Red Martini

Kitchen & Cocktails
Luke Mason, Executive Chef
Matthew Makohin, Sous Chef

TO SHARE
FRESH SPARROW BAKERY MICHE
butter, sea salt 5

PANISSE CHICK PEA "FRIES"
rose petal harissa, aioli* 7

CHILLED POTATO LEEK SOUP

pickled kohlrabi, mustard seed, crème fraiche, berber Bowl 9

CAMEMBERT TARTINE

pluot, honey, lemon, almond & thyme 14

LITTLE GEM LETTUCE SALAD

creamy garlic dressing, toasted bread, bacon, cherry tomatoes, shropshire bleu cheese* 11

TOMATO BRAISED GREEN BEANS

feta, preserved lemon, zataar, mint, bread crumbs 12

FRIED MUSHROOMS

smoked egg yolk sauce, leek ash* 12

PEACHES

crema, serrano, brioche crumbles, shaved fennel* 13

CHARRED EGGPLANT DIP

quick marinated baby squash, sheeps milk feta, mint, toast 13

HEIRLOOM TOMATO SALAD

buratta, crispy shallots and garlic, nigella seed, sourdough, basil* 14

DUCK PÂTÉ

various pickles, grape mustard, quince, toast* 14

STEAMED CLAMS

24-hr smoked pork belly, garlic, shallots, toast* 17

SCALLOP CEVICHE

yuzu, lemon olive oil, scallion salad, coarse sea salt* 19

CHILLED SMOKED SALMON

capers, creamy dill sauce, garden herbs, brioche* 19

ENTREES
BEEF TENDERLOIN

oil cured artichokes, potato, shimeji mushroom, kale* 30

KING SALMON

summer vegetable “succotash," roasted corn, lemon butter sauce* 28

QUAIL

polenta, ﬁgs, treviso, coppa, olive, jus 28

SEARED SCALLOPS

avocado, pork belly, charred corn, pickled chilies* 28

SMOKED PORK LOIN

Hierloom tomatoes, cucumbers, Calabrian chilies, spatzle* 26

GRASS-FED BEEF BURGER

brioche bun, conﬁt onion, aged cheddar, catsup, lettuce, side salad* 18

CHEESE

sparrow bakery miche, quince paste, dried and fresh fruit, various accompaniments 24

CANA DE CABRA (SPAIN)
bloomy rind, goat’s milk

GARROTXA (CATALONIA, SPAIN)
washed rind, goat’s milk

MOSES SLEEPER (VERMONT, USA)
bloomy rind, cow’s milk

SHROPSHIRE (UNITED KINGDOM)
bleu, cow’s milk

We rely on local Central Oregon farms and ranches, sustainable ﬁsheries and free range farms for all of the ingredients we prepare.
Everything is well cared for and made in house.

*consuming raw or undercooked ingredients can cause food born illness.

