FIRST

Burrata, Spicy Strawberry Salsa
Roasted Ratatouille, Créme Fraiche, Grilled Bread
Artichokes, Summer Herbs, XVYOO

SECOND

Mixed Grill with Salsa Verde, Mustard Sauce, Grilled Lemons
Grilled Scallions with Romesco Sauce
New Potatoes with Butter, Herbs

DESSERT

Panna Cotta, Berries, Crumbs, Pine Cone, XOXOX
Chocolate Chip and Real Mint Cookies

COFFEE

Stumptown Coffee Roasters Grand Cru Kenya Karimikui
a luxurious, thoughtfully sourced coffee from our friend Aleco Chigounis,
featuring notes of apricot, honeydew and fig

Stumptown Sparkling Ginger Citrus Cold Brew

with mint over ice
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