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Butte Roll $ Shrimpvocado S
Large bun, garlic cream cheege filling, herb crackle. Serves 2-4 avocado, Oregon bay shrimp alad, lemon olive oil.
Poké 3 ways S Grilled Peach & Burrata $
Ahi tuna shoyu poke, almon yuzu poke, marinated euper white tuna poké extra virgin olive oil, rogemary gremolata, saba

House Green Side Salad S
Spring greens, shredded carrote, cucumbers & red radigh, toasted pumpkin seeds & your choice of house dreseing: Paggionfruit Vinaigrette, Blue Cheege,
Buttermilk Ranch, [talian Vinaigrette
Grilled Artichoke S
lemon olive oil, garlic mayo.
Shrimp Spring Rolls $
Large shrimp, Vietnamege shrimp mousge, thin wheat wrapper, deep-fried. Served with cilantro peanut sauce & sweet Thai chili sauce.
Tropical Ceviché $
fich, ecallops & crab with paseionfruit, guava & pineapple. Served with fried plantaing.

Eutrécs

Pork Spare Ribs $
Half a rack of BBQ pork spare ribe, pan-fried potatoes & green beang in bacon vinaigrette
Whole Rainbow Trout $
Deep-fried, Vietnamege table sauce, pineapple salea, carrot/daikon salad, fresh herbg & fresh rice paper wrappers
Teriyaki Chicken Dinner S
A grilled teriyaki chicken thigh & breast with your choice of rice & sesame stir-fried vegetableg
Paniolo Salad $
Romaine, bell peppers, corn, red oniong, seallions, mango, cilantro, black beans, avocado, tomatoes, flank steak
Cowboy Burger S
/2 pound Snake River Farme wagyu patty on a toasted Hokkaido bun with bacon, garlic mayo, BBQ sauce, cheddar cheese & sueet onion rings. Served with

houge frieg or houge green galad.

Pasta Puttanesca S
Spaghetti, olives, tomatoes, garlic, anchovies, extra-virgin olive oil, garlic bread
Miso Peanut Butter Eggplant $
marinated Japanese eggplant, sautéed baby bak choy & portobello mughroome, sesame seallion rice cake
Flank Steak S
Grilled steak with emoked fingerling potatoes & grilled agparagus.



[esserss

Peach Cobbler S
Local Peaches, sweet butter crugt, Creme Fraiche gelato, bourbon brown sugar gagtrique, pecan crumble
Chocolate Cake $
Slice of dark chocolate cake, cream cheege mousge, Chocolate ganache mirror glaze, chocolate malt gauce
Tropical Pana Cotta S
Pana cotta, coconut tapioca, tropical fruit medley, blood orange, gelée, crunchy white chocolate orbe



