
srw dinner prix-fixe
$65 per person +tax +gratuity

menu may change

no substitutions

...............................................................
1st Course

delicata squash
pickled cranberry, watercress, focaccia crumbs, manchego, 

sage vinaigrette-or-
ahi crudo

roasted grape gastrique, fennel, tarragon, smoked almonds, espe-
lette -or-

beef tartare
cornichon, capers, aioli, cured egg yolk, lavash

...............................................................
2nd Course

parisian gnocchi
honeynut squash, kale, pepita, grana padano-or-

petrale sole
pommes purées, red chard, sauce almandine-or-

hanger steak
st. helens prime hanger, potato terrine, king oyster mushrooms, 

lollipop kale, sauce bordelaise
...............................................................

Dessert
apple tart tatin

caramel, vanilla ice cream-or-
chocolate torte

cardamom coffee anglaise, orange chantilly, hazelnut tuile-or-
seasonal sorbet

meringue, balsamic, olive oil, maldon salt
...............................................................

addtional Supplements (for the table)
menu may change

...............................................................
bread Service $12

house made brioche, focaccia, lavash, salted butter, olive 
tapenade

marinated olives & almonds $12
castelvetrano, picholine, black moroccan olives, citrus, 

rosemary, garlic
 

roasted bone marrow $20
quince shallot jam, grilled focaccia


