
S t a r t e r s

C h i l l e d  S e a fo o d

S o u p s  &  S a l a d s

B o u r b o n  A p p l e  P o r k  B e l l y   2 4
Bacon jam,  pea s hoots ,  mostarda ,  conf i t  gar l ic ,  roasted 
pear l  onion,  smoked egg yol k ,  gr i l led baguette

C h a r c u t e r i e  B o a r d   3 6
C hef ’s  se lect ion of  cured meats  and art isanal  cheeses ,  
house -pickled vegetables ,  rosemar y- infused honeycomb,  
seasonal  fru i t  preser ve

Te m p u r a  V e g e t a b l e  W r a p   2 2
Zucchini ,  asparagus ,  potatoes ,  broccol in i ,  carrots ,  
mus hrooms .  Ser ved with c i t rus  & gar l ic  beurré blanc and 
spiced carrot  purée

L o b s t e r  B i s q u e   2 0
Lobster  c law meat,  cognac crème fraîche,  scal l ion

B a b y  B e e t  S a l a d   1 8
Pancetta chips ,  Bours in® cheese,  watercress ,  p ick led onion,  
candied hazelnut,  br ioche crouton,  bourbon peach 
v inaigrette

G r a t i n  F r e n c h  O n i o n  S o u p   1 6
Baguette crouton,  Gruyère,  Parmesan,  scal l ion

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. A 20% gratuity is added for parties of 6 or more.

C l a s s i c  W e d g e   1 8
Iceberg lettuce,  cherr y  tomato,  bacon lardons ,  s haved red 
onion,  Danis h blue cheese,  house blue cheese dress ing

S l a h a l  C a e s a r   1 6
S haved romaine,  Parmesan cr isps ,  cheese foam,  br ioche 
crouton,  house Caesar  dress ing

C a p r e s e  S a l a d   2 4
Burrata cheese,  he ir loom tomatoes ,  aged balsamic v inegar,  
prosciutto,  f r i sée,  basi l  orange v inaigrette

E x e c u t i v e  C h e f  P a s c u a l  R o d r i g u e z

E x e c u t i v e  S o u s  C h e f  J o n a t h o n  W i l l i a m s

C h e f  d e  C u i s i n e  J u s t i n  S h e p h e r d

T h e  M e a n i n g  o f  S l a h a l
S lahal ,  or  Lahal ,  i s  a  t radit ional  Indigenous game of  s k i l l
and chance whose name comes from C hinook Jargon and
symbol izes  community,  culture,  and fr iend ly  compet it ion.

S e a f o o d  To w e r   1 6 0

A d d - O n s
K i n g  S a l m o n  3 8  |  C h i c k e n  B r e a s t  1 5  |  S h r i m p  1 9  |  A g e d  D a n i s h  B l u e  C h e e s e  7

Poached lobster  ta i l ,  k ing crab legs ,  jumbo prawns ,
smoked mussels ,  oysters ,  s hr imp,  & scal lop ceviche,
Cognac mustard ,  mignonette,  cocktai l  sauce,  wakame

F r e s h  S h u c k e d  O y s t e r s
Tabasco,  Mignonette,  Cocktai l  Sauce 
Half  Dozen  27 |  Ful l  Dozen  46

C l a m  C h o w d e r
Cup 10 |  Bowl  14
New England-style  cream broth ,  ocean c lam,  oyster  crackers

S p a n i s h  O c t o p u s   2 8
Thin-s l iced ,  s h is hito  pepper,  c i lantro,  radis h ,  tobi ko,  
lemon-infused ol ive o i l

S e a r e d  B l a c k e n e d  S c a l l o p s   2 8
Pineapple s law,  c i t rus  Anaheim chi le  rum sauce,  cr ispy 
plantain  chips ,  herb salad

J u m b o  D u n g e n e s s  C r a b  C a k e   3 4
K ing crab,  yuzu crème fraîche,  avocado,  champagne 
hol landaise,  chive oi l

P r o s c i u t t o  S t u f f e d  P r a w n s   3 4
Stuffed with crab meat and spinach pinwheels ,  f in is hed 
with beurre blanc

Ver. 041526



P r i m e  S t e a k s Ad d - O n s
21 -Day Aged USDA Pr ime Cert i f ied Angus Beef

