
 

 

 

 

 

 

 

 
HEY THERE, YOU LOOK NICE 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 



raw and cured 

KANPACHI CARPACCIO -13 

cucumber , hami melon, basi l , sea bean  

 
MARINATED SPOT PRAWNS -12 

green gar l i c , co latura , lemon balm, ch i l i  

 
SEA BASS CONSERVA -7 

garden herbs , shaved fennel  

 
BEEF CRUDO -11 

parmesan, arugula , e lderber ry caper , ramp 

 
PROSCIUTTO SAN DANIELE -9 

green rhubarb mostardo 

 
FENNEL CURED LARDO AND LONZA -7 

var iat ions of fennel  

 

small plates 

HOUSE MADE BURRATA -16 

pea v ines , pepperonata 

 
MEDITERRANEAN MUSSELS -17 

wi ld chamomi le , pancet ta  

 
SUMMER VEGETABLE SALAD -15 

young greens , fermented radish , garden sor re l , sugar snaps  

 

contorni 
 

MARSTEN’S DA ILY BREADS -9 

bagna cauda , cul tured but ter  

 
HERB FR IED POTATOES -11 

parmesan fondut ta  

 
CRISPY ART ICHOKES -12 

diavo l i cch io , lovage  

 

 

 
*T he  K i n g  Coun t y  Pu b l i c  Hea l t h  De pa r tmen t  wou ld  l i k e  y ou  t o know  t ha t  s ome  i t em s 

on  ou r  menu  a re  r aw  o r  u nde r c oo ked  and  t ha t  t he  c on sump t i o n  o f  r aw  o r  

u nde r c oo ked  po t e n t i a l l y  ha za rd ou s  f o od s  ma y  r e su l t  i n  f o odb o rn e  i l l n e s s .  



pasta 
 

AGNOLOTTI -17 / w i th tasman ian black t ruf f le -37 

duck , rabbi t , pork , more l mushrooms , f io re sardo 

 
TAGL IATELLE -18 

sard in ian o l ive o i l , cuore di tonno , gar l ic , pars ley  

 
SCARP INOCC -17 

roasted corn , mascarpone, lavender brown but ter ,  rose 

 
PAPPARDELLE -19 

sp icy ragu of t r ipe and oxta i l , anchovy crumb 

 
GNOCCHI -16 

bone marrow roasted beets , f lower ing herbs , r icot ta 

 
SPAGHETTI ALLA CHITARRA -18 

abruzzese sty le ragu of lamb and beef  

 
SPOT PRAWN PANSOTTI -21 

sp icy brodo, toasted ch i l i , ch ive b lossom 

 

entree 
 

SOCKEYE SALMON -35 

squash blossom, sh i sh i to pepper , bas i l , corn  

 
VALLEY FARMSTEAD RABBIT -37 

bra i sed shoulder , poached saddle , stuf fed and roasted leg  

 
GRILLED QUA IL -33 

stuf fed w i th sweetbreads and sp inach , far ro , saskatoon balsamic  

 

for the table  

s ignature roasted dishe s presented to share !  

P lease al low one hour to prepare  

 
BONE- IN NEW YORK STEAK -79 
gr i l l ed pure country farms beef , dry aged 21 days  
fermented black gar l i c , fennel f lower , gr i l l ed sweet onion 

 
SLOW ROASTED LAMB NECK -63 
f r ied eggplant , pepper honey , habanero , date  

 
CAULIFLOWER ARROSTO -whole 33/hal f  19 
haze lnut , pepperonata , fava bean 
 
PASTUREBIRD ROAST CH ICKEN -whole 58/hal f  29 
calabr ian ch i l i , tagg iasca o l ive , w i ld arugula  



FULL BOTTLE LIST ING AVAILABLE UPON REQUEST 

wines by the glass 
 

 

sparkling 
 

 

CA’DE I ZAGO glera , prosecco, veneto ‘17 15|68 

CA’DEL BOSCO chardonnay , franciacor ta , lombardy NV 25|110 

LA COLL INA ‘QUARESIMO’ lambrusco , emi l ia -romagna NV 12|55 

 

white 
 

 

