CHEF'S PRIX FIXE

4 courses, shared for the table
70 per person

full table participation required
45 wine pairings

Let us make the decisions for youl!

SNACKS

smoked trout + roe,
whipped cream cheese,
chervil, chives

18

house smoked
spanish olives
’rhyme, gar|ic,
lemon

6

togarashi spiced
marcona almonds
6

ken's artisan bread,
cultured butter,
sea salt

6

chicories, roasted gcr|ic dressing, boquerones, candied walnuts, parmesan

17

burrata, roast delicata squash, marcona almonds, salsa macha, cilantro
19

apples + kohlrabi, whipped goat cheese, pomegranate, black sesame salsa

15

pumpkin cappelletti, aji panca butter, queso fresco, pepitas
25
add burgundy truffles 15

celery root + parmesan pierogies, balsamic brown butter, walnuts, truffles**

27

tagliatelle, ramen brown butter, clams, bacon, sesame, scallions

23

HOKKAIDO SCALLOPS*

fermented coconut curry, squqsh, shiifoke, peanuts, herbs

33

QUAIL YAKITORI*

heirloom pears, pear mustard, black sausage, sprouted lentils

38

GRILLED BAVETTE STEAK for TWO*

shio-koji, horseradish-miso butter, roast brassicas, preserved black bean yorkshire pudding

68

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of

foodborne illness, especially if you have certain medical conditions.
**Foraged ingredients are uninspected products. Meat and fish are cooked to order.

Menu modifications are politely declined. A 20% service charge will be added to parties of 6 or more.

OYSTERS*

spicy herb mignonette
house hot sauce

half dozen 21

dozen 42

WAGYU BEEF TARTARE

oregon wasabi leaf + stems, spicy

dressing, wagyu chicharron 23

FOIE GRAS TORCHON
foie + onion jam tea sandwich,
roasted chanterelle soup 21
add burgundy truffles 15

PERFECT FOIE PAIRING!

2016 sauternes
castelnau de suduiraut
bordeaux, france 15

follow us on instagram
@ardenportland

417 nw 10th ave
503.206.6097

www.ordenpdx.com



COCKTAILS

SHRUB ME DOWN
vodka + dry sherry + pear shrub
lime + bubbles 14

ARDEN LEMONADE
vodka + chamomile + lemon
cocchi americano + honey 15

‘BOOCH SLAP
mezcal + turmeric kombucha +
lime + agave + habanero 15

GIN AND SMOKE

gin + dry vermouth + smoked olive 15

BLACK FOREST

rye + amaro + black walnut bitters 15

BEER

Dolores PILSNER 11
LIVING HAUS BEER CO |
Portland OR 160z.

Harris WEST COAST IPA 11
LIVING HAUS BEER CO |
Portland OR 16 oz.

NON-BOOZY
PURPLE BUTTERFLY 9

butterfly pea flower tea, lemon
THE HEMINGWAY 9
gropefruif, mexican squirt, salt
SPARKLING WATER 8

MEXICAN COKE 5 SQUIRT 5

COCK 'N BULL
ginger beer 5

NEVER COFFEE | Portland OR

espresso 4 decaf french press 5

SMITH TEA | Portland OR 5

WINE BY THE GLASS

SPARKLING
NV BRUT ROSE « Eyrie Vineyards « Ultra Brut | Willamette Valley OR « 16/64

NV CHAMPAGNE « De Reyve ¢« Blanc de Blancs « Ter Cru | Champagne FR < 23/92

WHITE
2019 TIMORASSO + Ferdinando Principiano | Piedmont IT +15/60
2022 CAB FRANC BLANC « Savage Grace * Red Willow | Yakima Valley WA « 15/60
2021 ENCRUZADO =« Gota =« Prunus | Dao PT - 14/56
2021 VERDEJO « Cantalapiedra Viticultores « Lirondo | Castilla y Leon SP « 13/52
2021 RIESLING « David Hill « Tualatin Hills | Willamette Valley OR « 16/64

2022 CHARDONNAY + Landmass | Laurelwood District OR « 17/68

PINK + ORANGE
2022 MULLER THURGAU « Enderle & Moll | Baden DE -+ 16/64
2021 ORANGE OF MUSCAT & PINOT GRIS « Kelley Fox | Willamette Valley OR +17/72

20921 ROSE OF NIELLUCCIU « Domaine Casa Rossa « Ile de Beauté | Corsica FR « 14/56

RED
2019 PINOT NOIR ¢ Claire Laroche | Burgundy FR « 16/64
2021 CANNONAU ¢ Mario Bagella + 1 Sorso | Sardinia IT +16/64
2018 ZWEIGELT - Johanneshof Reinisch | Thermenregion AT « 15/60
2016 BORDEAUX « Clos Du Pavillon | Puisseguin Saint-Emilion FR +17/68
2019 CHATEAUNEUF-DU-PAPE « Domaine des 3 Cellier | Rhone Valley FR + 22/88

2015 RIOJA + Senorio de Amezola * Reserva | Rioja Alta SP < 17/68

FEATURED WINE

2017 THYMIOPOULOUS RAPSANI
‘Terra Petra,” Thessaly, Greece 20/80
This beautiful red wine grown
biodynamically on the slopes of Mount
Olympus echoes the finesse of Barolo
and Burgundy. This harmonious blend
of Xinomavro, Krassato, and Stavroto
grapes is redolent of ripe red fruits,

eorfh, and Mediterranean herbs.

[t's not just a wine; it's a journey
through Greece's rich winemaking
history and its vibrant future. Perfectly
comp|emenfing our menu, pair it with
our burrata, quail yakitori, and bav-
ette steak for an exceptional

culinary experience!

Our wines are sourced from low-
intervention producers around the
globe who's focus is quality over
quantity. Most farm organically,
sustainably or biodynamically, with

little to no additions of any kind.

Please ask your server to help you

pair the perfect bottle to your meall



