
torn buffalo mozzarella, tomato sauce, garlic, torn fresh basil, parmigiano reggiano    |   22

whole milk mozzarella, provolone, pecorino, stracciatella    |   24

SOMM MARGHERITA

HABANERO HONEY PEPPERONI

IL BIANCA fontina, caramelized onion, goat cheese, arugula, extra virgin olive oil   |  21

The Hearth

CAST IRON CORN PANCAKE cultured corn butter, somm  berry preserve    |   19

FRENCH OMELET* charred broccoli, cheddar parmesean, home fries    |   18

SOMM BREAKFAST* 2 eggs, crispy yukons, feta herb salad, sourdough toast, chicken sausage or bacon    |   21

TURKEY SANDWICH cambozola, roasted grape, marinated cipollini, lemon aioli, basil, ciabatta, arugula    |   20

WAGYU 6 0Z. SMASHBURGER* coffee onion bacon jam, fried egg special sauce, bibb lettuce, sourdough english muffin    |   22

SMOKED PASTRAMI RUEBEN aged swiss cheese, house sauerkraut, 2000 island, olive branch rye    |   23

Sandwiches
GRILLED PORK BELLY BAHN MI smoked oyster aioli, cucumber, daikon, jalapeno, olive branch french bread    |   23

choice of side salad or french fries

SOURDOUGH TOAST  butter    |   7

ENGLISH MUFFIN   |   6

FRESH DAILY PASTRY   |   5BACON OR SAUSAGE   |   6

SMOKED GOUDA GRITS  |    1 0

  |   52 FARM EGGS*

YUKON HOME FRIES |    6

Sides

Rise & Vine

*The consumption of raw or undercooked potentially hazardous foods may result in foodborne i llness.

A 20% taxable service charge will be added to parties of six or more. 100% of the service charge wi ll be distributed to service personnel. 
An additional 2% taxable surcharge will also apply to all food & beverage  items, 100% of which will be distributed to our culinary team working behind the scenes. 

BIN 47 BENEDICT molasses shoulder bacon, chive bearnaise    |   20

grilled washington trout, smoked gouda grits, confit tomato, pickled shallot herb salad    |   25TROUT & GRITS

GRILLED CHICKEN SALAD spring greens, pickled strawberry, walnut candy, sherry maple,  feta    |   24

white anchovy, sourdough crumbs, pecorino, lemon    |   21LITTLE GEM CAESAR

cane syrup, buttermilk whipped cream, hazelnut crumble    |   22SOURDOUGH FRENCH TOAST

Salads

B runchy

tempura chicken thigh, fried egg, chili crunch maple    |    27FRIED CHICKEN N’ WAFFLES*

english pea guacamole, radish, mole blanc,  sourdough    |   22     + dungeness crab   |   12EGG SCRAMBLE TOAST*

BOWL OF FRUIT vanilla chantilly, caramel, candied pecans    |   10



SOMM MIMOSA
treveri blanc de blanc, cold pressed orange juice  

APEROL SPRITZ
aperol, treveri blanc de blanc, soda

SOMM BLOODY MARY
titos vodka, house bloody mary mix

JASMINE FIZZ
giesen NA sparkling wine, jasmine syrup, lime juice

CYNAR SPRITZ
cynar, treveri blanc de blanc, soda

GRAPEFRUIT SPARK
giesen NA sparkling wine, grapefruit syrup, fresh lime 

treveri blanc de blanc, white peach puree
BELLINI

Zero Proof
FEATURED SHRUB
seasonal shrub 

house bloody mary mix, coors light, tajin  
BIN 47 MICHELADA

Cocktails
|  14

|  14

|  16

|  18

|  14

|  14

|  12

|  12

|  12



HOT CHOCOLATE    |  8

CAFE VITA BEANS   |  6

Coffee & Tea

cappuccino   |   7 latte   |   7
regular   |   decaf

ART OF TEA   |  7

CAFFEINATED
sencha green –  clean, grassy, lightly sweet
matcha + sencha –  vibrant, vegetal, smooth umami
jasmine reserve –  f loral, aromatic green tea
white coconut crème –  delicate, creamy, tropical notes
english breakfast –  full-bodied, classic black tea
earl grey crème –  bergamot, vanilla, rich black tea

HERBAL 
french lemon ginger –  bright citrus, warming spice
pacific coast mint –  cool, refreshing, clean finish
egyptian chamomile – soft f loral, honeyed, calming
apricot escape –  hibiscus, ripe stone fruit notes

espresso   |   6

Juices 
HEALTH FOCUSED   |  14

green drink –  apple, kale, cucumber, celery, lime, spinach, parsley

palm springs – orange, grapefruit, turmeric root, cayenne

liver dextox– beet, apple, lemon, aloe vera juice, ginger

FRESH PRESSED   |  8

orange   |   grapefruit   |   cranberry   |   pineapple   |   apple

LEMONADE   |  8

lemonade   |   strawberry lemonade

ICED TEA    |  7

simple syrup, lemon

steamed milk, cacoa, whipped cream

mocha   |   7
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