
HAPPY HOUR
Snack 

SPICY/SWEET MIXED OLIVES 6 

WARM BAGUETTE & PORCINI BUTTER 6
 

SAFFRON ARANCINI  8
 spicy marinara, shaved parmesan, basil oil.

ZUCCHINI FRITTERS *  10
 pea shoots, tarragon aioli, herb oil.

GRILLED ASPARAGUS 12
 goat cheese panna cotta, asparagus purée, ramp oil, black 

lemon dust.

BEET HUMMUS 12
 fermented cabbage & kale, pickled peppers, grilled pita.

SMOKED KING SALMON CROQUETTES 14
 artichoke hearts, jalapeño, cream cheese.

CHARCUTERIE PLATE 22
 prosciutto di parma 21mo, spicy gabagool, genoa salami, 

manchango, brie, mixed olives, marcona olives, roasted 
garlic, pickled vegetables, warm baguette.

Salad
CHILLED FLANK STEAK 25
  artisan gem lettuce, radish, cilantro, mint, basil, lime, 

lovage, smoked peanut-chili dressing.

PICKLED RED & GOLD BEET 12
 baby greens, smoked blue cheese, walnut, bitter orange 

powder.

ALL GREEN EVERYTHING 14
 arugula, peavines, frisée, soft boiled egg, pickled fennel, 

cucumber, sheep cheese, dill pollen. 

HEIRLOOM TOMATO & BURATTA 16
 black garlic vinaigrette, basil oil, herbs, crostini.

* not made to-go

Main 
SMOKED YAM 17
 spring onion, roasted garlic, preserved beeche mushrooms, 

watermelon radish, herb pistou, vegan caesar dressing, 
baby greens.

MUSHROOM RAVIOLI 18
 porcini, shiitake, blue oyster, vegetable demi glacé, sage, 

oregano, shaved parmesan.

SMOKED EGGPLANT LASAGNA 21
 spinach pasta, mozzarella, provolone, basil ricotta, 

marinara.

POTATO GNOCCHI & DUNGENESS CRAB 23
 asparagus, preserved meyer lemon butter sauce, fennel 

pollen, herbs.

HICKORY SMOKED HALF CHICKEN 26
 apricot glaze, grilled broccoli, red bliss potato salad, 

horseradish. (20 minute prep time)

BEEF BACK STICKY RIBS 28
 rice chip tuile, giardinara, crispy onions, sweet chili dust.

HICKORY SMOKED KUROBUTA PORK SHANK 26
 black vinegar braised kale & swiss chard, fried polenta.

GRILLED LOCAL KING SALMON * 29
	 fingerling	 potato,	 grilled	 garlic	 scapes,	 english	 peas,	

lemon thread, nasturtium pistou.

Sweet
STRAWBERRY SHORTCAKE 12
 citrus olive oil cake, Washington strawberries, mascarpone 

mousse, basil oil, herb. 
 
FERNET BRANCA BITTER CHOCOLATE TORTE   10
 smoked cara cara orange dust, passion fruit gelée, 

rasberry coulis.

CARROT CAKE 8
 cardamon, ginger, cream cheese frosting.e



from the bar
LE ‘DAQUIRI’

Meant	to	evoke	the	flavors	of	the	French	Caribbean,	this	
warm weather cocktail is a mixture of tangy and fruity. 
Using a beautiful rhum agricole with notes of sea-spray 
called Trois Rivieres Cuvee de L’Ocean, we put our own 
twist on a traditional daquiri with a house-made pineapple-

calamansi citrique and a barspoon of fernet menta.

14

JASMINE ‘SPRITZ’

This crisp soda cocktail is a marrying of two spirits, organic 
local	 Vodka	 and	 floral	 Torontel	 Pisco,	 an	 unaged	 grape	
brandy. No sugar is added, but rather it is sweetened with a 
touch of honey and Umeshu, a Japanese plum wine made 
with juicy Ume fruits. Notes of Jasmine in the Pisco and 
Umeshu are complimented by the addition of jasmine tea.

