
 
 

The Lodge 
Spring 2024 

$95 
 

first 
 

Oyster Rockefeller 
PNW oyster, seaweed, parmesan, breadcrumbs 

*add caviar $20 

Korey’s Greens 
Treebones’ garden greens, radish, mustard & date vinaigrette  vg, gf 

 
Mussel Toast 

house focaccia, saffron aioli, leek  df 

Asparagus 
Sauce Mikado, fennel, cured egg yolk  gf 

 

second 

Hokkaido Scallop 
sake butter, onion  gf 

Endive Caesar 
anchovy, breadcrumbs, parmesan dfo, gfo 

 
Spanish Croquette 

guanciale, furikake   
 
 

third 
 

skirt steak 
potato pavé, enoki, smoked crème, madeira demiglace 

 
Fried Chicken 

chili butter, Rancho Gordo bean succotash  gf 
 

Black cod 
Koshihikari rice, vadouvan curry  gf, df 

 
Roasted Cauliflower 

miso tahini, grains, garden herbs  vg 
 

funghi pizza 
white sauce, mozzarella, pecorino, shaved mushroom, roasted garlic, herbs  gfo 

 
Loaded Pepperoni Pizza 

red sauce, three cheese blend, poblano, onion gfo 

 
Fourth 

 
flourless chocolate torte  gf 

Wood Fired Custard  gf 
 

passionfruit sorbet  vg, gf 
 
 
 
 
 
 
 

 
 

Hand Harvested Garden Tea Pot  14 
Rosemary sage, peppermint 

Lemon Balm chamomile, rose petals 
Lemon Verbena peppermint 

 
            Seasonal Shrub    8 

Refreshing drink of carbonated Treebones 
water & locally made shrub 

Add Junmai Sake +8 


