
We feel a deep responsibility to
promote and support only

environmentally responsible and
scientifically sustainable

fisheries and source from waters
that promote a balanced ecology.
Clearly the stakes are huge, and

when it comes to the health of the
oceans, and the life they contain,
we are all stake-holders. you can
do your part by purchasing and

consuming seafood only when you can
verify it has been sourced

responsibly. Our seafood choices
may change based on changes of our

fisherman’s catch and we order
limited quantities to ensure
freshness and limited waste.

Our pacific catch

Grilled, fried, baked or steamed

Rosario Straights King Salmon,  28
Cook Inlet, Coho Salmon, 24

BLACKBOARD 
FISH

We feel a deep responsibility to 
promote and support only 

environmentally responsible and 
scientifically sustainable 

fisheries and source from waters 
that promote a balanced ecology. 
Clearly the stakes are huge, and 
when it comes the health of the 

oceans, and the life they contain, 
we are all stake-holders. You can 
do your part by purchasing and 

consuming seafood only when you can 
verify it has been sourced 

responsibly. Our seafood choices 
may change based on changes of our 

fisherman’s catch and we order 
limited quantities to ensure 
freshness and limited waste.

Our pacific catch

Grilled, fried, baked or steamed

Rosario Straights, King Salmon,  26
Cook Inlet, Coho Salmon, 22
BC, Pacific Rockfish,  21
Kodiak, AK Halibut  26

Market vegetables, lemon, 

extra virgin olive oil

Grilled Uli’s Sausage, Local Honey Mustard, 
Garlic Jam, Mario’s Bread   9

Hill’s Smoked Pulled Pork Sliders, 
Sweet House BBQ, Cabbage Slaw   8

Draper Chicken Wings, World Spice “Sassy 
Rub”, Oregonzola Dip   7

Beechers “Just Jack” Spinach Dip,
Mario’s Baguette   7

BITES SOUP
With Mario’s crusty bread

Walla Walla Onion, 
Pike’s XXX Stout soup
beecher’s flagship   4 / 8

Razor Clam 
Seafood Stew    5 / 10

FRESH FROM THE WATERS

Big Eye Tuna Tartare
Mario’s Sesame Cracker   14

Hoquiam Fried Oysters, Preserved Lemon 
Tarter Sauce, Gremolata     9

Oregon Dungeness Crab Cakes, Sauce 
Gribiche, Willis's Arugula   12

SANDWICHES

Served with House Fries
Lettuce. Tomato.

Fresh Angus Burger  13

with Hills Bacon   +2
with Beecher Cheddar  +1

Draper Farms Chicken Breast  13

Fried Rockfish Sandwich  15

Turkey & Hill’s Bacon Club  11

ENTREES

Painted Hill’s Skirt Steak, 
Chimichurri, WSU Cougar Gold Sweet 
Potatoes    24

Roasted Draper’s Chicken Breast, 
Oyster Mushrooms, Polenta, 
Pike Lager Sauce    23

World Spice Crusted, Painted Hill’s 
Filet Mignon, White Beans, Local 
Green Beans   29

House Made Fettuccini, Hills and 
Hill’s Bolognese    21 

FOR THE TABLE

Potato Gnocchi, Uli’s Sausage, Rapini 7 potato of the day    5
White Bean Cassoulet    5 local green beans, garlic Butter    6
Braised Collard Greens, Hill’s Bacon, Smoked Tomatoes    7 Daily Selection Roasted Market Vegetables   6
House Fries, Spiced Tomato Jam    4 House Chips, Walla Walla Onion Dip    3

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness

FLATBREADS

Pepperoni, Mozzarella   10

Market Vegetables   12

Beecher’s Curd, Fresh Tomatoes, Basil  13

Our Story …
Our menu takes inspiration and guidance from the 
seasons.  We pride ourselves on celebrating the local 
bounty through recognizable favorites with 
commitment and respect …. That simple!

No rules,
Just a great selection of foods to be shared and enjoyed.