*contains lactose

15

GASCOGNE

Cognac is soaked in cherries, allspice and cinnamon 
before	 being	flambeed	 into	 a	 reduction	 and	 paired	with	
Rye Whiskey. This Manhattan-style cocktail exchanges 
traditional vermouth for Banyuls Hors d’age, a Pyrenees 
fortified	wine	made	 from	grenache	noir	 grapes.	Prior	 to	
pouring, the glass is rinsed in hickory-smoked angostura 

bitters.

15

TAHINI ‘OLD-FASHIONED’

Our take on the classic old-fashioned grabs inspiration from 
both mid-east and far east cuisine... Replacing Bourbon, we 
chose Mars Iwai, a Japanese Whisky which we fat-wash in 
tahini butter. Additionally, traditional bitters are substituted 

out, in favor of a rinse of liquid koji.

16

HAPPY HOUR
$2	off	house	cocktails	and	draft	beer,	everyday	4PM	‘til	6PM



from the bar
(cont.)

BERGAMOTA

Fragrant bergamot and aromatic lemongrass are steeped in 
kaffir	lime	leaves	creating	a	cordial	which	forms	the	basis	
of our house version of a French 75. Gin is replaced with 
pure 100% agave tequila, and the drink is topped with a 

bone-dry prosecco.

14

TANGERINE ‘MULE’

Tangerines are blended into a puree and shaken with 
fresh pressed roots of ginger and turmeric. The base-spirit 
consists of Clarin Sajous, a Haitan style of sugar-cane Rum 
that is both funky and bright. Lustau East India Solera 
Sherry,	 a	 fortified	 wine	 consisting	 of	 PX	 and	 Oloroso	
Sherries	contributes	secondary	notes	of	hazelnut	and	fig…	

a house favorite.

15

PÉTANQUE

Light and easy, this drink is essentially an amalgamation 
of two classic cocktails, an Army Navy and a Maresque. 
London Dry Gin functions as the base, with the addition 
of our house made (tarragon) Pastis, a French anisette 
liqueur,	 similar	 in	 flavor	 to	 Absinthe.	 It	 is	 shaken	 with	
another house recipe referred to only as “super grapefruit” 

and sweetened with a creamy almond orgeat.

14

‘NEGRONI’ con MEZCAL

Here, we introduce to a classic negroni -- all the bold 
character of mezcal.  The bright and juicy character of our 
mezcal of choice Banhez Espadin-Barril, paired favorably 
with La Quintinye Vermouth Royal, a mistelle hybrid that 
introduces noteworthy levels of citrus. Finally, to emphasize 
the fruit notes of the agave, it is rested in fresh banana leaf.

*contains lactose

15



from the bar
(cont.)

PEAR ‘COBBLER’

Freshly pressed bosc pear is added to our variation of a 
Sherry Cobbler. Mid-dry Manzanilla Sherry is sweetened 
with the oils of citrus husk extracted with sugar (oleo-
saccharum). To “boozy” it up, we included Singani 63, an 
un-aged Bolivian brandy and close relative to Pisco. A light, 

fruit-forward cocktail and a great summer sipper.

14

CALVADOS ‘SOUR’

Calvados, a French apple brandy sourced from the orchards 
of Normandy is used as the base spirit for this egg-white 
sour. To provide crispness and acidity, freshly squeezed juice 
is conjoined with Pineau des Charentes, a style of mistelle 
made from partially fresh and partially fermented grape 
juice. The beverage is sweetened with our “beurre doré” 
a house recipe which involves browned butter which has 
been soaked in white wine and macerated in golden raisins.

