
wild plum
J U N E  D I N N E R  M E N U

$ 6 5  P E R  P E R S O N

B I T E S  A N D  B U B B L E S
Rotating Snacks,  Glass of  St.  Hilaire Blanc de Blanc

O R G A N I C  M I X E D  G R E E N  S A L A D
Organic Mixed Greens,  Edible Flowers,  Lemon, Olive Oil ,  Parm

I D A H O  P O T A T O  G N O C C H I
Housemade Gnocchi,  Wild Morels ,  Fresh Herbs

G R A S S - F E D  B E E F  C A R P A C C I O
Thinly Shaved Grass-Fed Beef,  Arugula,  Olive Oil ,  Maldon

M A R I N A T E D  S H R I M P
Shrimp, Citrus,  Celery,  Fennel

C A C I O  E  P E P E
Spaghetti ,  Cracked Pepper,  Parmesan

P R O S C I U T T O  A N D  P E A S
Marinated Peas,  Ricotta,  Prosciutto,  Mint

P E A S  A N D  C A R R O T S  ( V )
Marinated Peas,  Carrot "Crema," Vegan Feta,  Herb Salad

A D D  C A V I A R  B U T T E R  +  B R E A D  •  $ 1 0
Idaho Sturgeon Caviar,  Irish Salted Butter,  Acme Bread

third, choose one

to start

second

W E E K L Y  S P E C I A L
Rotating Weekly Special ,  Limited Availability

B E E F  B O U R G I G N O N
Polenta,  Morels ,  Root Veggies

S T R A W B E R R Y  R H U B A R B  C O B B L E R
H U C K L E B E R R Y  C H E E S E C A K E

C H O C O L A T E  M O U S S E  ( G F )
W E E K L Y  S P E C I A L

wine pairings

K O E N I G  R E I S L I N G  I C E  W I N E ,  3 O Z
Decadently Sweet,  Apricot,  Fig,  Bright Acidity (Idaho)

main, choose one

C I D E R - B R A I S E D  C H I C K E N  T H I G H S
Roasted Carrots,  Herbed Farro,  Peas

F L A T  I R O N  S T E A K
Tarragon Salsa Verde,  Asparagus,  Olive Oil Mashed Potatoes

C A U L I F L O W E R  S T E A K  ( V )
Tarragon Salsa Verde,  Herbed Farro,  Porcini,  Crushed Pistachios

W E E K L Y  S P E C I A L
Rotating Weekly Special ,  Limited Availability

D O M A I N E  D E  F I G U E I R A S S E  R O S E ,  6 O Z
Crisp and Bright,  Citrusy Acidity,  Red Berry Fruit (France)

E V E S H A M  W O O D  P I N O T  N O I R ,  6 O Z
Bright Acidity,  Cherries,  Plums, Spice (Oregon)

A D D  $ 2 5  P P

dessert, choose one


