SEASONAL SALAD ®@ 16
Arugula, pear, pomegranate seeds,
goat cheese, cranberry vinaigrette

HOUSE SALAD @@ 14

Spring mix, cherry tomatoes, red onions,
carrots, feta cheese, toasted almonds,

lemon vinaigrette

SAUTEED CAULIFLOWER ®@ 20

Cauliflower, lemon juice, olive oil,
walnuts, parsley, greek yogurt

CREAMY CAULIFLOWER SOUP @& @ 15

Cauliflower, garlic, celery, leeks,
onions, almond-thyme gremolata

FLAT BREADS

VEGGIE @ 22

Olive oil, pears, red onions, feta,
arugula, balsamic glaze

SALAMI 22
Salami, mozzarella cheese, red

sauce

CURED PORK & CHEESE 24

Speck, smoked gouda, balsamic
glaze, red sauce

VEGAN

VEGETARIAN

LIGHT FARE

PORK & VEGETABLE POTSTICKERS

House-made sauce, scallions, sesame
seeds, pickled ginger

SPINACH & BEAN VERMICELLI POTSTICKERS ©
House-made sauce, scallions,
sesame seeds, pickled ginger
CHEESE & CHARCUTERIE BOARD

A rotating selection of meats,
cheeses, jams, fruits, and crackers

*Gluten-free crackers available

ENTREES

SHRIMP STIR FRY ®@

Honey garlic, bell peppers, onion,
broccoli, garlic, ginger, soy, and rice

CHICKEN STIR FRY ®@®

Honey garlic, Scallions, garlic,
red pepper flakes, honey, rice

BEEF STIR FRY @@

Bell peppers, onions, garlic, ginger,
soy sauce, rice

GLUTEN FREE (¥)  DAIRY FREE ()

1630
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30

26
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22

Our friends at the King County Health Department would like to advise you that the consumption of raw or under-cooked potentially hazardous
foods may result in foodborne illness. 10.25% sales tax will be added to all items. Menus and pricing are subject to change.

100% of gratuity is distributed equally among our front and back of house service staff. 20% gratuity will be added to all groups over six



