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FORAGERS CROSTINI 
local  chèvre,  mar inated mushrooms,  ipa  honey 
reduc t ion,  porc ini  crema,  herbs

SMOKED TROUT FRIT TERS 
pesto a iol i ,  preser ved lemon

BACON WRAPPED SHRIMP  GF 
manchego gr i ts ,  house - cherr y  bourbon v inegar  glaze

SMOKED WINGS  GF
dr y  rub,  nor thern l ights  blue -buttermi lk

SEARED RARE AHI  TUNA  GF
avocado -wasabi  purée,  s r i racha a iol i ,  
yuzu foam,  cr isps

MUSSELS  GF
arrabbiata  tomato sauce,  gar l ic ,  white  wine,  
gr i l led c iabatta ,  gremolata 

WINTER CAPRESE SALAD  GFR
arugula ,  pesto v inaigrette,  roasted tomato,  peppers,  
p ine nuts,  burrata ,  balsamic  reduc t ion

BERRY RICOT TA SALAD  GF
wi ld  plum r icotta ,  hazelnut ,  preser ved berr ies,  
cr isps,  baby lettuce

LOLLA ROSA SALAD
nor thern l ights  blue -buttermi lk ,  lemon zest , 
breadcrumbs,  f resh thyme,  house - cherr y  bourbon 
v inegar  reduc t ion

PORK BELLY  GF
sous v ide berkshire  pork  bel ly,  fermented bean purée, 
maple  sugar,  bourbon barrel  maple  syrup

First

* CO N S U M I N G  R AW  O R  U N D E R CO O K E D  M E AT S ,  P O U LT R Y,  S E A  F O O D,  S H E L L  F I S H  O R  E G G S  M AY  I N C R E A S E  YO U R  R I S K  O F  F O O D B O R N E  I L L N E S S
  G F  =  G LU T E N  F R I E N D LY    G F R  = G LU T E N  F R I E N D LY  U P O N  R E Q U E S T
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SHRIMP NERO
n’duja ,  roasted tomato,  creole  mustard cream sauce 

BUT TERCUP RAVIOLI
buttercup squash,  cream cheese,  warm spices,  pancetta ,  
sage brown butter,  grana

BISON RAGU
bison,  tomato,  gar l ic ,  bas i l ,  veal  stock ,  potato gnocchi ,  grana

Pasta
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BRUSSELS SPROUTS  GF
balsamic,  gochujang,  hazelnuts

POTATO DAUPHINIOSE  GF
potato,  cream,  gruyère

TRUFFLE MAC AND CHEESE
pancetta ,  queso blanco,  gar l ic  gremolata  panko,  
b lack  t ruf f le  butter

THUMBELINA CARROTS  GF
smoked thumbel ina carrots,  herb butter,  IPA honey

Things for the table36
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STUFFED PHEASANT BREAST
cognac pheasant  sausage stuf f ing,  squash chestnut  purée, 
fermented baby carrots,  cabernet  pheasant  demi  glace

COUNTRY FRIED DUCK  GF
conf i t  f r ied duck leg,  gr i l led baby ar t ichokes,  
candied orange duck glace 

WALLEYE  GFR
pecan crusted,  lemon sumac foam,  fermented wi ld  mushrooms, 
lemon caper  a iol i  

*TENDERLOIN  GF
8oz snake r iver  farms wagyu,  fermented her i  cover t ,  
gorganzola  dolce  cream,  por t  wine reduc t ion 

*BISON RIBEYE  GFR
20oz,  wi ld  horseradish potato purèe,  f r ied leeks,  
cabernet  demi  glace

*ELK RACK  GFR
smoked cherr y  bourbon purèe,  nor thern l ights  blue cheese, 
conf i t  shal lot

SCALLOPS AND SHRIMP
maple buttercup purèe,  cr ispy pancetta  beurre  noisette,  
apple  bourbon chutney,  meyers  lemon and yuzu foam

WAGYU ZABUTON  GF
8 oz  gr i l led Snake R iver  Farms Zabuton,  pancetta  onion  
demi  glace,  saf f ron potato roui l le

