
GRILLED ELOTE (gf, v) .................................... 18
   grilled corn on the cob, cilantro lime crema,
   cotija cheese, pickled fresno chilis, aleppo spice,
   fried serrano chili, cilantro

OYSTERS HALF DOZEN (gf, df) .................... 21
   chef’s selection, mignonette, cocktail sauce, lemon

HEIRLOOM TOMATO CARPACCIO (n).......... 23
   whipped stracciatella, toasted hazelnuts, pink  
   peppercorn, brown butter sourdough crumble, 
   aged sherry vinegar, chives 

STRAWBERRY SALAD (v, n) ........................... 24
   bitter greens, strawberries, shaved red onion,
   balsamic dressing, candied pecans, ricotta salata

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

DUNGENESS CRAB CAKES .......................... 32
   parsnip, carrot and celery root vegetable slaw, 
   caramelized lemon, whole grain mustard 
   vinaigrette, dill

SEARED ALBACORE TUNA* (gf) .................. 26
   warm heirloom bean and herb salad, calabrian 
   chili, crispy garlic

CRISPY PORK BELLY (gf)............................... 24
   nuoc cham caramel, fresno chile, daikon radish, 
   pickled  plums

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

GRILLED CONFIT MUSHROOMS (gf, v)....... 24
   confit maitake and cremini mushroom truffle
   pureé, parmesan, crispy shallots, chives MARKET FISH

CHEF’S SELECTION OF FRESH  SEAFOOD
AND SEASONAL FLAVORS 

*see your server for details

DESSERTS

SNACKS & SIDES

MAINS

MERCH

MARINATED OLIVES & ALMONDS (gf, vg) ............ 14

ESSENTIAL BAKING FOCACCIA (v) ........................ 12
   2 slices with sea salt, aleppo, parmesan and chives
   with spicy balsamic and garlic dipping oil

PARMESAN TRUFFLE FRIES (gf, v) ....................... 13

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

FRIED HALLOUMI (gf, v) .......................................... 16
   apricot-honey mostarda

FIRE-KISSED SEASONAL VEGETABLES (gf, vg) .. 11
   whatever’s grilling today, olive oil, flaky salt

FLAN .............................................................................................. 14
   traditional custard, brûléed sugar, berry & mint garnish

CARROT CAKE (N) ....................................................................... 14
   cream cheese icing, hazelnut crunch, & macaron

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

AFFOGATO (GF) ............................................................................10
   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 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.

SMALL PLATES

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

~ Ask your server about our gluten free bread options ~

CHILLED MARKET SEAFOOD (gf) .............. 48
   poached prawns, smoked mussels, oysters on 
   the half shell, smoked salmon, crostini, mignoette, 
   cocktail sauce, remoulade

8oz NEW YORK STRIP* (gf) ......................... 47
   leek and parmesan potato pavé, cipollini confit, 
   charred cherry tomatoes, whipped feta, black garlic 
   molasses

SHORT RIB PACCHERI* ............................... 43
   7oz short rib, pasta joe’s fresh paccheri, 
   roasted sweet pepper chimmichurri, parmesan

VEGETABLE BURRATA PASTA (v) .............. 38
   rotating pasta, pea shoot and pepita pesto, cherry
   tomatoes, asparagus, snap peas, parmesan, burrata
 
MOULES FRITES ........................................... 34
   penn cove mussels, ‘nduja-tomato broth, crispy 
   frites, shaved fennel

BUTTERMILK FRIED CHICKEN ................... 40
   house spices, fermented chili glaze, best-ever yukon 
   gold potato salad, apple & raddish batons

SEARED U-10 DIVER SCALLOPS (gf) ....... 48
   sweet corn risotto, basil oil, parmesan, chili crunch

8oz AMERICAN WAGYU BEEF BURGER*... 29
   smoked gouda, bacon onion jam, butter lettuce, 
   aioli, fries

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

BEN PARIS SWEATSHIRT............................. 65
   black, soft & cozy vibes, pairs well with
   slow mornings and strong coffee

IDEAL WHEN TIME IS OF THE ESSENCE

PROTEIN ADDITIONS
GRILLED PRAWNS ............................... 12
GRILLED CHICKEN .............................. 12



THE REGULARS WINE BY THE GLASS

THE TRAVELERS

N/A BEVERAGES

CANNED BEER

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
   lemon, grapefruit

COFFEE & TEA

BEER ON DRAFT

18oz pour... 11
fremont, “ben paris” italian pilsner, 4.9% seattle, wa

seapine, hefeweizen, 5.3% seattle, WA
georgetown brewing, “manny’s” pale ale 5.4% seattle, wa

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

bend city, dry cider 6.9% bend, or
old stove, “dark passage” stout 7.2% seattle, wa

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

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

ABLIS DRAFT CBD SELTZER........................... 10
   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

*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 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.

SAN PELLEGRINO, ACQUA PANNA............... 11
   750ml glass bottle

SODA................................................................... 6
   root beer, dr. pepper, sprite, coke, diet coke, ginger ale,
   ginger beer

JUICES................................................................ 6
   orange, grapefruit, pineapple, cranberry, apple

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

MOCKTAILS
THE KENNEDY PACKAGE..................................12
   dho's n/a gin, orange & bittersweet, grapefruit, lemon

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

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

CITRUS ZEN-RITA...............................................12
   seedlip grove, lime, agave, cbd seltzer

SPARKLING, WHITE ROSÉ
bonnamy, cremant de loire, brut, fr.....................14/56
bonnamy, cremant de loire, sparkling rosé, fr...14/56
archery summit, pinot gris, or...............................13/52
pazo cilleiro, albarino, sp......................................13/52
dark horse, sauvignon blanc, ca...........................15/60
benziger wines, running wild chardonnay, ca.....15/60
languedoc, “h&b”, rosé, fr....................................14/56
gilbert cellars, rosé, wa........................................15/60

RED
greenwing wines, pinot noir, wa............................15/60
cuarto dominio, malbec, ar....................................15/60
malabaila, nebbiolo d’alba, it................................16/64
louis jadot, beaujolais-villlages, fr..................17/68
woop woop, cabernet sauvignon, au....................17/68

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

STORM BREAKER..........................................................20
   maker’s mark, carpano antica, cocchi di torino, 
   averna, bittercube trinity 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

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

ESPRESSO MARTINI.......................................................18
   vodka, caffe vita espresso shot, coffee liqueur, vanilla

HONEY, I BERGAMOT THE GIN...................................18
   reserve gin, bergamot liquor, honey syrup, lemon juice

BRUCATO SPRITZ.........................................................18
   brucato fields amaro, treveri brut, lemon twist

KICK IN THE MELONS..................................................17
   mezcal, cardamaro, strega, lime, fresh watermelon,
   ginger beer

SUNDIAL...........................................................................16
   japanese plum whisky, dry vermouth, rhubarb vermouth,
   tonic bitters

PEPINO FRESCO...........................................................18
   tequila, chareau, agave, fire water bitters, lime,
   grapefruit, cucumber

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