
 
 

kumomoto oyster 
hot bacon butter    4 ea 

 
paddlefish roe 

traditional accompaniment aspic, crisp sunchoke  18  
 

house cured salmon tartare 
cauliflower, vanilla-orange, red chili     12 

 
king crab rice grits 

fried crab, padron pepper pickle and tarragon   20 

  
jumbo lump crabcake  

savannah red pea & cope’s corn succotash, turnips 14 
 

diver scallop 
sunchokes creamed, pickled and fried    15 

 
skate wing 

peanut gnocchi, lacinato kale, meyer lemon jam   28 

 
  roasted black bass  

swiss chard, cipollini, pumpkin   32 

 
wild striped bass 

lobster, country ham, lentils, fennel broth   34 
 

 

 
 

crisp lacinato kale salad 
pickled onion, buttermilk dressing, bacon lardon   7 

 
 

hot & sour eggplant 
carrot puree, mustard braised cabbage, cipollini   8 

 
 

arugula with pimento cheese fritters 
 parsley root clabber, spiced peanuts and sorghum    9 

 
 

autumn squash 
pickled, roasted and creamed, smoked padron peppers,   10 

 
 

hakurei turnips 
gratin with marrow and a salad with blue cheese    12 

 
 

sunchoke soup 
 brioche crouton, apple & orange confit   12 

 
 

matsutake ‘pine’ mushrooms 
rice grits, hen of the woods, lemon and parsley broth   14 

 
 

a tasting of local autumn vegetables   22 

 
 

the farm egg 
potato mousseline, sorghum chicken jus   5 

 
 

crisp berkshire black pork belly 
hakurei turnip, apple, sorghum glaze   7 

 
 

veal sweetbreads 
squash puree, arugula, carrot    14 

 
 

french steel seared foie gras 
north georgia apple cubes and butter, brioche, duck jus  22 

 
 

 free range chicken  
breast, thigh, hominy, chili, eggplant, cabbage sauce  27 

 
 

 willamette valley lamb  
baby fennel, collard greens, shiitakes, rosemary  32 

 
 

‘magret’ duck breast 
persimmon, carrot, hen of the woods mushrooms   26 

 
 

wagyu beef ribeye 
 parsnip, black trumpets, brown butter    48 

 

NOVEMBER 2009 5 COURSE TASTING MENU 75 DOLLARS 
 

7 COURSE TASTING MENU 95 DOLLARS 

EXECUTIVE CHEF LINTON HOPKINS 
 

CHEF DE CUISINE RYAN SMITH 



 

ashland farm 
 

benton’s hams 
 

blackberry farm 
 

caw caw creek 
 

cimino farm 
 

cook family farm 
 

crystal organics 
 

e. rivers elementary  
 

flat creek lodge 
 

hammock hollow 
 

indian ridge farms 
 

jenny jack farm 
 

love is love farm 
 

moore’s farm 
 

mudcat farm 
 

riverview farms 
 

sequatchie cove 
 

serenbe farm 
 

split cedar farm 
 

sstrauss farms 
 

sweetgrass dairy 
 

sweetwater farms 
 

woodland gardens 

RESTAURANT  | EUGENE  


