Starters

M's bakery sourdough & kalamata olive butter
Toasted sourdough, whipped kalamata olive butter, maldon salt 7

Seared foie gras
Sparrow brioche pain perdu, cranberry gastrique, almond butter, cocoa nibs, pistachio 28

Escargot de bourgogne
jBurgundy snails, garlic pastis butter, puff pastry, M's bakery baguette 23

Prawn dumplings
Red curry, coconut, roasted peanuts, thai basil oil, micro cilantro 21

Seared albacore tostada
Mexican pickled carrots, crispy shallots, salsa macha, qji verde, lime 25

Oregon crab arancini
Hand-picked crab, arborio rice, calabrian chili lemon aioli, parmesan, chives 25

Pastrami cured king salmon*
English cucumber, fried capers, horseradish creme fraiche, everything spice, dill, lemon oil 23

Honey roasted carrots
Tahini, greek yogurt, zhoug, seed granola, date syrup 17

Taleggio grilled cheese
Sparrow sourdough, taleggio cheese, fried egg®, black truffle honey 19

Salads

Belgian endive
Treviso, shaved apples, rogue oregon blue cheese, candied walnuts, dried cranberries, pear vinaigrette 18

Citrus & burrata
Winter citrus, castelvetrano olive tapenade, crispy prosciutto, toasted pine nuts, mint, fig vincotto 19

Entrées

Braised short ribs
Fresh corn, zucchini, poblano peppers, hominy, birria jus, cotija cheese, cilantro 43
add seared foie gras 24

Chicken milanese
Draper Valley chicken, nduja puttanesca, burrata, garlic spinach, sweety drop peppers, aged parmesan, basil 34

Seared diver scallops*
Roasted delicata, butternut squash puree, vadouvan, pomegranate seeds & molasses, pistachio dukkah 45

ltalian polenta & soft cooked egg*
Delicata squash, Deschutes mushrooms, pistachio pesto, market vegetables, aged parmesan 28

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
Gluten free alternatives available upon request on select items; no other substitutions on menu



