
SMALL  PLATES MAINS

SNACKS & SIDES

MERCH

PROTEIN ADD ONS

DESSERTS

These are our favorites - classics and new to the stage.

Ask to see a dessert menu for our full selection!

BEET CARPACCIO (gf, n, v)....................23
whipped stracciatella, citrus suprêmes,
arugula, candied pecans, citrus vinaigrette,
balsamic glaze

SUNCHOKE SOUP (gf, n, v).................... 18
toasted hazelnut, herb & chili pesto,
goat cheese crema
cup | 10 or bowl | 18

ROASTED CAULIFLOWER (gf, v, n).........19
whipped feta, hot honey, toasted pistachios,
dill, lemon

smoked gouda, bacon & onion jam, aioli,
butter lettuce, fries

8oz AMERICAN WAGYU BURGER*..........29

21
chef’s selection*, mignonette, cocktail sauce,
lemon

OYSTERS by the HALF DOZEN (gf, df)..

half dozen + half bottle
of gruet sparkling wine | 38

*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 2% 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.

GF - GLUTEN FREE          V - VEGETARIAN          VG - VEGAN          N - NUT       DF -DAIRY FREE

IDEAL WHEN TIME IS OF THE ESSENCE

DUNGENESS CRAB CAKES.................... 32
shaved root veg slaw, lemon wedge, 
whole grain mustard vinaigrette, dill

GNOCCHETTI...........................................23
smoked gouda & chipotle cream sauce, kale,
cubed crispy pork belly, microgreens

CURRY CLAMS.........................................25
coconut & vegetable curry, chili flake, fennel,
dill

KALE CAESAR..........................................21
lacinato kale, shaved cauliflower, lemon,
parmesan, focaccia breadcrumbs

GRILLED CONFIT MUSHROOMS (gf, v)..24
confit maitake & creminis, truffle purée,
parmesan, crispy shallots, chives

MARINATED OLIVES & ALMONDS (gf)... 14

2 PIECE FOCACCIA BREAD SERVICE....12
sea salt, aleppo, parmesan & chives
spicy balsamic & garlic dipping oil

PARMESAN & TRUFFLE FRIES (gf, v).....14

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

FRIED HALLOUMI (v)...............................16
apricot & honey mostarda

FIRE-SMOOCHED VEGETABLES (v, gf).11
whatever’s grilling + olive oil & flaky salt

sweet corn purée, collard greens, 
corn & hazelnut macha relish

GRILLED 8oz LAN ROC PORK LOIN....... 40

red pepper & almond romesco, 
charred broccolini, caper salsa verde

8oz NEW YORK STRIP*............................47

7oz short rib ragu, pasta joe’s fresh paccheri,
pepper chimichurri, parmesan

SHORT RIB PACCHERI........................... 43

romanesco, eggplant, squash, onions,
cherry tomatoes, toasted pine nuts,
balsamic butter sauce & parmesan

VEGETABLE PASTA (n)............................38

100% cotton, pinch of seattle soul, pairs well
with cocktails and good company

BEN PARIS T-SHIRT................................25

black, soft & cozy vibes, pairs well with slow
mornings and strong coffee

BEN PARIS SWEATSHIRT........................65

GRILLED PRAWNS....................................12
GRILLED CHICKEN..................................12
FRIED CHICKEN......................................12

layered perfection, hazelnut crunch, macaron

CARROT CAKE (n)................................... 14

dark chocolate ganache & mocha buttercream

CHOCOLATE OPERA CAKE (n)...............14

passionfruit curd & lemon tuille

PASSIONFRUIT CHEESECAKE (gf)........14

house spices, fermented chili glaze, 
best-ever yukon gold potato salad, 
apple & radish batons

BUTTERMILK FRIED CHICKEN...............40

cranberry & apple chutney, parsnip chips &
purée, fried brussels

CONFIT DUCK LEG................................. 46

chef’s mushroom mix, parmesan, herbs, 
black pepper, chili crisp

SEARED U-10 SCALLOPS (gf)................48

chef’s selection of
fresh seafood & seasonal

flavors

MARKET FISH

sushi rice, pickled daikon & cucumber, cabbage,
roasted sweet potatoes, chickpeas, curly kale,
miso sesame dressing, hazelnut dukkah,
watermelon radish

RICE BOWL (vg, n)...................................28

featuring chef jacy’s iconic dishes

SEATTLE EATS + DRINK COOK BOOK...35



THE REGULARS

THE TRAVELERS
CANNED BEERS

MOCKTAILS

18 oz pour | 11

DRAFT BEERS

WINE by the GLASS

maker’s mark, carpano antica, cocchi di torino, 
averna, bittercube trinity bitters

