
 
 

~all menus subject to seasonal changes~ 

 

St. Helena Dinner Menu 
~Starters~ 

Warm Blue Crab Stack 
whole wheat cracker, watercress and shaved fennel salad 

 

Butter Lettuce Salad 
grilled sweet onions, maple glazed bacon, smoked blue cheese vinaigrette 

 

Pacific Northwest Oysters 
daily selection of cold water oysters with cucumber granite and spicy cocktail sauce 

 
 

~Main Courses~ 
Wild Pacific Swordfish 

roasted heirloom tomato and eggplant cannelloni, white balsamic glazed pearl onions 
 

Lamb Rack Chops 
braised fresh shell beans and house made merquez sausage 

 

Center Cut Bone in New York Strip Steak 
hand-cut kennebec fries, grilled sweet onion, black truffle butter 

 
~Desserts~ 

Key Lime Pie Brulee 
vanilla cream, orange confit, meyer lemon syrup 

 

Seasonal Sorbet Duo 
chef’s daily selection 

 

Chocolate Raspberry Mousse Cake 
chocolate sauce, crème anglaise 

 
 

 

67 per guest 
 

(coffee and hot tea service included) 
 
 
 

 
 


