prima

a northwest bistro

dinner

oone of the very nicest things about
stop whatever it is we are doing and devote our attention to eating. 0
~luciano pavarotti

executive chef/lowner: sieb jurriaans
general managers: jennifer jurriaans(owner), lucas clark, rachel clark
sous chef: zachary harris
360-221-4060

_ no cell phones please.
18% gratuity included for parties of 8 or more.
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a northwest bistro
Y, \_ ¢ small plates
appetizers cPeese i
. L B ease see our cheese menu.
essential bakery bread and butter ééé. 1. 50 P
. . rrata
brochette du jour é . eeeeeeee35.ogyrovenca| tapenade, roasted g
crisp pork belly with apricot mustard éé. 8. p 0 até maison
fried spanish marcona almonds ~ é é é 67150 oneyed filberts, cornichons, whole grain mustard, )
' sea salteéeééceéeééce. cééeéeeéée|. ¢
burgundy snails in herb butter é é . . é é 8 0
raclette
sautéed organic mushrooms gééé. 8 .raagled alpine cheese, speck, new potatoes, o
cornichonséééééééeé. . c666é6é. dé¢
roasted marrow bone )
croutons, capers, herbs € & . . confitof duckleg ~— . 50
puy entils, fris®e, warm bagco
warm marinated olives é & ¢é ¢é é . €gé4] 50
oeufs en meurette
rillette of wild salmon, essential crackers.. € . 5. 5 two poached cage free eggs , croutons, )
. . 8ancetta, mushr ooms, red wine
chickpea puree, crostini€ . eeeeéeé. .51 00
farmer s pl ate
grilled octopus
. o L4z A salami, landjager sausage, speck prosciutto, tomme
apples, olives, sea salt, olive oil, lemon & é € é . 8| . 50de savoie, normandy butter
eorgieds br BeLelés és pr8a|btops )
g g . pan fried veal sweetbreads _ o
apricot/thyme gastriqgueééeé.
*grilled lamb chops
Soups & salads two lamb chops, fried polenta, lavender,
soup du jour whole grain mustard and hondy
al wa ys a puree eéeceéeceéecee. §q. (ﬁ]ék'f”édq: Illggrhné &tatoes (please allow extra time)
onion soup gratinée ai i éééecéécéécéecécéeééecéeey. !
croutons, gruyere (please allow extra time) ééé. eééé 11 5t£tare de boeuf (limited availability)
: hand chopped to order, shallots, capers
prima greens _ o : fa s sasdac
mixed greens, red wine vinaigrette sea salt, quail €99 ece.ecceqgec
oregon blue cheese or cypress
grove chevreééééecéecééecéeéécece. . DU/ Y. buU
add chicken breastéé.ré bla.y5 G/hjl §erﬁ{)@9d
; *house smoked wild salmon
island caesar
illed rye crostini, mustard créme fraiche,
romaine, grilled crouton, anchovies, roasted garlic griied rye crostini, mustard creme fraicne, - -~ - - ,
vinaigrette, parmigiano —regg|anoge. éé. ?a.p%d/e]fjo.off‘don slaweeéecéccéees
; A AnA u ild prawns
add chicken breasteoda. ba.ys G/ a almonds, honey, sea salt, fines herbs, 1.
salade lyonnaise truffle oil ééééeéécéecéecéecépdgeé.
frisee, pancetta lardons, poached cage free egg :
’ i ’ ’ clams and chorizo
warm sherry vinaigrette ..........ccccccvvvveiviiiiiiiee e, 12.50 washington clams, house made chorizo,
arugula salad with roasted goat cheese crottin white wine, basil, tomato ¢oul
bresaola, pistachios, currants, green onion %
vinaigretteéébceéeeeeeéesssesd| v2dezanpgny cove select oysters on the half shell
'White"wine MIgNONEte......cooovieiiieie s 12.00
*salade nicoise | i
rare grilled ahi, fingerling potatoes, baby spinach, calamari fritti .
apples, ricotta salata, marinated olives, hard boiled _ chickpea and rice flour, harfis
cage free egg, dijon vinaigr|lltteééeéeeéeéeé. 14 00 . N
penn cove mussel s o0 l'a mafi|ni
beet salad white wine, shallots, celefy|,
bibb lettuce, candied walnuts, marinated onions, _ add a side friesééeecccéecccceee. eq.
fourme ddédambert, wal nut vinliiaoretteéeéééé 12.50
¢ *the state of washington would like you to know that eating raw
and/or undercooked foods may be harmful to your health.

we make every effort to use locally grown,
naturally raised and sustainable products.
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DINNER

a northwest bistro

entrees

fish frites
semolina dusted white fish, fennel -red
onion slaw, french fries, ca
*bistro burger

oregon country ground beef, watercress, red wine

onions, grafton village reserve cheddar, french
frieseéecébeebcebcebecbedde.
*lamb burger
chevre a|0I| p|ckled
arugul

-tomato relish,

Pepper _
frieséé.

rench eeéé
pan roasted free range chicken breast
polenta, braised endive, rosemary -
gorgonzola pan

juséeeéeééeéé

wild mushroom and slow roasted pork ragout
fresh rigatoni, sherry, parmigiano -regigiano..12.00/19.00

squash and bacon risotto
fines herbs, parmigiano -reggiano................... 10.00/17.00

trout grenobloise
pan seared idaho rainbow trout, lemon -caper

pan sauce, fingerling potato

steak frites

naturally raised beef,
oregon blue cheese aI0|I
braised greens, french fries.

*80z hanger
24.00

*60z filet mignon
28.00

*cote de boeuf for 2
320z bone in ribeye with herb butter
58.00

on the side...

french frieséééeceéééééeéececcee.

,,,,,,,,

saut ®ed | ocal

,,,,,

fried polenta, honey -must ard juséééeéeé.

mi xed greens, red wine vinai

,,,,,,,

normandy butter.

puy |

entil séééeeéééééééeeeeééé

we make every effort to use locally grown,

naturally raised and sustainable products.
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prix fixe
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first
choice of:
small prima greens
small island caesar

12.50

. ééé. é.14.50
second
choice of:
*hanger steak frites
- roastet] rerange chicken breast

trout grenobloise

o

third
choice of any dessert
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plats du jour

sunday
cog au vin
red wine braised chicken, mushrooms, bacon,
fresh fettuccine

monday
bouillabaisse ]
mussels, clams, white fish, rouille, saffron fumé
24

tuesday
1/2 roasted duck

cheddar fritters, arugzusla, citrus -duck jus

wednesday
cassoulet
lamb, pork, rockwell beans, garlic sausage,
duck 2confit
4

thursday
sauci sson de mai
house made sausage, new potatoes,
mannyds beer
sauerkraut

son

br ai

friday and saturday
please see your server

o0ch
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*the state of washington would like you to know that eating raw
and/or undercooked foods may be harmful to your health.
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http://www.quotationspage.com/quotes/J._R._R._Tolkien/

