
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

Beer on Draft

Mocktails

Mimosa (glass or pitcher service)...............14/56
sparkling wine w/ choice of: orange, grapefruit, pineapple

Bloody Pho.........................................................18
vietnamese gin, house made pho broth, tomato, hoisin,
sriracha, lime

Traditional Bloody Mary...................................16
vodka, zing zang & accoutrement

Espresso Martini.... ...........................................18
vodka, vita espresso, coffee liqueur, vanilla, demerara

Aperol Spritz.......... ...........................................16
sparkling wine, aperol, club soda, orange

Seasonal Punch...... ...........................................14
ask server for daily selection

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

Brunch Cocktails
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
two shepherds, albarino, ca...........................................13/52
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

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

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. “SUPERBERRY”.. 12oz 6... 18oz 
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
white bluffs,“blue devil” ipa 5.8% richland, wa
old stove brewing, pilsner 5%, seattle wa
pike brewing co, "kilt lifter" scotch ale 7%, seattle wa
st. lo, "1066" cider 8%, bainbridge is. wa
fortside, “night king” imperial stout, 11.2% vancouver, wa
wander, "right here right now" hazy ipa 6.2%, bellingham, wa



RICOTTA PANCAKES (v)..................................19
  FRESH BERRIES, VANILLA BEAN CREME ANGLAISE

BEN PARIS BREAKFAST.................................23
  2 EGGS YOUR WAY, BACON OR ANDOUILLE SAUSAGE,
  YUKON GOLD POTATOES, MINI PARFAIT, 
  SOURDOUGH TOAST

BREAKFAST SANDWICH.................................20
  HOUSE-MADE CHIVE BISCUIT, PORK SAUSAGE,  
  BEECHER'S CHEDDAR, SPICY MAYO, PICKLED 
  FRESNO CHILI'S, FRIED EGG, YUKON GOLD POTATOES

GREEK YOGURT PARFAIT (v)..........................15
 FRESH BERRIES, HOUSE MADE GRANOLA

AVOCADO TOAST (v)........................................15
  TOASTED SOURDOUGH, GREEN GODDESS, RADISH,
  TOASTED PEPITAS, PEASHOOTS

STEELCUT OATS (gf,v)....................................15
  COCONUT MILK, NUTS, DRIED FRUIT, HONEY

BUTTERMILK HUSH PUPPIES (v).................................12
 SWEET CORN, JALAPENO, PIMENTO CHEESE SAUCE

SOUP DU JOUR........................................cup 8/bowl 12
 ROTATING SELECTION, GRILLED FOCACCIA

HOUSE SALAD.........................................half 10/full 16
  MIXED GREENS, GREEN GODDESS, PICKLED RED ONION,
  BREAD CRUMBS, PARMESAN

CAULIFLOWER CAESAR................................................19
  LACINATO KALE, SHAVED CAULIFLOWER, LEMON, FOCACCIA
  BREAD CRUMBS, PARMESAN CHEESE

GRAIN BOWL (gf, v).......................................................19
  MIXED GREENS, LENTILS, QUINOA, ROASTED CARROTS,
  SPICY PEANUT SAUCE, HAZELNUT DUKKAH, SHALLOT VIN

-ADD GRILLED or FRIED CHICKEN +8/ SHRIMP +12

TURKEY SANDWICH.....................................................22
  FRENCH BAGUETTE, PIQUILLO PEPPERS, SPINACH, SMOKED
  GOUDA, CHIPOTLE AIOLI, served w/ fries

FIG & BACON GRILLED CHEESE................................22
 SOURDOUGH, CAVEMAN BLUE CHEESE, FIG JAM, 
 CRISPY BACON, served w/ fries

*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.

SIDES
ANDOUILLE SAUSAGE OR BACON...................6
2 EGGS YOUR WAY............................................5
PARMESAN TRUFFLE FRIES...........................12
FRENCH FRIES................................................10
YUKON GOLD POTATOES.................................9
SCRATCH BISCUIT w/ butter & jam................6
SOURDOUGH TOAST........................................4

SWEETS
CARROT CAKE........................................................10
ASSORTED COOKIES...............................................8

Weekday Brunch
Breakfast Served Until 2pm Lunch Served 10am-2pm

The Fried Chicken Sando
napa cabbage kimchi, pickled fresno chili & 

pickled cucumber, spicy mayo, brioche bun, fries...24

-SUB PARM FRIES or SUB SIDE SALAD +3- 

CHEF’S PASTRY SELECTIONS
6 each

PASTRIES ROTATE SEASONALLY AND
CHANGE OFTEN. ASK YOUR SERVER FOR

TODAY’S SELECTIONS!


