
SMALL PLATES

TOUR THE MENU

BUTTERNUT SQUASH SOUP  (gf, v)........................ 14
CREME FRAICHE, CHILI OIL, TOASTED PEPITAS
 
HONEY-ROASTED CARROTS (gf, v)......................... 16
HERBED GREEK YOGURT, HAZELNUT DUKKAH, POMEGRANATE
MOLASSES, FRESH HERBS

DUNGENESS CRAB SALAD  (gf).............................  24 
3OZ LUMP CRAB W/ GREEN GODDESS DRESSING, FRISEE, WATERCRESS,
SHAVED FENNEL, HONEYCRISP APPLE, LIME-PEPPER VINAIGRETTE

BEET SALAD (gf, v)..................................................  17
BITTER GREENS, FROMAGE BLANC, CANDIED PECAN, 
PICKLED RED ONION, BALSAMIC VINAIGRETTE

FRIED BRUSSELS SPROUTS (gf, v)......................... 17
HONEYCRISP APPLESAUCE, CANDIED WALNUT, DRIED APRICOT,
WALNUT VINAIGRETTE

GRILLED EGGPLANT (gf, v)....................................... 18
HAZELNUT ROMESCO, FETA, CRISPY HARISSA-CHICKPEAS, HERBS

CAULIFLOWER CAESAR............................................... 19
LACINATO KALE, SHAVED CAULIFLOWER, LEMON, 
FOCACCIA BREAD CRUMBS, PARMESAN
-ADD GRILLED OR FRIED CHICKEN +8 / SHRIMP +12

HERBED MANILLA CLAMS........................................ 23
BEURRE BLANC, HERBS, GRILLED MICHE BREAD
-EXTRA MICHE BREAD +3

GRILLED OCTOPUS (gf)........................................... 24
CORONA BEAN, CHORIZO, HARISSA, ROASTED TOMATO

CHEFS SELECTION OF FEATURED DISHES
SERVED FAMILY-STYLE

$85 PER PERSON

*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 surcharge will

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

MAINS

MARKET FISH
CHEFS SELECTION OF FRESH  SEAFOOD

AND SEASONAL FLAVORS 
*see your server for details

GRILLED PORK CHOP (gf)......................  38
   CREAMY POLENTA, ZUCCHINI, TRUFFLE FONDUTA

BRAISED SHORT RIB (gf).......................   40
  CELERY ROOT PUREE, BROCCOLINI, DEMI GLACE

LAMB TAGLIATELLE.....................................  34
   PESTO, PISTACHIO, CHERRY TOMATOES,
   ULI'S LAMB SAUSAGE, PARMESAN, CHILI FLAKE

CONFIT DUCK LEG.................................   42
   DIJON MASHED POTATOES, SAUTEED KALE, TART CHERRY,
   ROASTED MAITAKE & DELICATA, MUSHROOM GRAVY 
  
BUTTERMILK FRIED CHICKEN ..............  38
   WARM FINGERLING POTATO SALAD IN GRAIN MUSTARD
   VINAIGRETTE, RADICCHIO, ARUGULA

MUSHROOM RISOTTO (gf, v).................. 34
   SHIITAKE MUSHROOM, SPINACH, GARLIC PARMESAN CRISP 

8oz AMERICAN WAGYU BEEF BURGER*..... 26
   RED WINE-ONION JAM, BLEU CHEESE CRUMBLES
   THYME AIOLI, MUSTARD, HAND-CUT FRIES

SNACKS & SIDES
MARINATED OLIVES AND ALMONDS (gf,v)............7

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

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

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

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

SEASONAL VEGETABLES (gf, v)............................10
olive oil, salt & pepper



The Regulars
Filson®  Journeyman.........................................20
maker's mark, carpano antica, cocchi di torino, averna,
cherry bark-vanilla bitters

Gin Griffey Juniper............................................16
spanish style g&t with fresh market botanicals

Ben Paris Old Fashioned...................................16
whiskey blend, molasses caramel, cherry-vanilla bitters

Juno.....................................................................18
reposado tequila, yuzu, lemon, kuma

Wine By the Glass

N/A Beverages

The Travelers
Winter Sour.........................................................17
bacoo rum, clove, ginger, mollasses, lemon 

Amber Spyglass....................................................16
apple & pear brandies, grenadine, allspice, bitters, lime

Pragelato.............................................................18
haymans old tom gin, barolo chinato, kina l’aero d’or

Not your Granny’s Fruit Cake............................17
brown butter vodka, mixed fruit, walnut, almond, lemon

Calcifer (served hot)..........................................16
cocoa nib-infused slane irish whiskey, espresso,
graham cracker syrup, burnt marshmallow whip, cookie 

Margie’s Spring Smash........................................14
maker’s mark bourbon, fresh berries, sugar, lemon, soda
**$1 from every Margie’s cocktail sold will be donated to Vital Voices in honor of
women’s history month**

Beer on Draft

Mocktails
The Kennedy Package......................................12
dho's gin-free, orange, bittersweet, grapefruit, lemon

Faux Plane.......................................................11
pathfinder, dho's bittersweet, kentucky 74, 
lapsang tea, lemon

Juice Box.........................................................10
orange, cherry, pineapple, mulling spices, club soda

Paldean Adventure.........................................10
pathfinder, giffard aperitif, rosemary syrup, lemon
cucumber soda

sparkling, white, rose
bonnamy cremant de loire, blanc de blanc, fr.............14/56
bonnamy cremant de loire, sparkling rose, fr.............14/56
luke, sauvignon blanc, wa...............................................15/60
six peaks, pinot gris, or...................................................13/52
thanisch, riesling, ger.....................................................16/64
cambria, chardonnay, ca..................................................16/64
les doubble troubble, gruner vetliner, wa..................15/60
moncalvina “canelli” moscato d’asti, it.......................12/48
miraval, rose, fr...............................................................15/60
gilbert cellars, rose, wa.................................................14/56

red
sass, pinot noir, or..........................................................17/68
domaine a. pegaz, gamay noir, fr.....................................14/56
mullan road, cabernet sauvignon, wa...........................20/80
abeja, merlot, wa..............................................................24/96
costers dels olivers, carignan, es................................15/60
ansel, syrah, or................................................................17/68

ESPRESSO... 4   DRIP COFFEE, AMERICANO... 6
CORTADO, CAPPUCCINO, LATTE, CHAI LATTE... 7
-ADD 50mg CBD to any cafe beverage... 4.5
HOT TEA: assorted styles & flavors... 5
JUICES: orange, grapefruit, pineapple, cranberry... 6 

NA BEER: Fremont Brewing IPA or Athletic Brewing Golden Ale... 7
BREW DR. DRAFT KOMBUCHA. “LEMON GINGER”.. 12oz 6... 18oz 8
ABLIS DRAFT CBD SELTZER... 12oz 6... 18oz 8
LEMONADE, ICED TEA, ARNOLD PALMER... 6
DRY SODA: ginger, cucumber, cherry, vanilla, lavender... 4
SODA: root beer, dr. pepper, sprite, coke, diet coke, ginger ale... 6  

12oz pour...8 18oz pour...10
lucky envelope, “eniac mosaic” ipa”6.2% seattle, wa
old stove brewing, pilsner 5%, seattle wa
pike brewing co, "kilt lifter" scotch ale 7%, seattle wa
republic of cider, “george washington dry” 6.3% seattle, wa
old schoolhouse “melipona” stout, 8.5% winthrop, wa
lumberbeard, “snow bird" hazy ipa 7%, seattle, wa


