
 
 
 
 

Oysters On The Half Shell - Half Dozen … 22 
eastern washington shigoku oysters - apple jalapeno mignonette 
 

Traditional Caviar Service 
one ounce - no.1 kaluga sturgeon - 89 new york, ny 
creme fraiche, chives, shaved egg, tallow fried crispy potato chips 
 
 
 
 

 
 
 

“Bread & Butter” Service … 9½  
grilled bella sourdough,, house olive oil & soft seasoned grass fed butter  
bathed in olive oil, sundried tomatoes, garlic confit, herbs and red chili flake.  
 

 Autumn garden… 14 
Miso polenta, roasted autumn veggies, parsnip, carrot, breakfast radish 
 

Delicotta & Burrata … 17 
Farro, kale, pomegranate seeds, peppitas  
 

chevre dip … 15 
Herb whipped goat cheese, dates & bacon jam  
 

Brussels Sprouts … 13 
crispy brussels sprouts tossed in balsamic glaze, shaved parmesan (add bacon lardon +5) 
 

Fried Green Tomatoes … 14 
dressed in green goddess and apple remoulade 
 

Butternut bisque … 14 
Creamy butternut soup, creme fraiche, parsley oil 
 
  
 

duck confit… 26 
Leek soubiese, roasted pear, crispy brussels, arugula, pear gastrique  
 

Black & Blue Steak Tataki … 22 
Blow torched rare, ponzu sauce, chives, chili oil, garlic chips | served chilled   
 

Grilled Lamb Lollipops (3) … 21 
Maple glaze, crispy shallot, miso polenta  
 

Swedish meatballs … 19 
Pork & beef meatballs, mushroom gravy, horseradish mash, cranberry chutney  
 

crispy pork belly … 16 
Apple Braised pork belly, butternut puree, apple fennel slaw, apple cider glaze, fried leeks  
 

Roasted Beef Bone Marrow … 18 
smoked salt, Grilled sourdough, Chimichurri emulsion 
horseradish grain mustard, two canoe cut marrow bones 

 

Salmon rillette … 21 
Confit salmon belly, lemon, capers, herbs, creme fraiche, grilled bread 
 

 

 



 
 

 
 

 
 

parisian Gnocchi … 31 
Roasted delicotta, butternut puree, brown butter cream, pomegranate seeds 
( add bacon +4 | salmon +14 | chicken +6 | prawns +9 | steak +12 )   
 

parsnip agnolotti … 29 
Parsnip stuffed fresh pasta, kale, carrots, cranberries, sage & pistachio butter  
( add bacon +4 | salmon +14 | chicken +6 | prawns +9 | steak+12 )  
 

pan seared Japanese scallops … 41 
Seared breakfast radish, celery root puree, pickled lemon, parsley oil, fried leeks  
 

salmon a la plancha … 31 
Herbed orzo, delicotta squash, kale, apple cider & mustard cream  
 

grilled 14 oz. NY Strip … 52  
Horseradish mashed potatoes, duck fat beets, red wine gastrique  
~ 
Surf and Turf Options:  
( scampi style prawns  +12  |  pan seared scallops +21  | broiled lobster Tail +18) 
 

apple mustard bone-In Pork Chop … 34 
grilled 12 oz bone in porkchop, miso polenta, fennel apple slaw, Mustard cream 
 

mary’s organic roasted chicken au poivre… 29 
frisee, roasted root vegetables, carrots, parsnips, radishes,  
toasted farro, Au poirve sauce  
 
 
 
 
 
 

slow roast beef french dip … 25 
eight ounces of thinly sliced beef soaked in jus, melted onions,  
gruyere & provolone cheeses, horseradish aioli, served with beef tallow french fries 
 

milestone’s char-grilled cheeseburger … 22 
half pound beef patty, House spread, diced onions, iceberg lettuce  
sliced tomato, melted cheddar, garlic pickles. 
On a sesame seeded brioche bun, Served with beef tallow french fries 
 

golden beet & cheve  … 27 
Braised beets. Citrus rounds, fennel, frisee, pomegranate seeds  
 

duck confit & pear salad … 29 
Arugula & frisee, shaved red onion, blue cheese, candied walnuts, lardon, honey   
 

 

 


