
A 20% automatic gratuity will be applied to parties of six or more.
* Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or lactose may increase your risk of food-borne illness.

Mixed cheese & meat board *     17 
   Four selections of charcuteria and cheese from below.
   Comes with bread, olives, almonds and cornichons.

Cheese À la carte (1 oz portion) *        4
   Comes with crostini, fresh fruit, almonds & compotes.

Charcutería À la carte (3 oz portion) *   10
   Comes with bread, cornichons & almonds

 

Mixed olives        8
   Marinated in garlic, citrus zest & herbs, with Mama Lil’s
   peppers.

Seasonal pickled vegetables       7
 
Marcona almonds        5
   Spanish almonds fried in olive oil & sprinkled with sea salt.

House made grilled flat bread with hummus     7

Fried Cauliflower      12
   With tarator sauce (tahini, garlic & lemon juice)

Portobello and porcini croquettas      9
   Bechamel, rosemary, thyme & roasted garlic.

Split pea fritters        8
   Served with dill sour cream. 

Fried Halloumi (Greek cheese) *     11
   Pepper jam and dukka (toasted pistachios and spices).

Calamari *      15
   Breaded with rye flour, served with salsa verde.

Small Large

We strive to use local, organic & 
         

sustainable farm raised meats and produce.

 Garden
Panzanella      14
   Cherry tomatoes, chiogga beets, red onion & dill with a 
   caraway dijon dressing.

Arugula salad with dukka and strawberries *                      8/12
   Pomegranate molasses vinaigrette finished with blue cheese.

Vegan pappardelle pasta with cauliflower puree    16
   Roasted cherry tomatoes & confit garlic finished with parsley
   & Fried garbanzo beans.

 Meat, Fish & Poultry
Smoked pork belly *      21
  Tangerine relish, roasted brussel sprouts finished with 
  micro greens.
   
10 Oz flank steak marinated in smoked paprika*   24
   Blanched celery root, celery, olives & piquillo peppers
   finished with fried capers.

Rainbow trout with shamandar *                         20
  Sauteed chard & farro.
 
Spanish style shrimp with charred leek puree *   19
   Roasted potatoes, garlic, chorizo, lemon juice & parsley.

Roasted lamb sliders & Greek spiced fries *    22
   Tomato, red onion, tzatziki sauce served with lamb jus &
   harissa aioli.

Grilled pork sausage with cannelloni bean stew   18
   Sauteed mustard greens, pork stock & lemon juice.
 

Cheese * 
- Manchego- Spain    Unpasteurized sheep’s milk (animal rennet)
- Capricho- Spain    Pasteurized goat’s milk
- Cirrus- WA    Pasteurized cow’s milk
- Rotating blue cheese     Ask your server for this week’s choice

Charcutería *
-Serrano     18 Month Spanish cured ham leg
- Mole salame- Seattle    Chocolate and chili cured ground pork
- Rotating salame    Ask your server for this week’s choice


