
Happy hour
4pm to 6 pm

Parties of 6 or more are subject to an 20% gratuity
* Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or lactose may increase your risk of food-borne illness.

Parties of 6 or more are subject to an 20% gratuity
* Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or lactose may increase your risk of food-borne illness.

Mixed cheese & meat board *     15
 Four selections  of charcuteria and cheese from below.
 Comes with bread, olives, almonds and cornichons.

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- Pioneer Square Chocolate and chili cured ground pork
    - Rotating salame  Ask your server for this week’s choice

Mixed Olives      5
   House marinated in garlic, citrus, herbs & mama lil peppers.

Seasonal house pickled vegetables    5

House made grilled flat bread with hummus   6

Arugula salad with dukka and strawberries *       7
   Pomegranate molasses vinaigrette finished with blue cheese.

Portobello and porcini croquettes    7
   Bechamel, rosemary, thyme & roasted garlic.

Split pea fritters      7
   Served with dill sour cream. *

Fried Halloumi (Greek cheese) *    9
   Pepper jam and dukka (Toasted pistachios and spices).

Calamari *       13
   Rye flour, salsa verde. 
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