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*Consuming raw or undercooked meats, poultry, seafood,  shellfish, or eggs may increase your risk of foodborne illness. 
**Regarding the safety of consuming fresh, partially cooked fish, information is available upon request.
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CHEESE & DESSERT

WEST COAST CHEESE SLATE $30 | Chimacum Valley Dairy camembert, Samish Bay cheddar, Twin Sisters Whatcom blue 

JAPANESE CHEESECAKE $17 | matcha milk jam, stone fruits in their juices, candied ginger

S’MORE BROWNIE $18 | graham cookie butter ice cream, toasted meringue, chocolate sauce

ALMOND CAKE $16 |whipped labneh, cassis liqueur soak, summer berries, berry coulis GF

SEASONAL SORBET $10 | house made with love from seasonally available fruits DF GF

MAINS

MAC N’ CHEESE $16 | orecchiette pasta, four cheese sauce, panko crumble | add grilled chicken $5 

BISTRO BURGER $26 | Wagyu beef, Challah bun, cheddar, tomato, lettuce, mayo, ketchup, fries

PROSCIUTTO SANDWICH $18 |prosciutto, camembert, stone fruit, arugula, dijon mustard, fennel pollen potato chips

BURRATA SANDWICH $17 |burrata, cucumber, tomato, pesto, preserved lemon aioli, fresh basil, fennel pollen potato chips

KIMCHI & SALMON TARTINE $17 |salmon lox, kimchi spread, onion, radish, sprouts, everything bagel spice

TO BEGIN

HOUSE BAKED BREAD $8 | lemon rosemary sea salt, summer pesto butter 

WARM HERBED GOAT CHEESE DIP $18 | spice pistachio almond crust, cherry tomatoes, fennel pollen chips GF

BLISTERED SHISHITO PEPPERS $13 | lemon labneh, Calabrian chili honey glaze GF

GRILLED SPANISH OCTOPUS* $28 | rose harissa, cucumber, onion, cherry tomato, garbanzo, dill, lemon, squid ink aioli GF DF

HEAD LETTUCE SALAD $16 | Doenjang green goddess dressing, cucumbers, radishes, peas, chives GF

SUMMER GREENS SALAD $17 | fresh farm lettuce, balsamic reduction vinaigrette, pickled cherry, shaved pecorino GF | add grilled chicken $5

BURRATA SALAD $20 | romesco dressing, stone fruit, tomatoes, arugula, basil, smoked sea salt  GF 

TOMATO GAZPACHO $18 | cherry tomatoes, cucumbers, onion, lemon herb crouton, horseradish oil | add marinated shrimp $6 GF DF 
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