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S M O K E D  C O L U M B I A  R I V E R  S T U R G E O N  
Cauliflower "Panna Cotta," Brioche, Meyer Lemon, 

Parsley and Brown Butter Vinaigrette 
 

Three Sticks, Chardonnay, Durell Vineyard 2008 

 

p e r  se  R I C O T T A  "A G N O L O T T I " 

Fava Beans, Oregon Morel Mushrooms,  
Pickled Ramps and Mâche Leaves 

 
Three Sticks, Chardonnay, Durell Vineyard 2006 

 

H E R B  R O A S T E D  F I L L E T  O F  A T L A N T I C  H A L I B U T  

Pumpernickel Croûtons, Compressed English Cucumber,  
Ruby Beets, Red Ribbon Sorrel, Horseradish Crème Fraîche  

and "Sauce Borscht" 
 

Three Sticks, Pinot Noir, Durell Vineyard 2003 

Three Sticks, Pinot Noir, Durell Vineyard 2008 
Three Sticks, Pinot Noir, “The James,” Sta. Rita Hills 2008 

 

R I B - E Y E  O F  S N A K E  R I V E R  F A R M S ’  B E E F  

Confit of Marble Potatoes, Roasted Sweet Carrots,  
Spring Garlic, Upland Cress and "Sauce Bordelaise" 

 
Three Sticks, Cabernet Sauvignon, Sonoma Valley 2005 
Three Sticks, Cabernet Sauvignon, Sonoma Valley 2006 

 

"B R O W N I E  A N D  M A L T E D  M I L K " 
Double Chocolate Brownie, Malted Mousse, 

Caramel Ice Cream and Roasted Pecans 

 

"M I G N A R D I S E S " 
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