*THE FELLER  GFR
house -burger  blend,  f resh made amer ican cheese,  bread and 
butter  pick les,  gr i l led onion,  fe l ler  sauce,  pub bun    
sub veggie  patt y   1

”SMAR T CATCH” & 
“CHEF’S  BUTCHER BLOCK SELEC TION”
avai lable  thursday -  saturday   
ask  ser ver  for  detai ls

Mains

Desserts

* F E L L E R  P R O U D LY  P R O V I D E S  M E D I C A L  I N S U R A N C E  A N D  B E N E F I T S  TO  O U R  S TA F F.  W E  A D D  A  3% S U R C H A R G E  TO  A L L  G U E S T  C H E C K S  I N  A N  E F F O R T  TO  H E L P   O F F S E T  T H E  CO S T  O F  T H I S  CO M M I T M E N T.  T H E  S U R C H A R G E  I S  N OT  A  TAX  O R  G R AT U I T Y  F O R  E M P LOY E E  S E R V I C E .  T H A N K  YO U  F O R  M A K I N G  I T  P O S S I B L E !
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HAZELNUT DACQUOISE  GF
chocolate  a lmond cake,  nocciolata ,  hazelnut  pral ine, 
espresso mousse

LIMONCELLO CAKE  
l imoncel lo  soaked cake,  lemon curd,  mascarpone lemon 
mousse,  b lueberr y  lavender  coul is

NE W YORK ST YLE CHEESECAKE
macerated berr ies,  coul is ,  shor tbread crust

ZEPPOLE
r icotta  doughnut,  c innamon sugar,  caramel,  lemon cream



B Y  T H E  B O T T L E  W H I T E
PINOT BLANC  Weinbau Paetra  |  Wi l lamette  Val ley  |  OR 
RIESLING  Maximine Grünhaus ‘Schloss’ |  M osel  |  Germany
SAUVIGNON BLANC  Domaine Daulny Sancerre  |  Loire  Val ley  |  France
SAUVIGNON BLANC  Naut i lus  Estate  |  M ar lborough |  New Zealand 
PINOT GRIGIO  Santa  Margaher i ta  |  Veneto |  I ta ly 
P INOT GRIS   Ponzi  |  Wi l lamette  Val ley  |  OR
CHARDONNAY  Salem Wine Co |  Eola  Amit y  H i l l s  |  Wi l lamette  Val ley  |  OR 

CHARDONNAY  Domaine Vincent  Dampt ‘Chabl is  1er  Cru Vai l lons’ |  Burgundy |  France
CHARDONNAY  Frog’s  Leap |  Napa Val ley  |  CA
CHARDONNAY  White  Rock Vineyards  |  Napa Val ley  |  CA
CHARDONNAY  Argyle  ‘Grower  Ser ies’ |  Wi l lamette  Val ley  |  OR
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B Y  T H E  B O T T L E  R E D
PINOT NOIR  Soter  ‘P lanet  Oregon’ |  Wi l lamette  Val ley  |  OR  

P INOT NOIR  Cambria  ‘Jul ias  Vineyard ’ |  Santa  Mar ia  Val ley  |  Centra l  Coast  |  CA   

P INOT NOIR  Domaine Bourgogne -Devaux |  
Hautes- Côtes  de Beaune ‘La  Perr iere’ |  Burgundy |  France
PINOT NOIR Domaine De Suremain ‘C los  L’Eveque’  |  Mercurey |  Burgundy |  FR
PINOT NOIR  Br ick  House |  Wi l lamette  Val ley  |  OR
PINOT NOIR  Weinbau Paetra  ‘Ar lyn Vineyard ’ |  Wi l lamette  Val ley  |  OR
PINOT NOIR  Evening Land ‘Seven Spr ings’ |  Wi l lamette  Val ley  |  OR
PINOT NOIR  Sandhi  |  Santa  R i ta  H i l l s  |  CA 

