
— l u n c h —  

— r aw  s h a r e —  

— ta s t e r s —  

— b i s q u e  &  g r e e n s —  

— t o a s t i e s —  

 

Poached Prawn | 15

Seasonal Oysters on the Half Shell *   

16 27

Wagyu Beef Tartare* |  23 

Yellowfin Tuna Tartare*  |  15

Pacific Northwest Dungeness Crab Cakes | 17

Blue Crab and Avocado Toast | 16  

Hand-Made Pork and Shrimp Dumplings | 14  

Kumato Tomato Bisque | 10

Little Gem Wedge | 13 

EST. Steakhouse Caesar |  11

winter Salad | 12 

ENHANCEMENTS 5 8 8

Est. “BLT” Grilled Cheese & Kumato Tomato Bisque | 19

CHEESE SELECTION: 

Classic American Burger 19

CHEESE SELECTION: 

Jidori Chicken Club 17



— l u n c h —  

 

— Est. prime featured cuts — 

— vegetables — — sides — 

— sauces — 

— enhancements — 

— entrees — 

- desserts- 

Petit Japanese Kobe Beef Filet *  46

Barrel Cut Prime Beef Filet*  54

Double r Ranch New York* 57

Delmonico Ribeye Steak* 59

 

Wild Mushrooms | 11 

Sautéed Jumbo Asparagus | 12 

Carrots Vichy | 9

 

Truffle Fries | 8  

 

Mashed Potatoes | 9  

 

Mac & Cheese Gratin | 9

Béarnaise |  Peppercorn & Cognac |  Chefs Bordelaise Steak Sauce  

Salvadorian Chiltepe Chimichurri 

EST. Steak Sauce 

Rogue River Smoked Bleu Cheese 9

King Crab Oscar Style | 17

Truffle & Hawaiian Lava Sea Salt Butter | 8

Scottish Salmon Fillet* 28

Jidori Breast of Chicken 24

Grilled pacific Fish Tacos | 18

Mushroom Ravioli | 16

Bulgar Wheat & Local Farmers Market Vegetables | 16

Chef’s Inspired Bread Pudding | 11

Dulce De Leche Molten Cake | 12

Espresso Crème BrûlÉE | 11

Ice Cream & Sorbet | 10