DR. BÜRKLIN-WOLF r iesl ing wachenheimer , pfalz , germany ‘ 17 15|68 

GIUNCO vermentino , sardegna ‘18 14|63 

VALFACCENDA arneis roero ‘19 17|76 

TERLANO pinot b ianco, al to ad ige ‘19 13|59 

REMOISSENET PERE ET FILS chardonnay , burgundy, france ‘16 18|81 

 

pink & orange 
 

 

PODERI GARONA ‘FENROSE’ nebbio lo , vespaio la , co l l ine novaresi , 

boca ‘20 
15|67 

GÖNC ‘AWSOME MIX VOL. 1 ’ šta jerska -s loven ia ‘20 13|70 

TWO SHEPHERDS pinot gr is , sonoma val ley , cal i fornia ‘20 15|67 

 

red 
 

 

BENANTI nerel lo mascalese , etna rosso, sic i ly ‘18 15|67 

QUERCIABELLA ‘MONGRANA’ sangiovese blend , tuscany ‘17 15|67 

LIV IO FELLUGA ‘VERTIGO’ cabernet/mer lot , venez ie ‘14 16|72 

RAINOLDI nebbio lo , val tel l ina , lombardy ‘ 18 17|76 

 
 



from behind the bar 
 

 

ARTS & CRAFTS -15 

gin , aperol , fernet , ginger l iqueur , lemon  

 

  

JET JAGUAR -17 

gin , mezcal , smoke tea l iqueur , grenada val let ,  

alchermes , antica vermouth 

 

 

  

ICHI COME, ICHIGO -18 

japanese whisky , strawberry l iqueur , por t ,  

vermouth , umami bi t ters  

 

  

QUEEN’S GARDEN -17 

gin , vermouth , summer oleo, house amar i blend,  

lemon, prosecco 

 

  

PIECE OF EDEN -15 

apple brandy , yel low char treuse, cardamaro ,  

cap corse blanc, black walnut bi t ters 

 

 

  

STATION WAGON -16 

reposado tequ i la , mezcal , p ineapple amaro,  

china-china , l ime, bird ’s eye chi l i t incture  

 

  

ISLE DELF INO -16 

hoshigaki rum blend , crème de banane,  

l ime, 5-sp ice bi t ters 

 

  

MIDNIGHT DINER -16 

rye, blended scotch, peated scotch,  

cof fee l iqueur , v ietnamese cof fee  

 

  

without proof (alcohol free) 
 

 

SON OF NEPTUNE -12 

green tea shrub, nep itel la mint, l ime 

 

  

SAGE ADVICE -11 

apple, rosebud tea, sage, grapefrui t bi t ters  

 

  

GOLDPAW -10 

orange, rosemary , orange cream, cardamom bit ters  

 



 

 

beer 
 

 

draft 
 

 

ROTATING LAGER 7 

MATCHLESS ROTATING IPA tumwater , washington  8 

  

bottles & cans 
 

 

MENABREA BIONDA lager piemonte, i ta ly 4 .8% 7 

BOSK BREWWORKS pi lsner woodinvi l le , wa 5% 7 

LUCKY ENVELOPE raspberry sour ale seatt le , wa 5.5%   (p int ) 9 

MATCHLESS BREWING schwarzb ier washington, 4.4%      (p int )  8 

OLD SCHOOLHOUSE EDDY HOPPER ipa winthrop, wa 7.5%(p int ) 11 

EVIL TWIN ‘FALCO’ ipa new york , ny 7%                (p int ) 10 

LUCIFER belgian ale belgium 8% 9 

SAMUEL SMITH oatmeal stout tadcaster , un i ted kingdom 5.0% 8 

ARROGANT BASTARD ALE cal i fornia , 7.2%                 (p int )  9 

  

not beer 
 

 

WILDCRAFT CIDER WORKS sage cider eugene, or 7.2% 7 

STILLWATER rose sel tzer north haven , ct 5 .5% 7 

  

large format 
 

 

UNIBROUE ‘TROIS PISTOLES’ strong ale quebec, can 9%  18 

LOST ABBEY ‘LOST AND FOUND’ san marcos , ca 8% 23 

OLD SCHOOLHOUSE bar leywine ale winthrop , wa 12% 20 