SANGIOVESE  Capar zo |  Tuscany |  I ta ly  

BLEND  Mass imago ‘ Valpol icel la  R ipasso’ |  Veneto |  I ta ly 

SUPER TUSCAN  Tenuta di  Arceno ‘ I l  Fauno di  Arcanum’ |  Tuscany |  I ta ly   

BLEND Domaine Jean-Louis  Chave ‘CDR -  Mon Coeru’ |  R hone |  France
BLEND  K iona Vineyards  ‘Estates  Cuvée’ |  Columbia  Val ley  |  WA
BLEND  White  Rock Vineyards  ‘C laret ’ |  Napa Val ley  |  CA
TEMPRANILLO  La  R ioja  Alta ,  R ioja  ‘ Viña Alberdi ’ Reser va |  R ioja  |  Spain
MERLOT  Duck horn |  Napa Val ley  |  CA 

MERLOT  Pr ide Mountain  Vineyards  |  Napa Val ley-Sonoma Count y  |  CA
BARBERA  Andrea Ober to ‘Giada’ |  Barbera  di  Alba |  Piedmonte |  I ta ly
CABERNE T FRANC  Lange & Reed |  Nor th Coast  |  CA
CABERNE T FRANC  G amling & McDuck |  CA
CABERNE T SAUVIGNON  Just in  |  Paso Robles  |  CA 

CABERNE T SAUVIGNON  White  Rock Vineyards  |  Napa Val ley  |  CA 
CABERNE T SAUVIGNON  Freemark Abbey ‘Bosché Estate’ 1998|  Napa Val ley  |  CA
CABERNE T SAUVIGNON  Caymus |  Napa Val ley  |  CA
CABERNE T SAUVIGNON  Chateau Montelena,  Napa Val ley,  CA
CABERNE T SAUVIGNON  O ’Shaughnessy  ‘Howel l  Mountain’ |  Napa Val ley  |  CA
CABERNE T SAUVIGNON  Greenwing ‘by  Duck horn’ |  Columbia  Val ley  |  WA
ZINFANDEL  R idge Vineyards  ‘ Three Val leys’ |  Sonoma |  CA
ZINFANDEL  Valravn |  Sonoma Count y  |  CA
ZINFANDEL  Tur ley  ‘Old Vines’ |  CA
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B Y  T H E  B O T T L E  B U B B L E S
CHAMPAGNE  L .  Aubr y  Fi ls  ‘1er  Cru’ Brut  |  France
CHAMPAGNE  L .  Aubr y  Fi ls  ‘1er  Cru’ Brut  Rosé  |  France
CHAMPAGNE  Veuve Cl icquot  ‘Brut ’ |  Champagne |  France

125
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B Y  T H E  G L A S S
 WHITE 
 
WHITE  Alvar iñho |  Pavao |  Vinho Verde |  Por tugal 
P INOT GRIGIO  Santa  Di  Terrossa  |  Veneto |  I ta ly
SAUVIGNON BLANC  Kuranui  ‘S ingle  Vineyard ’ |  Mar lborough |  New Zealand
CHARDONNAY  Alexander  Val ley  Vineyards  |  Sonoma |  CA
CHARDONNAY  Trefethen ‘Eshcol ’ |  Oak K nol l  Distr ic t  |  Napa Val ley,  CA 
 

RED
 
PINOT NOIR  Pike  Road |  Wi l lamette  Val ley  |  OR 

SANGIOVESE  Gran Sasso |  Abruzzo |  I ta ly
MALBEC  Enr ique Foster  ‘ Ique’ |  M endoza |  Argent ina
RED BLEND  Annabel la  ‘Red Blend’ |  Napa Val ley  |  CA
CABERNE T SAUVIGNON  Clay  Shannon |  Lake Count y  |CA
CABERNE T SAUVIGNON  Tex tbook |  Oak vi l le  |  Napa Val ley  |  CA

ROSE & BUBBLES
 
ROSE  Reser ve De La  Saur ine |  G ard |  France
ROSE  Chateau M iraval  ‘Studio’ |  Provence |  France 
SPARKLING PINOT NOIR  Ultraviolet  Rosé |  Cal i fornia 

CAVA  The Torre  Or ia  ‘Brut ’ |Penedes |  Spain
PROSECCO  B isol  ‘Je io’ |  Veneto |  I ta ly
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