
VALLEY of EDEN
a menu for

27 July 2023
At Last

Tomatoes from “The Big House”
with Lovage, Mint & Albacore Tuna

Flâneur Wines sparkling Brut, Willamette Valley, Wa

Looks Like Grain
Renan Wheat Sourdough & Herbed Woodoven Flatbread

with Jersey Butter from Summer Pastures

Lamb, Part 1
Lamb Tartare with Cucumber, Filet Bean,

Sunflower & New Potatoes
2022 Brooks “amycas” Field Blend, Willamette Valley, or

Sweet Corn Moon
Sweet Corn Soup, Lemon Thyme & Crab Foot-Longs 

2021 amalie roBerts chardonnay, Willamette Valley, or

King of The North
Columbia River King Salmon 

with Salmon Head Broth, Braised Lettuce & Anise Hyssop
2021 cristom mt. JeFFerson cuVée, eola-amity hills, or

Lamb, Part 2, for Ewe
Jeff Roger’s Lamb in Its Second & Third Iterations, 
Adorned with Apricot, Zucchini & Aromatic Herbs

2019 Valdemar “entre nosotros”, columBia Valley, Wa

Milk and Honey
Brianna’s Fresh Goat Cheese

with Walnut-Roman Rosemary Pides & White Currant

The Berry Patch
Raspberry Parfait with Rose Geranium

Blueberry Crostada & Tangerine Gem Marigold Cream
Blackberry-Lemon Thyme Ice Cream with Fireweed Tea

2022 kiona ice Wine oF chenin Blanc, yakima, Wa

Native Beverages, Coffee & Tea
Choice of Coffees, Teas, Herbal Infusions,

Historic Bark & Root Decoctions of the American West

Sweetest Season
Chocolate Mint Chocolates


