From the Kitchen

Small Plates

Freshly Shucked Oysters

On the Half Shell
Blood Orange-Habanero
Cranita

17.

Flame Crilled Lamb Pops

Kumquat, Fig, Fennel Pollen
Arugula and Feta

26.

Entrée

Pacific Northwest Inspired
Cioppino

Clams, Mussels, Halibut,
Scallops, Prawns

Tomato, Herb, White Wine
Garlic Broth

Pane di Casale and Butter

45.

From the Bar
Cocktalil

Blackberry Lemon Drop

Muddled Blackberry, Fresh
Lemon Juice, Sugared Rim

15.

N|A Bevy

Palomino

N|A Rum, Ginger Beer, Soda,
Fresh Lime

14.

Bubbles

Kir Royale

Champagne & Creme de Cassis

18.
Champagne by the Glass
16.

Prosecco by the Glass

10.



