
  S H A R E A B L E S  
HOUSE-MADE SOFT PRETZELS  8  

WHOLE GRAIN HONEY MUSTARD 

MAITAKE MUSHROOM TEMPURA 1 0  

YUZU SALT, GREEN ONION MOUSSELINE 

HUDSON VALLEY FOIE GRAS SLIDERS*  1 6  
CARAMELIZED ONION JUS, SYLVETTA, APPLE MUSTARD 

TOMATO SOUP “FONDUE” 9  
GRUYERE GRILLED CHEESE 

CHARCUTERIE PLATE 1 5  
PÂTÉ DE CAMPAGNE, CHICKEN LIVER TOAST, SERRANO HAM 

CHICKEN CROQUETTES 9  

HOT SAUCE, BLUE CHEESE, CRUDITE 

MINI DUNGENESS CRAB CAKES 1 2  

CREAMY AVOCADO, TANGERINE, CUMIN 

CHARRED COUNTRY TOASTS 

CHICKEN LIVER MOUSSE, GRAPES, SEA SALT 6 

SHORT RIB RAGOUT, BONE MARROW 8 

GOAT CHEESE, ROASTED GARLIC, KALAMATA OLIVE 6 

SMOKED SALMON, PICKLED PEARL ONION, DILL 8 

 

O Y S T E R  B A R  

ON THE HALF SHELL* 
3 EACH  

CHAMPAGNE MIGNONETTE 

ROCKEFELLER 
3.50 EACH  

PARMESAN, SPINACH 

 

A P P E T I Z E R S  

AHI TUNA TARTARE* 1 9  
SCOTCH BONNET PEPPER, PINE NUTS, MINT, SESAME OIL 

PAN ROASTED QUAIL  1 6  
BROWN BUTTER SEMOLINA PUDDING, HUCKLEBERRY MOSTARDA

CAULIFLOWER VELOUTÉ 1 6  
DUNGENESS CRAB, HONEY CRISP APPLE, MARCONA ALMOND, CURRY OIL 

AVOCADO AND BUTTER LETTUCE SALAD 1 4  
CAMPARI TOMATOES, HILLS APPLE WOOD BACON, ROQUEFORT 
 

PAINTED HILLS BEEF TARTARE* 1 8  
WATERCRESS, ANCHOVY, ROSEMARY FRITES 

MARINATED MOSBY BROTHERS BABY BEET SALAD 1 4  
GREEK YOGURT, SATSUMA TANGERINE, PUMPKIN SEEDS 

HERB-ROASTED MARROW BONES 1 5  
GRILLED GRAND CENTRAL COUNTRY BREAD, BACON MARMALADE 

 



 

2 0 %  S E R V I C E  C H A R G E  A D D E D  F O R  P A R T I E S  O F  S I X  O R  M O R E  

 

 

F E A T U R E D  R A N C H E R S  
OUR ALL NATURAL “RANCHER’S CUTS” ARE HAND SELECTED FOR RN74 BY THE MEN 
AND WOMEN WHO POUR THEIR HEARTS AND SOULS INTO CREATING THE MOST 
TENDER AND WELL-MARBLED STEAKS AROUND.  THESE STEAKS VARY BY CUT, AGING 
AND DIET OF THE CATTLE, BUT ONE THING HOLDS TRUE – THEY ARE ALL AMONG THE 
MOST DELICIOUS STEAKS IN THE PACIFIC NORTHWEST. 

 
DAILY SELECTION* M P  

 
 

E N T R É E S  
MAD HATCHER “COQ AU VIN” 2 8  
RED WINE BRAISED LEG, EGG NOODLES, BACON LARDONS 

PHYLLO CRUSTED PACIFIC DOVER SOLE* 3 2  
DUNGENESS CRAB BRANDADE, MUSTARD BEURRE BLANC, BRUSSELS SPROUTS 

CRISPY FRIED NEAH BAY RED SNAPPER* 2 8  
SUSHI RICE CAKE, BROCCOLI RABE, GINGER SOY VINAIGRETTE 

PAN SEARED LOUP DE MER* 3 1  
BRAISED FENNEL, PRESERVED MEYER LEMON, CALAMARI, ROASTED TOMATO PURÉE 

ANDERSON RANCH LAMB SHANK “CASSOULET”  2 9  

ARUGULA, CHARRED RADICCHIO, MARINATED TOMATOES, ROASTED GARLIC 

PAINTED HILLS BEEF “BOURGUIGNON”  3 2  

BRAISED SHORT RIB, MAITAKE MUSHROOMS, “POMMES RISSOLÉES” 

LIBERTY FARMS DUCK BREAST* “À L’ORANGE” 3 4  
BLUEBIRD GRAIN FARMS FARRO, BRAISED ENDIVE, CITRUS COMPOTE 

 

M A R K E T  S I D E S  

YUKON GOLD POMMES PURÉE  7  
CLASSIC 

BRAISED CARPINITO FARMS KALE  7  
HAM HOCK 

INABA FARMS BUTTERNUT SQUASH  9  
BLACK TRUFFLE 

 

ROSEMARY FRITES  9  
TRIO OF DIPPING SAUCES 

 

 

*MAY CONTAIN RAW OR UNDERCOOKED EGG, MEAT, POULTRY, FISH, OR SHELLFISH WHICH CAN INCREASE THE RISK 
OF FOODBORNE ILLNESS 


