haven

CRAFTED. CULTURED. CELLARED.

APPETIZER

Quadrefiore Pasta
pistachio, lemon, calabrian chile, pecorino,
pea shoots

Hamachi Sashimi
white soy, ginger, jalapeno

SALAD

Simple Salad
fennel, tomato, rad/sh cucumber, blue cheese,
anyuls vinaigrette

ENTREE
Roasted Red Snapper

okinawan sweet potato puree, green chickpeas,
sorrel, miso mustard

Coal Grilled Chicken
potato, hungarian peppers, salsa verde,
urfa pepper aioli

Bern’s Filet Mignon
potato puree, asparagus, blue cheese,
black truffle red wine sauce

DESSERT

Valrhona Chocolate Tart
dark chocolate cremeux, milk chocolate mousse,
blackberries, salted caramel

Artisanal Cheese Plate
cana de cabra, etorki, moon rabbit,
rogue river blue, sweet & sticky garnishes

“These dishes are subject to change, as our menu changes seasonally™



