
 

 

 

 

 

  Luncheon Menu 

Friday March 15, 2013 

First Course 
 

Oregon Kumomoto Oysters 
Monkfish Liver | Yuzu 

 

Petrale Sole Crudo 
Satsuma | Miso | Chili Oil 

 

Dungeness Crab 
Deviled Egg | Avocado | Jalapeno 

 

Acrobat Pinot Gris 
 
 

Entrée Course  
 

Charleston Black Cod 
Beet Nage | Black Truffle Risotto | 

 Local Mushrooms 

 

Acrobat Pinot Noir 
& Domaine Pinot Noir 

  
 

Finale 
Rogue Creamery Blue Cheese 

Hazelnut –Raisin Bread | Pear Compote 

 

NxNW Cabernet Sauvignon 
 


