
PAN-SEARED SUNCHOKES (gf, vg)........ 16
   saba, toasted hazelnuts, pea shoots

SHRIMP & GRITS* (gf)............................... 23
   creamy polenta, chili and herb chimichurri 

BURRATA & PEAR SALAD (gf)................. 24
   prosciutto, arugula, lemon-pepper vinaigrette, and 
   toasted pine nuts

FRIED CHILI-SPICED CAULIFLOWER (gf).... 19
   english pea aioli, bacon lardons, pea shoots 

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

CHEF’S 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

VEGETABLE PASTA (v).............................. 34
   orecchiette, zucchini, asparagus, snap peas, chili
   flake, butter, white wine béchamele, parmesan
   cheese
 
POKE BOWL* (gf)....................................... 36
   yellowfin tuna with tomatoes, avocado, cucumber, 
   sesame, tamari, mixed greens, taro chips

CONFIT DUCK LEG*................................... 42
   saffron risotto, blistered shishitos, roasted red 
   peppers, chicken gravy
  
BUTTERMILK FRIED CHICKEN ............... 38
   house spices & sesame honey, rigatoni mac and 
   cheese

6oz KING SALMON* (gf)............................ 40
   pan-seared, fennel, carrot, cabbage and dill
   coleslaw, chive oil

8oz AMERICAN WAGYU BEEF BURGER*... 27
   smoked gouda, bacon onion jam, butter lettuce, 
   aioli, fries

BEN PARIS T-SHIRT...................................... 25
   black, 100% cotton, pinch of seattle soul, pairs
   well with cocktails and good company

MARINATED OLIVES & ALMONDS (gf,vg)........ 9

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

TRES LECHES CAKE.....................................................................12
   dehydrated black chili sauce, pumpkin seed tuille, whipped cream

CARROT CAKE ............................................................................. 12
   cream cheese icing, macaron, hazelnut crunch

CHOCOLATE TORTE ................................................................... 12   
   blackberry coulis, vanilla cardamon streusel, vanilla bean ice cream
 
TOASTED COCONUT ICE CREAM SANDWICH (VG)............... 12
   red wine poached pear, ginger molasses sauce, spiced sourdough crunch 
   toppings

SEASONAL ICE CREAM............................................................... 10
   house-made seasonal ice cream with rotating scratch-made baked treat

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.

Prices are subject to change at any time.

SNACKS & SIDES

SMALL PLATES MAINS

GF - GLUTEN FREE          V - VEGETARIAN          VG - VEGAN



THE REGULARS WINE BY THE GLASS

THE TRAVELERS

MOCKTAILS

N/A BEVERAGES

CANNED BEER

COFFEE & TEA

BEER ON DRAFT

18oz pour... 10
fremont, “ben paris” pilsner, 4.9% seattle, wa

lucky envelope, “grapefruit eniac” ipa 6.2% seattle, wa
here today, “glitterpaw” hazy ipa 6% seattle, wa

old stove, “dark passage” stout 7.2% seattle, wa
pike, “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

CULTURE SHOCK KOMBUCHA... 8
  12oz

ABLIS DRAFT CBD SELTZER... 9
  cranberry blood orange, 75mg, 18oz

LEMONADE, ICED TEA, ARNOLD PALMER... 6

CAFFE VITA LUNA ROAST DRIP COFFEE... 6
ESPRESSO, MACCHIATO, CON PANNA... 4.5 
AMERICANO, CORTADO, CAFE AU LAIT... 6
CAPPUCCINO, LATTE...7 CARAMEL MACCHIATO... 8

-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
CHAI LATTE... 7

MILLER HIGH LIFE PONY, 4.6%...................4.5
RAINIER LAGER, 4.6%..................................... 5
COORS LIGHT, 4.2%.........................................6
MODELO ESPECIAL, 4.4%............................7.5
GUINESS DRAUGHT, 4.2%...............................9
-196 DEGREES SELTZER,5%..........................9
 assorted flavors

*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.

Prices are subject to change at any time.

STORM BREAKER..............................................24
  ben paris cloud country bourbon by 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 PELLEGRINO, AQUA PANA... 6
JUICES... 6
  orange, grapefruit, pineapple, cranberry, apple

HOT CHOCOLATE... 6

SPARKLING, WHITE, ROSÉ
six peaks, pinot gris, or.............................................13/52
pazo cilleiro, albarino, sp.........................................13/52
chateau de mauny, cremant de loire, brut, fr.......14/56
bonnamy, cremant de loire, sparkling rosé, fr.....14/56
chateaux d’aix, “h&b”, rosé, fr................................14/56
juggernaut, sauvignon blanc,nz..............................15/60
black stallion, chardonnay, ca................................15/60
gilbert cellars, rosé, wa...........................................15/60
thanisch, reisling, de.................................................15/60

RED
boen wines, pinot noir, ca.........................................15/60
cuarto dominio, malbec, ar.......................................15/60
malabaila, nebbiolo d’alba, it...................................16/64
canvas back, cabernet sauvignon, wa.....................17/68
sino da romaneira, quinta da romaneira, pt..........17/68
abeja, merlot, wa........................................................24/96

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

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

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

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

CATEGORY ZERO................................................14
  vodka free, london light, grenadine, pineapple, lemon, 
  dehydrated pineapple

MIDNIGHT MARSALA..........................................15
  fluere rum, cocoa nib infused coffee liqueur, seedlip,
  maple, chai, cream, espresso

RALEIGH RUM RUNNER....................................18
  congrats cal! planteray 3-star + worthy park 109 rum,
  lime, orgeat, blue curacao, midori, creme de violet

FIASCO IN JALISCO...........................................16
  tequila blanco, pear brandy, pineapple, lime, cardamom
  bitters, cinnamon

PNW FLOOR.........................................................18
  mushroom cocoa bergamot gin, cappeletti, cocchi di
  torino, sennafine last leaf, dried shitake

SILK ROAD...........................................................16
  vodka, lychee, hibiscus, black sesame, mint, lemon

NEW DELHI SOUR...............................................18
  scotch, cognac, demerara, lemon, chana
  masala egg white foam, marsala laphroiag spritz

KINGSTON CURRENT........................................19
  smith & cross + worthy park 109 rums, el dorado 5-year,
  pineapple, lime, xila liqueur, campari, aperol

SANGRIA OF THE DAY.......................................15
  ask for today’s flavor


