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FORTLAND

Appetizers
Warm Marinated Olives
Mixed Olives, Citrus
Cheese & Charcuterie Board

Chef’s Selection, House-Made Pickles, House Jam, Local Honeycomb, Dried Fruit, Nuts, Baguette,
Crackers

First Course
Mixed Green Salad
Stoneboat Mixed Greens, Verjus Vinaigrette, Toasted Sunflower Seeds, Carrots, Radish
Grilled Bread and Olive Butter

House Olive Butter

Main Course

St. Helens Angus Ribeye
Ribeye, Smashed Potatoes, Sautéed Spinach, Chimichurri

Pan-Seared Halibut
Roasted Baby Potatoes, Asparagus, Lemon Caper Beurre Blanc

Vegetarian Risotto

Dessert

Cake & Brownies

Menu is Served Family Style
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