A m e r i c a n  Wa g y u

Ta b l e s i d e

S l a h a l  S i g n a t u r e s

S h a r e a b l e  S i d e s

Snake R iver  American wagyu known for  i ts  r ich and butter y f lavor,  
st ress-free l i festy le ,  & h igh qual i ty  grain  d iet

F i l e t  M i g n o n  8 o z   7 8

R i b e y e  1 2 o z   7 9

N e w  Yo r k  A u  P o i v r e  1 1 o z   7 5

B o n e - I n  R i b e y e  &  B o n e  M a r r o w  1 8 o z   1 2 0

B o n e - I n  F i l e t  M i g n o n  1 2 o z   1 1 5

F i l e t  M i g n o n  8 o z   1 1 8

L o b s t e r  Ta i l  ( 6  o z )     M P

S h r i m p  S c a m p i          2 2

S c a l l o p s                  2 3

O s c a r  S t y l e              2 6

B o n e  M a r r o w            1 4

S a u c e s   6

S h e r r y  D e m i  |  A u  P o i v r e  |  H o l l a n d a i s e  |  C h e r m o u l a

S a u c e  F l i g h t   1 0

S h e r r y  D e m i ,  A u  P o i v r e ,  H o l l a n d a i s e ,  a n d  C h e r m o u l a

R i b e y e  C a p  w i t h  S c a l l o p s ,  M i s o  Y u z u  B u t t e r  8 o z   1 3 0

U S D A  P r i m e  To m a h a w k  R i b e y e  4 0 o z     2 2 0

C harbroi led ,  t ruff le  butter,  asparagus ,  f inger l ings ,  herb 
Parmesan stuffed portobel lo,  cognac peppercorn sauce

A m e r i c a n  W a g y u  To m a h a w k  R i b e y e  3 2 o z     2 8 0

C harbroi led ,  t ruff le  butter,  sautéed broccol in i ,  roasted corn,  
b lack gar l ic  a io l i

S h r i m p  S c a m p i  L i n g u i n e   5 4
Sautéed s hr imp,  gar l ic ,  s hal lot,  red chi l i  f lake,  roasted red 
pepper,  white  wine Parmesan cream sauce,  crost in i

P a n  R o a s t e d  J u m b o  S c a l l o p s   6 0
Béarnaise sauce,  summer squas h succotas h,  tempura 
squas h blossom,  b lack gar l ic

L o b s t e r  Ta i l   M P
Oven-roasted ,  charred lemon,  drawn butter

C r i s p y  K i n g  S a l m o n   6 2
Columbia R iver  Spr ing K ing Salmon,  conf i t  cherr y  tomatoes ,  
mint  pea purée,  saffron orange aiol i ,  b lack gar l ic  gastr ique,  
cucumber fennel  apple salad

P a n  R o a s t e d  W i l d  M u s h r o o m s   1 9
Garl ic ,  s herr y  wine,  s haved Parmesan

B o n e  M a r r o w   1 4

L o b s t e r  M a c  &  C h e e s e   2 6
Beecher ’s  F lags hip Mornay,  cavatappi ,  herb bread crumbs

G r i l l e d  A s p a r a g u s   1 6
Roasted cherr y  tomato,  chi l i  f lakes ,  basi l

C r i s p y  B r u s s e l s  S p r o u t s   1 6
Togaras hi ,  lemon zest,  sesame ginger  g laze

S a u t é e d  G r e e n  B e a n s   1 6
C hi l i  gar l ic ,  sesame,  honey,  soy

C r e a m y  G a r l i c  M a s h e d  P o t a t o   1 4

L o a d e d  B a k e d  P o t a t o   1 4

P a r m e s a n  R i s o t t o  i n f u s e d  w i t h  B o n e  M a r r o w   2 1

Snake  R i ve r  Fa rms  Bee f  Ta l l ow  Tr u f f l e  F i nge r l i ngs   1 6

P a n  R o a s t e d  C h i l e a n  S e a b a s s   5 8
C hi l i  g inger  honey glaze,  wasabi  a io l i ,  st icky r ice,  gr i l led 
baby bok choy,  sesame tui le

C h i c k e n  W e l l i n g t o n   4 8
C hicken breast  wrapped in  puff  pastr y,  ser ved with 
creamed spinach,  ra inbow carrots  & sunset  f inger l ing

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. A 20% gratuity is added for parties of 6 or more.Ver. 041526


