
(gf) gluten-free | (veg) vegetarian | (v) vegan | (s) spicy

Fernando Rodriguez, Chef de Cuisine | Alex Graham, Sous Chef 
Michael Schlotman, Food & Beverage Manager | Thoi Trinh, Food & Beverage Director

 Christian Eggerling (CEC, ACE, CDM, CFPP), Executive Director of Hospitality & Culinary Operations

Kobi Sliders | 16
Wagyu beef, Calabrian ketchup, Swiss,

caramelized onions, iceburg, bacon,
baby cornichons

Smashed Avocado Crostini | 10
French radish grape tomato, micro
arugula, epicurean cucumber, rustic

batard (veg)

Married Meatballs | 11
CAB blend of short rib, chuck, brisket &

pork, marinara, Pecorino Romano,
rustic batard

Lager Cheese Dip | 12
Tillamook cheddar, 805, cayenne,
house-made Kennebec chips (gf)

Midnight Spring Rolls | 14
Japanese chives, chayote, glass

noodles, carrots, cremini, tofu, green
leaf, sweet chili sauce 

Cauliflower Tacos | 13
papaya slaw, togarashi aioli, pepitas,

cilantro (gf, v)

Tacos Nochis | 15
CAB slow braised short rib, marinated

red onions, samborsura avocado sauce,
cilantro, queso fresco, esquite (s)
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