
SALMON CHOWDER................................... 18
   house-smoked salmon, carrots, potatoes, old bay, 
   focaccia

JAPANESE SWEET POTATOES (gf)......... 16
   herbed Greek yogurt, pickled daikon and cucumber, 
   fresno chili, and herbs

BURRATA AND BEET SALAD (v).............. 24
   arugula, frisée, garlic, peppercorns, citrus, herbs, 
   toasted pepitas, toasted baguette

FRIED BRUSSELS (gf)............................... 16
   sesame, smoky vinaigrette, bonito

PENN COVE MUSSELS (gf)...................... 23
   garlic, white wine, harissa sauce, fennel, dill, 
   sourdough

BRAISED OCTOPUS.................................. 24
   yukon gold potatoes, chorizo, salsa verde, 
   jalapeño

CAULIFLOWER CAESAR............................ 19
   lacinato kale, shaved cauliflower, lemon, focaccia 
   breadcrumbs, Parmesan

CHEFS SELECTION OF FEATURED DISHES
SERVED FAMILY-STYLE

$85 PER PERSON

MARKET FISH

CHEF’S SELECTION OF FRESH  SEAFOOD
AND SEASONAL FLAVORS 

*see your server for details

8oz NEW YORK STRIP (gf)........................ 42
   whipped feta, herbed baby potatoes, cipollini, 
   black garlic molasses

GRILLED PORK LOIN (gf).......................... 38
   bacon collard greens, corn purée, hazelnut 
   macha, corn relish

BRAISED SHORT RIB (gf)......................... 40
   yukon gold mashers, rainbow carrots, demi-glace

LAMB TAGLIATELLE................................... 35
   lamb sausage, butternut, ricotta, sundried 
   tomato, manchego, sage
 
SEARED ALBACORE TUNA...................... 36
   couscous, frisée, gremolata, herbs and pine nuts, 
   lemon vinaigrette

CONFIT DUCK LEG (gf)............................ 42
   asparagus, fresh figs, celery root purée, fig demi-
   glace
  
BUTTERMILK FRIED CHICKEN ............... 38
   house spices & sesame honey, orecchiette with mac 
   and cheese, house béchamel

MUSHROOM RISOTTO (gf,v).................... 34
   shiitake mushrooms, spinach, garlic Parmesan 
   crisp

8oz AMERICAN WAGYU BEEF BURGER*... 26
   smoked gouda, bacon onion jam, butter lettuce, 
   garlic aioli, fries

MARINATED OLIVES AND ALMONDS (gf,vg)... 7

ESSENTIAL BAKING FOCACCIA (v)................... 8 
   parmesan, aleppo pepper flakes, chives

PARMESAN TRUFFLE FRIES (gf,v)................. 12

BUTTERMILK HUSH PUPPIES (v).................... 12
   sweet corn, jalapeño, pimento cheese sauce

FRIED HALLOUMI (gf,v)..................................... 12
   apricot-honey mostarda

GRILLED VEGETABLE (gf,vg)........................... 10
   olive oil, salt & pepper

TOUR THE MENU

DESSERTS

CARROT CAKE .............................................................      .......... 10
   cream cheese icing, assorted macarons, hazelnut crunch

PUMPKIN TART (GF)..................................................................... 12   
   oat crust, brown butter whipped cream, pumpkin caramel
   
MILLIONAIRE BAR........................................................................ 12
   ube ice cream, rice krispies treat, chocolate sauce
 
TOASTED COCONUT ICE CREAM SANDWICH (VG)............... 12
   red wine poached pear, ginger molasses sauce, spiced sourdough crunch 
   toppings

AFFOGATO (GF)............................................................................. 8
   caffe vita espresso, vanilla bean ice cream

*Consuming raw or undercooked meat, poultry, shellfish, or egg may
increase your risk of food-borne illness.  A 20% taxable service charge
will be added to parties of six or more; 100% of the service charge will
be distributed to service personnel. An additional 3% taxable service

charge will also apply to all items, 100% of which will be distributed to
our culinary team and stewards working behind the scenes.

SNACKS & SIDES

SMALL PLATES MAINS



THE REGULARS WINE BY THE GLASS

THE TRAVELERS

MOCKTAILS

N/A BEVERAGES

CANNED BEER

COFFEE & TEA

BEER ON DRAFT

18oz pour... 10
lucky envelope, “grapefruit eniac” ipa”6.2% seattle, wa

here today, “glitterpaw” hazy ipa”6% seattle, wa
old stove brewing, pilsner 5%, seattle, wa

pike brewing, “kilt lifter” scotch ale 7.6% camas, wa
tumalo cider, dry cider,  6.5% bend, or

rotating tap, ask your server for today’s selection

N/A BEER... 7
   Fremont Brewing IPA
   Athletic Brewing Golden Ale

BREW DR. DRAFT KOMBUCHA... 8
   “clear mind” 18oz

ABLIS DRAFT CBD SELTZER... 8
   cranberry blood orange, 75mg, 18oz

LEMONADE, ICED TEA, ARNOLD PALMER... 6
 

CALL THE BLUFF................................................16
   tequila blanco, genepy, ginger, blackstrap bitters, lime

