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B e e t - C u re d   S a l m o n  G ra vl ox

H O U S E  C U R E D  S A L M O N  O N  B A G E L  C H I P S *

tomato, caper, pickled red onion & herbed cream cheese

P I C K L E D  B E E T  D E V I L E D  E G G S 

smoked salmon

S U S H I  R I C E  P O P P E R S

toasted sesame seeds & pickled vegetable relish

wrapped in soy paper & served with black ponzu

P R E S S E D  M I N I  C U B A N O  S A N D W I C H E S *

pulled sour orange pork, yellow mustard, dill pickle, ham 

& sliced gruyere on house onion bun

A N C H O  C H I L I  C H I C K E N  C R E P E

caramelized red onions & cilantro cream

B L A C K  B E A N  A N D  R O A S T E D 

P O B L A N O  F L A U T A S *

in a shot glass with avocado-lime mousse

P O R K  B E L L Y  S L I D E R S

savory onion caramel, pickled vegetables,

& scallions on sweet steamed rice buns

M I N I  A V O C A D O  T O A S T S *

with pink grapefruit, seeds & micro herbs

S M O K E D  T R O U T  F R E S H  R O L L

pickled vegetables & fresh herbs

T O M A T O  B A S I L  S H O R T C A K E S

whipped chevre “cream”

B A S I L  C I T R U S  M A R I N A T E D  P R A W N S

gin-lime cocktail sauce
*chef required

M I X  &  M I N G L E
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Pre s s e d  Mi n i  C u b a n o  S a n dw i c h e s

C O C O N U T  L E M O N G R A S S 

C H I C K E N  B R O C H E T T E S

skewered with basil & crushed candied peanuts

L A M B  S L I D E R S *

feta, mint & harissa mayo

R O A S T E D  R E D  B E E T R O O T  T A R T A R *

celery leaves on a golden crisp

D U N G E N E S S  C R A B  C A K E S *

yuzu pickles & avocado 

H O U S E - M A D E  M O Z Z A R E L L A 

A N D  P I N E A P P L E  “ C A P R E S E ”

sweet chili glaze & Thai basil

N E W  E N G L A N D - S T Y L E  L O B S T E R  R O L L S

on house po-boy rolls

P I N K  P E P P E R C O R N  B E E F  T E N D E R L O I N 

C R O U S T A D E

tarragon fromage blanc on thyme pate brisèe

H O U S E  S M O K E D  S A L M O N  S A T A Y

herb cured with blackberry gastrique

P I C K L E D  F R E S H  R O L L S

house pickled vegetables, mint, & rice noodles, 

ginger lime dipping sauce

W A R M  C R I S P Y  S U S H I  R I C E  C A K E S *

lemongrass braised beef

*chef required

M I X  &  M I N G L E
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Ho u s e  S m o k e d  S a l m o n  S a ta y

S P A N A K O P I T A  R I S O T T O  P O P P E R S

spinach, feta, arborio rice rolled in shredded fillo

with feta dip

W E S T L A N D  W H I S K E Y  P U L L E D  B E E F  S L I D E R S

Willapa Hills blue cheese aioli & arugula

L E M O N  G R I L L E D  P E A R  O N  T H Y M E 

P Â T E  B R I S É E

with caramelized sweet onion relish & white 

balsamic drizzle

*chef required

M I X  &  M I N G L E