14

50 / 50s
NOCCINOLO

noveis alpine amaro, house-made nocino

7

FUNKY-COLD QUINQUINA

“the funk” jamaican rum, maurin quina

7

EASTERN BLOC

pelinkovac, becherovka

7



low abv
CORSICAN SELTZER

Rose-petal and lavender are steeped in verjus and paired 
with a house favorite -- Cap Corse Quinquina Blanc, a 
bright,	citrusy	and	slightly	bitter	fortified	white	wine	from	
the island of Corsica. This soda cocktail is both crisp and 
floral	 and	 a	 favorite	 of	 our	 esteemed	patron	 and	 former	

colleague Peter Cho.

11

FAST PENNY HIGHBALL

Fast Penny “Amaricano” Bianco, an aperitif-style liqueur 
made in Ballard is the focal point of this crisp and refreshing 
highball, which also includes an organic local tonic and a 

zest of lemon.

11

‘SPAGLIATO’

Our take on the 1980’s Milanese soda cocktail emphasizes 
the bitter aspects of this awkward cousin of the Negroni 
and Americano. A splash of freshly squeezed orange juice 
is added for increased acidity and brightness along with 
a healthy dose of Angostura just in case it wasn’t bitter 

enough for you. Topped with Prosecco.

14

weekly special

NON-ALCHOLIC ‘AMERICANO’

Fresh-pressed rhubarb. seedlip grove 42 n/a gin. 
san pelligrino sanbitter. seltzer water.

10



vino
WHITE
pinot gris anne amie vinyards.     
willamette valley, oregon 2019 11

vermentino limizzani, gallura.     
sardinia 2020 12/43

RED
malbec bodegas cantena zapata. la consulta mendoza,   
argentina 2018 14/46

sangiovese tenuta sassoregale.     
tuscany, italy 2017 11/36

ROSÉ
zweigelt stefan pratsch. niederosterreich,    
austria 2019 11
 
ORANGE WINE
pinot blanc grape abduction, ‘orange wine.’    
štajerska, slovenia 2020 12/40

SPARKLING
glera bosco di gica, prosecco brut.     
veneto, itlay NV 11/38

dessert/fortified
SPECIAL
pineau des charentes pierre ferrand 7

quina l.n. mattei cap corse blanc 8

port wine kopke dry white 7

pedro ximenez sherry hidalgo la gitana 7

fernet controtto 12

MADE IN HOUSE
tarragon pastis 7

green walnut nocino 8

canned
sprezza, rosso vermouth spritz 6

lubanzi, chenin blanc 8



beer
TAP

yonder dry cider    14oz 9

kulshan premium lager   14oz 9

stigel, radler    14oz 8

stoup brewing, pilsner   14oz 8

everybody’s brewing, mountain mama pale 14oz 8

weihenstephaner, hef   14oz 8

reuben’s brews, hazelicious ipa  14oz 8

saison du pont, farm house ale  14oz 8

ecliptic brewing, starburst ipa  14oz 11

BOTTLE

hitachino nest, japanese white ale  12oz 6

clausthaler, na beer   12oz 6

SOUR

anderson valley, framboise gose  12oz 9

n/a bev
topo chico mineral water 3

san pellegrino sanbitter 4

llanllyr source ginger beer 4

mexican coke 3

sprite 3



flights of amaro

OPENING ARGUMENTS

Light, citrus forward concoctions made in the aperitif-style. 

gancia americano 
aperitivo 

canelli, italy

leopold bros 
aperitivo
denver, co

st. george bruto 
americano
alameda, ca

17

PAN-EUROPA

A variety of amari not from italy.

maraska 
pelinkovach 
zadar, croatia

kramer’s 
aromatique 

neuditendorf, 
germany

zwack
budapest, hungary

18

BARTENDER’S CHOICE

Our	bar	team	has	put	together	this	flight	representing	their	
current favorites.

amaro noveis 
alpine 

ghemme, italy

amaro foro
piedmont, italy

cascadia bitter
portland, or

18

FERNET

Members of this “digestif” sub- category are typically 
bitter, pungent and herbaceous.

fernet	florio
marsala, siciliy

ch dogma
chicago, IL

fernet controtto
canelli, italy

17


