
 

lunch features 
soup.    house-made market  in sp i red ingred ients .    8. 

sandwich.    c las s ic  to  contemporary .    15. 

market fish.    The bes t  se lect ion  f rom our  f i sh  monger .    22. 

curry.    chef ’ s  cont inu ing obsess ion .    20. 

 

starter 
banana squash soup.     hor se rad i sh  c rème f ra îche    8. 

seafood chowder.    c lams ,  ha l ibut ,  sa lmon,  tomato b roth     10. 

crab cakes.     corn  & c i lant ro  re l i sh     12. 

beets.    goat’ s  cheese,  pecan,  honey  dress ing .    11. 

greens.    as sor ted le t tuce,  car rot ,  tomato.    8. 

 

sandwiches & salads  
. . .  sandwiches served with soup, salad or fries 

. . . add chicken or salmon to any salad.   8.  

blt.    th ick  cut  house-made bacon,  le t tuce,  tomato.    15. 

grilled chicken.    avocado,  sp icy  a io l i ,  c iabatta .    15. 

burger.   l e t tuce,  tomato,  on ion ,  cheddar .    14. 

turkey.   A rugu la pes to ,  tomato,  zucch in i ,  p rovo lone.    15. 

seafood.   crab,  sh r imp,  tomato a io l i ,  bacon,  c iabatta .    18. 

cajun salmon wrap.    l e t tuce,  jack  cheese,  b lack beans ,  tomato.    14. 

caesar.   c r i sp  romaine,  c routon,  c las s ic  d ress ing.    8. 

chef’s.    iceberg,  asparagus ,  bocconc in i ,  roas t  peppers ,  avocado dress ing.    12. 

west cost cobb.   sa lmon,  sh r imp,  bacon,  aged cheddar ,  egg,  avocado,  tomato,  
honey- lemon dress ing .   18. 

wedge & steak.    iceberg wedge,  f la t  i ron  s teak ,  b lue cheese dres s ing.    16. 

dungeness crab.    sp inach,  asparagus ,  cucumber ,  egg,  g reen on ion  d res s ing.    18. 

 

mains 
butter chicken curry.    tomato,  fenugreek ,  c ream,  chutney ,  ra i ta .    21. 

linguini caborana.    parmesan,  bas i l ,  sha l lo t ,  pancet ta ,  f resh  peas .    15. 

fish & chips.    beer  battered ha l ibut ,  ta r ta r  sauce,  mal t  v inegar .    18. 

ahi tuna.    potato ,  o l ive ,  beans ,  capers ,  bo i led egg,  bas i l  o i l .    23. 

seared artic char.    musse l s ,  chor i zo ,  beans ,  tomato saf f ron broth .    23. 

seared black cod.    a rugu la,  fenne l ,  tomato o regano dress ing ,  g r i l l ed lemon.    22 

 

desserts 
apple pie.     a  la  mode or  cheese.    8 

vanilla crème brulée.    shor tb read shard.    10. 

pecan tart.    caramel  sauce,  v an i l la  ice c ream.    10. 

chocolate bailey’s mouse cake.    choco late  sauce,  mocha ice c ream.    10. 

 ice cream & sorbet.    ask  fo r  today’s  se lect ions .    8. 
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