
EVERYTHING YOU 
WANT TO EAT

TO START 
Butternut Squash Soup (V)  9
Spiced whipped cream

Madras Chickpea
Hummus (VV)  12
Virgin olive oil and naan bread

Kalbi chicken Flatbread**  18
Shiitake mushrooms, 
mozzarella cheese

Truffle Fries (V)  10
Parmesan, truffle, parsley

Roasted Beet Salad (V)  12
Rogue blue cheese, endive, 
candied nuts

Chrispy Potato Galettes (GF)  
12
House smoked sockeye 
salmon

Kalua Pork Sliders**  15
Shredded pork, pickled 
pineapple, bbq, sepia buns

Edamame Dumplins (V)  9
Chili vinegar dip

Fresh Shucked Sammish
Oysters (GF)  9

Korean Fried Chicken 
Wings** 17
Kochujang sauce

Shredded Duck Confit (GF)  
14
Burrate, chili roasted carrots, 
arugula salad

(V) = Vegetarian      (VV) = Vegan      (GF) = Gluten Free

** Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of food bourne illness
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DESSERT
Dark Chocolate Pots De 
Creme (GF)  9

Peanut Butter Oatmeal 
Cookie Pie (VV) (GF)  9
Coconut whip

White Chocolate Cremeux  9 
Matcha anglaise, 
candied almonds

Ice Cream Cookie Sandwich 
(V) (GF)  10
Chocolate chip or coconut ube 
cookie

Banana Lumpia (V)  10
Bourbon caramel dip, 
marcona almonds

MAINS
Wagyu Beef Burger Herbed 
Bun**  26
Bacon, lettuce, tomato, 
special sauce served with fries
Upgrade to truffle fries  4

Tempura Alaskan Cod 
Sandwich**  19
Nori furikake aioli, sesame bun 
served with fries
Upgrade to truffle fries  4

Grain Bowl (V) (GF)  17
Grilled tofu, avocado, 
quinoa, kim chee, asian pickles
Add bbq chicken  6

Grilled New York Steak** 35
Potato galette, broccolini, veal 
jus

Herbed Chicken Breast**  27
House made saffron pasta, 
foraged mushrooms, squash, 
natural jus

Hawaiian Saimin Noodles**  
19
Pork miso broth, homemade 
spam, fish cake, egg, scallions

Roasted Pacific Black Cod**  
33
Butternut squash puree, brown 
butter lemon caper sauce

Caesar Salad**  14
Romaine lettuce, parmesan 
cheese croutons

Kim Chee Fried Rice** 28
Duck confit, charred 
eggplant, sunny side up egg

(V) = Vegetarian      (VV) = Vegan      (GF) = Gluten Free

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

(V) = Vegetarian      (VV) = Vegan      (GF) = Gluten Free

** Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of food bourne illness
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EVERYTHING YOU 
WANT TO DRINK

SIGNATURE COCKTAILS
The Lone Star  17
tito’s vodka, lime juice, grape 
syrup, ginger ale

Pineapple Bandit  17
jim beam pineapple,
pineapple juice, falernum, lime 
juice, angostura bitters

Summer Gold  19
monson ranch rye, lemon juice, 
honey-ginger syrup, lime juice

Fruity Suit  18
makers mark, strawberry
syrup, lemon juice, lime juice

Saturn’s Return  18
condesa pricky pear gin, lemon 
juice, passion fruit syrup, 
falernum

Giddy Up  20
don julio blanco, pineapple 
juice, cranberry juice, soda

Barrel Aged Negroni  21
feather & folly gin, campari, 
antica formula

A Girl’s Best Friend  17
bombay sapphire gin, black 
pepper syrup, cucumber, 
grapefruit

Bad Idea... Right?  16
alphabet vodka, strawberry 
lychee lemonade, served in a 
pouch

Smoke and Mirrors  19
vida mezcal, ancho reyes, 
aperol, orgeat, lime juice, 
firewater bitters

LOW/NO ABV

Like a Virgin  12
fever tree ginger beer, honey 
ginger syrup, lemon juice, lime 
juice, soda water

Champagneless Problems 12
dhōs gin free, vinada 
dealcoholized crispy 
chardonnay, lemon, simple 
syrup

Glow Up  11
culture shock ginger kombucha, 
sparkling cider, orange juice, 
lemon juice
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Texas Limozeen  19
tito’s vodka, st. germain, lime 
juice, grapefruit juice, 
grenadine

Filthy Margtini  18
jalapeno infused 
jose cuervo blanco, olive 
juice, agave syrup, lime juice

The Espresso ‘Tini  18
ketel one vodka, mr. black 
coffee liqueur, simple syrup, 
cold brew
make it a mocha  2
make it an affogato  4

Upsize to a Table Tini  60
this large format version of 
our espresso martini is 
perfect to share. Must have at 
least two people to order.

