
 

Mother’s Day 
Prix Fixe 

Four Courses only $45 
Choices also available ala carte 

 
 

Appetizer 
Oyster Slider 

Pan fried oyster ~ butter biscuit ~ bacon fat aioli 
sun ripened chile ~ cheeses   10 

Crab Risotto 
Dungeness crab ~ fresh herbs ~ cheese blend   12 

Steward’s Fondue   
Nic’s phenomenal blend of cheeses ~ cream ~ wine ~ herbs     10 

 
          

Soup or Salad 
Greens 

Seasonal lettuces ~ maple glazed walnut 
Queso Pena & walnut vinaigrette   9 

Pea Salad 
Petite sweet peas ~ roasted garlic aioli ~ basil 

shallot ~ Genovese salami   10 

Strawberry and Asparagus Salad 
Fresh berries ~ asparagus ~ basil, orange, peppercorn vin   12 

Soup 
Ask about Chef’s daily creation   6 

 
 

Entrée choices 

Roast Shitake and truffle Chicken 
Quarter of free range chicken ~ shitake mushroom demi 

truffle ~ mashed ~ asparagus   20 

Fettuccini with Shellfish 
*Available as a Vegetarian Option 

fresh egg pasta ~ prawns ~ crab 
san Marzano tomato ~ Parmigiano   24 

Fresh Salmon  
pan seared 949494  burgundy, herb bordelaise ~ red potatoes ~ peas     28 

NOTE:  If choosing Salmon with Prix Fixe, Add $4 

Pork Loin 
smoky bacon ~ chile cream braised 

baby potatoes ~ squash   20 

Hanger Steak 
Angus hanger, grilled medium rare ~ roasted sweet pepper, 
garlic, pesto glaze ~ Yukon gold potatoes ~ squash   22 

 
 

Dessert options 

 

A Petite Slice of Chef’s Tarts 
House made creations   7 

Cookies and 
Ice Cream 

A sweet treat accompanied by 
All natural Olympic Mountain Ice cream   6 

Mini Cheese Sampler 
Chef’s Choice Cheeses   6 

94 Chef’s Notes Seasonings are added during preparation.  Fish is cooked to the proper temperature for 
each species.  Studies show that consuming under cooked meat and fish increases the risk of food borne illness.  

Reminder:  If you suffer from food allergies, please inform your server so we may serve you safely and  
enjoyably.  Do not hesitate to let us know your feelings on a dish. Things left unsaid can never be taken back. 

Executive Chef Celinda Norton  Manager/Cheese Nic Norton 
An 18% gratuity will be added for Parties of six or more. 