STORMBREAKER.....................................20

spanish style gin & tonic with fresh market
botanicals

GIN GRIFFEY JUNIPER........................... 17

whisky blend, caramel molasses, 
cherry bark vanilla bitters

BEN PARIS OLD FASHIONED..................18

vodka, lychee puree, black sesame, lemon,
hibiscus & mint cordial

SILK ROAD............................................... 16

vodka, caffe vita espresso shot, 
coffee liqueur, vanilla

ESPRESSO MARTINI................................ 18

reserve gin, bergamot liqueur, honey syrup,
lemon juice

HONEY, I BERGAMOT THE GIN............... 18

brown butter rum, pineapple amaro, 
french madeleine syrup, spring almond,
marischino, orange, pineapple 

GRANNY’S DELIGHTS.............................. 18

rye, cognac, americano bianca, dry curacao,
dom benedictine, dry vermouth

WHIPPERSNAPPER..................................18

bellewood farms pumpkin liqueur, 
allspice liqueur, cynar, il bianco bubbles

DAVID S. PUMPKINS................................ 18

blanco tequila, spruce tips, ginger liqueur,
lime, club soda

SWITCHBACK........................................... 18

ask for today’s flavor

SANGRIA of the DAY............................... 15

dho’s n/a gin, orange & bittersweet, grapefruit,
lemon

THE KENNEDY PACKAGE........................ 12

cherry, pineapple, orange, lime, mulling spices,
club soda

JUICE BOX................................................ 11

vodka free, london light, grenadine, pineapple,
lemon, dehydrated pineapple

CATEGORY ZERO.....................................14

cocoa nib infused lyres, cafe vita espresso, 
madeleine syrup, half & half

N/A TIRAMISU MARTINI...........................14

WHITE

SPARKLING
CREMANT de LOIRE BRUT - M BONNAMY, FR................................................................. 14/56
CREMANT de LOIRE ROSÉ - M BONNAMY, FR.................................................................14/56

PINOT GRIGIO - SANTA MARINA, PROVINCIA di PAVIA IGT, IT....................................... 13/52

GRÜNER VETLINER - JOHAN VINEYARDS, WILLAMETTE VALLEY, OR...........................13/52

SAUVIGNON BLANC - VAVASOUR, MARLBOROUGH, NZ................................................ 15/60

CHARDONNAY - JACQUES BOURGUIGNON, FR............................................................. 15/60

WHITE BLEND - SAGEMOOR ESTATE, WHITE BLUFFS, WA.............................................13/52

RED

PINK & ORANGE
ROSÉ - LA VIEILLE FERME, RHÔNE, FR................................................... 14/56

PINOT NOIR - YALUMBA ‘Y Series’, BAROSSA VALLEY, AU.................... 15/60
NEBBIOLO D’ALBA - MALABAILA ‘Bric Merli’, PIEDMONT, IT................ 16/64
BEAUJOLAIS VILLAGE - LOUIS JADOT, FR.............................................. 17/68
MALBEC - VALLE LAS NENCIAS RESERVE, UCO VALLEY,  AR................15/60

ROSÉ - ROADSIDE CELLARS, YAKIMA VALLEY, WA................................. 15/60
ORANGE - FIO ‘Glou Glou’, MOSEL, DE...................................................15/60

CABERNET SAUVIGNON - ‘Woop Woop’, AU............................................ 17/68

750 mL glass bottle
SAN PELLIGRINO or ACQUA PANNA..... 11

root beer, dr. pepper, sprite, coke, diet coke,
ginger ale, ginger beer

SODA.........................................................  6

HOT CHOCOLATE...................................... 6

NA BEVERAGES

miller highlife pony, 4.6%...................4.5

rainier lager, 4.6%..................................5

coors light, 4.2%.....................................6

modelo especial, 4.4%..........................7.5

guinness draught, 4.2%..........................9

lemon or grapefruit
(-196) degrees seltzer, 5%.................... 9

fremont brewing ipa
athletic lite golden ale

N/A BEER................................................. 7

12 oz
CULTURE SHOCK KOMBUCHA............... 8

cranberry blood orange, 50mg, 12oz
ABLIS CBD SELTZER............................... 8

LEMONADE or ICED TEA......................... 6

SEASONAL

lucky envelope pumpkin cream stout......9

grains of wrath oktoberfest lager........ 9

here today marzen lager..........................9

MULLED WINE.......................................... 14

fremont ‘ben paris’ italian pilsner
4.9% seattle, wa

seapine hfewiezen
5.5% seattle, wa

georgetown ‘manny’s’ pale ale
5.4% seattle, wa

here today ‘glitterpaw’ hazy ipa
6% seattle, wa

lucky envelope ‘grapefruit eniac’ ipa
6% seattle, wa

bend city dry cider
6.9% seattle, wa

grains of wrath vienna lager
5% seattle, wa

old stove brewing belgian blonde
6.7% seattle, wa
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