
Spring Pantry

ECOLIBRIUM MIXED GREENS
“lost peacock” chevre, cucumber, mint, pistachio dukkah, sudachi    |    18

BABY BEET SALAD
mustard dressing, proscuitto, roasted white chocolate    |   21

GRILLED PAN DE TOMATE
 sourdough focaccia, confit tomato, garlic girl sauce, green olive, baby basil    |   18

straciatella, saba, confit garlic    |   8

cacio e pepe hummus, nduja jam, aged pecorino    |   7

garlic girl sauce   |   6

spring garlic, sea salt    |   14HEARTH BREAD
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Plates

KFC WINGS
korean tempura, fermented chili honey, roasted lime    |   22

WAGYU RUEBEN SMASHBURGER
4 oz. smashed beef, wagyu pastrami, 2000 island, sauerkraut, swiss cheese    |    18

grilled mushroom au poivre, truffle french fries, garlic aioli      |    45
STEAK FRITES

Nibbles

Lounge

A 20% taxable service charge will be added to parties of six or more. 100% of the service charge will be
distributed to service personnel. 

An additional 2% taxable surcharge will also apply to all food and beverage items, 100% of which will be
distri buted to our culinary team and stewards working behind the scenes. 

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

CHEESE PLATE    |    12 | 20 | 28

-bellsong bella bianca (cow), WA

-smokey bleu (cow) oregon, pear mostarda, OR

-aged cheddar (cow), apple butter, ITA

CHARCUTERIE    |    12 | 20 | 28

-salame schiacciata piccante, dried fig

-olympic provisions chorizo

-jamon serrano with buttered hazelnuts, lemon

THE WORKS  all cheese and meat and then some    |   52

FRENCH FRIES

-garlic parmesan, truffle & lemon aioli     |   14

-kelp salt and vinegar, ketchup    |   12

-moroccan spice, cucumber ranch    |   1 4

PRAWN COCKTAIL
horseradish gin cocktail sauce,  lemon brulee, prawn oil    |   22

NDUJA MOZZARELLA STUFFED GNOCCHI
salsa macha labneh, radish, snap peas, poppy seed lemon caramel    |    34

DUNGENESS CRAB ROLL*
green curry, coriander, thai basil, foie gras butter    |   19



Signature Cocktails

PASSION 47
courvoisier vs, chinola passion fruit, 
vanille de madagascar, treveri blanc de blanc, lemon  |  24

BEARS & THE BEES
rainier gin, nightside aquavit, cardamaro, lemon, honey, 
clove oil  |   18

MANGO FUEGO
lalo tequila, ancho reyes, mango, agave, chamoy, tajin, 
passion fruitl  |   22

OH MY TAI (OMT)
pineapple rum, lime, pineapple, citrus oleo, orgeat, oftd f loat  | 17

MANHAT-ZEN
toki whisky, hojicha vermouth, angostura, black walnut, shiso  |  24

AURUM NEGRONI
planteray stiggins fancy dark rum, amaricano bianca, lillet blanc,
grapefruit essence, pineapple, maraschino cherry  |  18

Zero Proof Cocktails
GRAPEFRUIT SPARK
giesen na sparkling wine, tarragon, grapefruit   |    12

WYE MAPLE CITRUS
spiritless rye, woodinville maple syrup, lemon, orange,
angostura   |    15

FIZZY FED

SQUATCH OLD FASIONED

big gin, almond milk, house made pistachio-sage orgeat, lemon, 
egg white, peychauds   |   28

woodinville rye, demerara, angostura, orange,  port wine reduction  |  18

mint washed st. germain, cachaca, clarified lime, soda  |  18
HUGOJITO

HOLY NOGRONI
giffard na aperitivo, ginnosencse na gin,
hibiscus rosemary syrup   |   12

NOJITO
li hing mui, soda, clarified lime juice, mint syrup, passion fruit
air   |    12

LA VIDA LIBRE
spiritless jalisco, lime, elderf lower, passionfruit air, agave, li
hing mui   |    12

KISS BY THE SIREN
strawberry infused aperol and lillet, yuzu, white balsamic, 
tonic, olive  |  17

HAPPY HOUR
M - F | 3PM – 5PM

$2 off  SOMM wines & drafts | $3 off  wells
$3 off  select cocktails | $4 off  select food



Wines by the Glass

piper-heidsieck- reims  - france - nv  |  30
CUVEE 1785 CHAMPANGE BRUT 

treveri - columbia valley - wa - nv  |  14
BLANC DE BLANCS

krug - reims - france - nv  |  75
GRANDE CUVEE CHAMPANGE BRUT

tirriddis - columbia valley - wa - nv  |  16
HOUSE ROSE

Sparkling

matthews - columbia valley - wa - 2022  |  16
SAUVIGNON BLANC

long shadows -poet’s leap -  columbia valley - wa - 2024  |  14
RIESLING

landmass - rogue valley - oregon - 2025  |  20
CHENIN BLANC

delille cellars - columbia valley - wa - 2024  |  16
CHALEUR BLANC BLEND

chateau ste. michelle - canoe ridge - horse heaven hills - wa - 2022  |  16
CHARDONNAY

somm - columbia valley - wa - 2024  |  13
SAUVIGNON BLANC

somm - columbia valley - wa - 2023  |  13
CHARDONNAY

Whites

abracadabra - columbia valley - wa - 2025  |  16
BRIAN CARTER CELLARS

GRENACHE

Rose

upchurch vineyard - columbia valley - wa - 2024  |  18

long shadows - pirouette - columbia valley - wa - 2021  |  32
RED BLEND 

result of a crush - walla walla valley - wa - 2021  |  22
SYRAH

walla walla vintners - walla walla valley - wa - 2021  |  16
MERLOT

woodward canyon - walla walla valley - wa - 2022  |  35
CABERNET FRANC 

jm cellars - loyal - shaw ridge vyd - columbia valley - wa - 2022  |  18
RED BLEND

upchurch vineyards - ltl - red mountain - wa - 2022  |  22
CABERNET SAUVIGNON

broadley vineyards - estate grown - willamette valley - or - 2025  |  22
PINOT NOIR 

Reds

somm - columbia valley - wa - 2023  | 13
SYRAH

somm - columbia valley - wa - 2023  |  13
MERLOT

somm - columbia valley - wa - 2023  |  13
CABERNET SAUVIGNON 
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