o ACRQS,

PORTLAND OREGON

We source much of our ingredients from our sister property,
Abbey Road Farm, indicated by italics.

Abbey Road Farm is an 82-acre vineyard, winery, bed & breakfast,
working farm and event space in Carlton, OR.

Naan 12
flower butter

Farm Egg* 12
tomato aioli, chili oil, crispy chicken skin, smoked trout roe

Caviar®* 42
hashbrowns, horseradish, creme fraiche, herbs

Black & Blue Lamb Carpaccio 19
black walnuts, garlic, salsa verde, anchovy aioli

Tomato Gazpacho 14
tomato-red ember sorbet, cucumber, tomato leaf oil

Pork Croquettes 16
sauce choron, egg jam, cherry tomatoes

Tomato Toast 18
heirlooms, cheddar fondue, tomato xo
add black summer truffle 20

Albacore 22
summer beans, rosemary tonnato, potato crumb

Cucumber 16
melon, tofu dressing, chili crunch, sea beans

Halibut 48
corn broth, masa gnocchi, padron, chanterelle, fig leaf oil

Chaurice Sausage 37
piperade, smoked pecan, cider jus

Steak 45
smoked onion, cowboy jus, tumbleweed onion

Pork Chop 55
roasted chanterelles, glazed onions, grilled grapes

Burger* 24

Biostee Gouda, burger sauce, caramelized & fried onions on Tooth Butter rye bun
served with french fries

Add Bacon 4

Cheese Selection 14/30/44

Featuring:
Honey & Abbey Road Farm Jam

Cow

L'Etivaz, Vaud Canton Alps, CH

Trillium, Tulip Tree Creamery, IN

L'’Amuse Signature Aged Gouda, Cono Co-op, NL

Goat
Stracchino di Capra, Ciresa, IT

Sheep

Ossau-lraty, Agour, FR
Fiore-Sardo, Pansardo, IT
Roquefort, Gabriel Coulet, FR

Executive Chef Will Preisch ~ Chef de Cuisine Matyas Urban ~ Sous Chef Matthew Mayer

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness.
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