SALADS

Willie’s Greens, Barbee 
Almonds, Oregonzola Blue, 
Cider Dressing  11

Green Bibb, Keystone Red 
Onion, Sweet Cherry Tomato, 
Meadowsweet Buttermilk 
Ranch   10

Mixed Farmers Salad, Hill’s 
Bacon, Dungeness Crab 
Deviled Eggs, Lemon 
Parmigiano Ver-jus 
Dressing  14

Chopped Local Romaine 
Caesar, White Anchovy 
Dressing, Croutons  9

with Chicken   +4
with Crab      +6
with Shrimp    +6

BC, Pacific Rockfish,  23
Kodiak, AK Halibut  29

Market vegetables, lemon,
extra virgin olive oil

Local Green Beans, garlic butter    6
Daily Selection Roasted Market Vegetables   6

House Fries, Spiced Tomato Jam    5 House Chips, Walla Walla, Onion Dip   4
Potato of the day     5

*Consuming raw or undercooked meats, puultry, seafood, shellfish, or eggs may increase your risk of food-borne illness

Potato Gnocchi, Uli’s Sausage, Rapani    8

FOR THE TABLE

White Bean Cassoulet    6

BITES

Our Story … 
Our menu takes inspiration and guidance from the 
seasons.  We pride ourselves on celebrating the local 
bounty through recognizable favorites with 
commitment and respect …. That simple!   
 No rules,  
Just a great selection of foods to be shared and enjoyed. 

Grilled Uli’s Sausage, Local Honey Mustard,
Garlic Jam, Mario’s Bread   9

Hill’s Smoked Pulled Pork Sliders,
Sweet House BBQ, Cabbage Slaw   8

Draper Chicken Wings, World Spice “Sassy Rub”,
Oregonzola Dip   7

Beechers “Just Jack” Spinach Dip,
Mario’s Baguette   7

FRESH FROM THE WATERS
Big Eye Tuna Tartare
Mario’s Sesame Cracker   14

Hoquiam Fried Oysters, Preserved Lemon
Tartar Sauce, Gremolata     9

Oregon Dungeness Crab Cakes Sauce Gribiche,
Willis’s Arugula   14

FLATBREADS
Pepperoni, Mozzarella   12

Market Vegetables   14

Beecher’s Curd, Fresh Tomatoes, Basil  14

ENTREES

SOUP SANDWICHES

SALADS

Walla Walla Onion Soup,
Pike’s Triple X Stout,
Marios’s Crusty Bread and
Beecher’s Cheddar  6 / 9

Razor Clam
Seafood Stew    7 / 12

Served with House Fries
Lettuce, Tomato.

Fresh Angus Burger  14

 with Hills Bacon  +2
 with Beecher’s
  Cheddar Cheese +1

Draper Farms Chicken Breast  14

Fried Rockfish Sandwich  16

Turkey & Hill’s Bacon Club  12

Painted Hill’s Skirt Steak,
Chimichurri, WSU Cougar Gold Sweet
Potatoes    25

Roasted Draper’s Chicken Breast,
Oyster Mushrooms, Polenta,
Pike Lager Sauce    24

World Spice Crusted, Painted Hill’s
Filet Mignon, White Beans, Local
Green Beans   30

House Made Fettuccini, Hills and
Hill’s Bolognese    23

Willie’s Greens, Hoquiam
Hazelnuts, Oregonzola
Blue, Cider Dressing  12

Green Bibb, Keystone Red
Onion, Sweet Cherry Tomato,
Meadowsweet Buttermilk Ranch
11

Mixed Farmers Salad, Hill’s
Bacon, Dungeness Crab
Devilld Eggs, Lemon
Parmigiano Ver-jus
Dressing  16

Chopped Local Romaine
Caesar, White Anchovy
Dressing, Croutons  10

 with Chicken +4
 with Crab +8
 with Shrimp +7

Seattle Marriott Waterfront
2100 Alaskan Way | Seattle, WA 98121

(206) 443-5000