The Last of Us  23
hendricks grand cabaret, 
green chartreuse, luxardo, 
lime juice

Summer Love  20
flora adora hendricks, lemon 
juice, raspberry syrup, egg 
white

Very Vesper  21
tanqueray, ketel one vodka, 
lillet blanc

Cosmic Blossom  17
absolut, triple sec, hibiscus 
syrup, lime juice

Sea-Apple Martini  17
crown royal, apple pucker, 
cranberry juice

Lovely Lemon  18
ketel one, lemon juice, 
agave

WITH A TWIST
Make it a flight! Select any three Straight Up options for a tasty trio! 27

BEER, CIDER, SELTZER
Manny’s Pale Ale  8 | Georgetown Brewing

Roger’s Pilsner  8 | Georgetown Brewing
Bodhizafa IPA  8 | Georgetown Brewing

Blue Moon  8
Budweiser  8

Samuel Adams  8
Corona  8

Heineken  8
Guinness  8
Bud Light  8

Coors Light  8
Stella Artois  8

Schilling Cider  8
High Noon Seltzer  8
Heineken 0.0 (n/a)  6
Athletic IPA (n/a)  6

Pepsi  5
Diet Pepsi  5

Starry  5
Mountain Dew  5

Red Bull  7
Sugar Free Red Bull  7
Acqua Panna Water  5

San Pellegrino Sparking Water 5 | 7

MORE
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WHITE
Among the Giants Chardonnay, WA  12

Benvolio Pinot Grigio, Veneto ITA 12
Davis Bynum Chardonnay, Sonoma CA  18

Revelation Rosé, WA  12
Routestock Sauvignon Blanc, Napa CA  16

Archetype Sauvignon Blanc, Marlborough NZ  14
Whispering Angel Rosé, Provence FR  16

J Vineyards Pinot Gris, CA  14

RED
Among the Giants Cabernet Sauvignon, WA 12

Banshee Pinot Noir, Sonoma County CA  18
Siduri Pinot Noir, Willamette Valley OR  14
Orin Swift Advice from John Merlot, CA  20

Orin Swift 8 Years in the Desert Blend, CA  25
Daou Cabernet Sauvignon, Paso Robles CA  24

Holler Cabernet Sauvignon, WA  20
Montes “Twins” Red Blend, Colchagua Valley CL   15

Terrazas de los Andes Malbec, AR  14
Cambria Syrah Tepusquet, Santa Barbara CA  16

BUBBLES
Chandon Brut, Napa CA  16

Chandon Brut Rosé, Napa CA  20
Veuve Clicquot Yellow Label, FR  38
Zardetto Prosecco, Veneto ITA  12

WINE BY THE GLASS WINE BY THE BOTTLE
WHITE
Blend
Saldo, CA  84

Chardonnay
Among the Giants, WA  46
Davis Bynum, Sonoma CA  70
Januik, Woodinville WA  96
Rombauer, CA  118

Sauvignon Blanc
Archetype, Marlborough NZ  54
Pearl, WA  78
Routestock, Napa CA  62

Pinot Grigio
Benvolio, Veneto ITA  46
J Vineyards, CA  54

BUBBLES
Chandon Brut, Napa CA  62
Chandon Brut Rosé, Napa CA  78
Collet Esprit Couture Brut, France 220
Dom Perignon, France 450
Luc Belaire Rare Rosé, France  78
Mirabelle Brut Rosé, North Coast CA 86
Moet & Chandon Imperial, France 125
Veuve Clicquot Yellow Label, France 125
Zardetto Prosecco, Veneto ITA  46

ROSÉ
McBride Sisters Black Girl Magic, 
CA 52
Unshackled by Prisoner, CA  56
Whispering Angel Rosé, 
Provence FR  62

RED
Blend
Do Epic Shit, CA  79
Montes “Twins”, 
Colchagua Valley CL+ 58
Prisoner, Napa CA  150
Orin Swift Machete, Rutherford CA  116
Orin Swift 8 Years in the Desert, CA  98

Cabernet Sauvignon
Among the Giants, WA  46
Caymus, Napa CA  195
Daou, Paso Robles CA  94
Goose Ridge Estate “First Flight”,WA 82
Holler, WA  78
Quilt, Napa CA  196
Roth, Alexander Valley CA  76

Malbec
Kindred, WA  58
Terrazas de los Andes, Argentina  54

Merlot
Orin Swift Advice from John Merlot 
CA  78

Pinot Noir
Banshee, Sonoma County CA  70
Siduri, Willamette Valley OR  54

Syrah
Cambria Syrah Tepusquet 
Santa Barbara CA  62
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