UP THE RIVER.....................................................17
   rucolino amaro, lemon, cucumber bitters, cranberry 
   blood orange cbd seltzer, treveri brut

WINNING HAND...................................................16
   vodka, strawberry, cinnamon, lemon

HIP REPLACEMENT...........................................20
   mongo yogurt washed rum, pineapple, yellow chartreuse, 
   aperol, lime, sugar

SEASONAL PUNCH............................................15
   ask for today’s flavor

SEASONAL SANGRIA.........................................15
   ask for today’s flavor

THE KENNEDY PACKAGE..................................12
   dho's gin-free, orange & bittersweet, grapefruit, lemon

CATEGORY 5.......................................................14
   dhos vodka free, midnight sun n/a spirit, lemon, 
   pineapple, grenadine

JUICE BOX...........................................................11
   cherry, pineapple, orange, lime, mulling spices, club soda

PALDEAN ADVENTURE......................................13
   pathfinder, giffard aperitif, lemon, rosemary, cucumber 
   soda

ACROSS THE POND...........................................14
   fluere rum, ritual rum, pathfinder, lime, orgeat, nutmeg

JESSICA RABBIT.................................................15
   n/a bourbon, lapsang tea, pathfinder, cherry, mulling 
   spices, seedlip Grove, candied ginger

SPARKLING, WHITE, ROSÉ
bonnamy cremant de loire, blanc de blanc, fr............. 14/56
bonnamy cremant de loire, sparkling rose, fr............. 14/56
juggernaut, sauvignon blanc,nz..................................... 15/60
six peaks, pinot gris, or.................................................... 13/52
thanisch, riesling, ger...................................................... 16/64
peirano estate, chardonnay, ca....................................... 16/64
pazo cilleiro, albarino, sp................................................ 13/52
gilbert cellars, rosé, wa................................................... 15/60
les hauts plateaux, rosé, fr............................................. 14/56

RED
winderlea, pinot noir, or.................................................. 17/68
domaine a. pegaz, gamay noir, fr...................................... 14/56
chasing rain, cabernet sauvignon, wa............................ 17/68
abeja, merlot, wa............................................................... 24/96
costers dels olivers, carignan, es................................. 15/60
ansel, syrah, or.................................................................. 17/68

LOOKING FOR BOTTLES?
ASK ABOUT OUR CAPTAIN’S LIST!

CAFFE VITA LUNA ROAST DRIP COFFEE... 6
ESPRESSO, MACCHIATO, CON PANNA... 4.5 
AMERICANO, CORTADO, CAFE AU LAIT... 6
CAPPUCCINO, LATTE, CARAMEL MACCHIATO... 7
       -add 50mg cbd to any cafe beverage... 4.5
 FLAVOR ADDS....0.5
      -mocha, vanilla, hazelnut, caramel, seasonal flavor
 DAIRY OPTIONS: 
       -whole milk, soy, almond, oat 

HOT TEA... 6
   fez green, jasmine silver tip 
   green tea, earl grey, british 
   brunch, chamomile, 
   peppermint, hibiscus, chai

LONDON FOG... 7
MATCHA LATTE... 7
CHAI LATTE... 7

RAINIER LAGER, 4.6%..................................... 5
COORS LIGHT, 4.2%.........................................6
MODELO ESPECIAL, 4.4%............................7.5
MILLER HIGH LIFE PONIE 4.6%...................4.5
GUINESS DRAUGHT 4.2%................................9
TRULY SELTZER, 5%.........................................9
   strawberry lemonade 

*A 20% taxable service charge will be added to parties of six or more. 100% of the service charge will be distributed to service personnel. An additional
3% taxable surcharge will also apply to all items, 100% of which will be distributed to our culinary team and stewards working behind the scenes.

FILSON® JOURNEYMAN..................................20
   maker's mark, carpano antica, cocchi di torino, averna, 
   cherry bark-vanilla bitters

GIN GRIFFEY JUNIPER......................................17
   spanish style g&t with fresh market botanicals

BEN PARIS OLD FASHIONED...........................18 
   whiskey blend, caramel molasses, cherry bark-vanilla 
   bitters

AMBER SPYGLASS ............................................ 16
   apple & pear brandy, lime, grenadine, allspice, bitters

SODA... 6
   root beer, dr. pepper, sprite, coke, diet coke, ginger ale,
   ginger beer
SAN PELLEGINO, AQUA PANA... 6
JUICES... 6
   orange, grapefruit, pineapple, cranberry
HOT CHOCOLATE... 6
 


