RESTAURANT

ST, JACK

Vine B ine - L lpuannt

Oysters*
PICKLED SHALLOT MIGNONETTE
SIX for 19. / TWELVE for 33.

Un

(choice of)

Salade Rouge
BEET, POMEGRANATE, TREVISO, BLOOD ORANGE, RED MUSTARDS, FROMAGE BLANC

Escargot Gratin
WILD MUSHROOM, BACON, RACLETTE, TOAST POINT

Scallop Crudo*
SCALLOP, GREEN CORIANDER AIOLI, PICKLED ASIAN PEAR, FERMENTED CHILI, MINT,. DILL

Deux
(choice of)

Choux Farci
STUFFED CABBAGE ROLL, LEEKS, BLACK RICE, SHIITAKE, SALSIFY, PORCINI JUS

Sole Vadouvan
VADOUVAN VELOUTE, CAULIFLOWER, CURRANT, PINE NUT, HERBS

New York Strip
PRIME SIRLOIN, SUNCHOKE PUREE, GLAZED BABY BOK CHOI, SAUCE PERIGUEUX

App To ANy DisH

SEARED FOIE GRAS 2T7.

OREGON BLACK TRUFFLES 30.

Trois

Chocolate Terrine
APRICOT, ROSE WATER, POMEGRANATE

* These items are or contain components that are served raw or undercooked. All meats can be cooked to order.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



