTTER 6
CHARCUTERIE & CHEESE | ACCOUTREMENTS 27
CALIFORNIA ONION DIP | SMOKED TROUT ROE | GAUFRETTE POTATO CHIPS 10
CINDERELLA PUMPKIN SouP | PAIN D'EPICES | BROWN BUTTER CHESTNUTS | WHIPPED RICOTTA 17
CRUDO OF DIVER SCALLOPS | CARA CARA ORANGES | CASTELVETRANO OLIVES | CELERY | CRISPY ALLIUMS 28
SALAD OF LETTUCES & HERBS | CRUSHED HAZELNUTS | GARDEN VEGETABLES \ CIDER VINAIGRETTE 16
FRIED CHICKEN SANDWICH | SPICY AIOLI | CABBAGE SLAW | HOUSE PICKLES | FRIES 20
MOUNTAIN HOUSE GRASS-FED BURGER [ PEPPER JACK | CARAMELIZED ONIONS | HOUSE PICKLES 22
RED WINE BRAISED SHORT RIB | YUKON GOoLD MASHED POTATOES | HARVEST BEANS 42
PaciFic BLACK CoD | SMOKED POTAGE OF LITTLE NECK CLAMS | LEEKS | GOLDEN POTATOES & RooT 46
VEGETABLES

RoAsSTED BEET RisoTTO | ToASTED RYE | CHEVRE | PARMESAN 34
BUTCHER STEAK | FRENCH FRIES | BRANDY PEPPERCORN SAUCE 44
JUNIPER MARINATED VENISON LOIN | VANILLA PARSNIP PUREE | SWISS CHARD | WILD HUCKLEBERRIES 56

DESSERTS

COCONUT PANNA COTTA | RUM ROASTED PINEAPPLE | MACADAMIA BRITTLE 16
DARK CHOCOLATE OLIVE OIL CAKE | SALTED CARAMEL GANACHE | ESPRESSO CREME ANGLAISE 16
PUMPKIN BASQUE CHEESECAKE | BOURBON CHANTILLY 16
SEASONAL HOUSE ICE CREAMS & SORBETS 4/PER SCOOP

ARTISAN CHEESE SELECTION 17



