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Buffalo Chicken Dip | 16 Chicken Nachos | 16
Shredded Chicken | Fresh Jalapefios Corn Tortilla Chips | Black Beans | Crema
Cream Cheese | Bleu Cheese | Tortilla Chips (GF) Pico de Gallo| Cheese Sauce | Guacamole (GF)
Crispy Cheese Curds | 17 Black Bean Hummus Bowl 16
Hot Honey Dipping Sauce Pico Salad | Pita Chips (V+)
Soft Bavarian Pretzel | 15 Gochujang Glazed Ribs | 19
Nacho Cheese Sauce (V) Sesame Seeds | Scallions
Jimmy’s Chili Cheese Fries | 18 Chicken Wings | 24
Beef & Lamb Chili | Nacho Cheese Choose one

Escabeche Lemon Pepper | Thai Chili | Buffalo |Garlic Parmesan

Bleu Cheese or Ranch Dressing
Clam Chowder
Cup|8
Bowl | 14
Bread Bowl | 16

SALAD

add Skirt Steak +18 [ Salmon +21 [ Shrimp +10 [ Marinated Chicken Breast +8

Caesar Salad | 12/18 Pike Place Market Salad | 20
Chopped Romaine Baby Spinach | Tomato | Cucumber | Bleu Cheese
Parmigiano Rosemary Croutons Caramelized Walnuts | Strawberries
Parmesan-Anchovy Dressing (GF) Balsamic Vinaigrette (GF)
Cobb Salad | 19 Garden Salad | 12
Whole Romaine Leaves | Marinated Tomato Mixed Greens | Tomato
Candied Bacon | Avocado | Hard Boiled Egg Cucumber | Champagne Vinaigrette (GF, V+)

Blue Cheese Dressing (GF)

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
GF - Avoids Gluten | V - Vegetarian [ V+ - Vegan
In order to best serve our guests, we are unable to split checks on special event days.
20% Gratuity is added to parties of 6 or more.
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Served with French Fries

Sub GF Bread +2
Grilled Cheese | 21 Mushroom Swiss Burger* | 24
Four Cheese | Sourdough | Garlic Butter Royal Ranch Beef Patty | Bacon | Sauteed Mushrooms
Tomato Bisque | French Fries (V) Swiss Cheese | Barbeque Aioli
Grilled Chicken Sandwich | 19 Pulled Pork Sandwich | 24
Bacon | Havarti | Lettuce | Tomato Kaiser Bun | Pickle | Apple Slaw
Mayo | Pickled Red Onions Red Onion | House BBQ Sauce
Smash Burger* | 23 Turkey Bacon Club | 19

Crisp B R ted Turkey B t
Two 1/41b Patties | American Cheese | Pickles risp Bacon | Roasted Turkey Breas

. Alfalfa S ts|T to | Pesto Aioli | A d
Lettuce | Tomato | Onion | Burger Sauce alfa Sprouts | Tomato | Pesto Aioli | Avocado

Lamb Burger* | 24 Pastrami Rubbed Salmon Sandwich | 26
Champagne Dressing | Arugula | Feta Cream Thousand Island | Havaarti Cheese
Shaved Red Onion | Tomato | Roasted Red Pepper Dressed Cabbage

LAND AND SEA

Birria Quesadilla | 24 Salmon* | 38
Braised Beef | 3 Cheese Grilled Salmon | Broccolini
Escabeche | Consomé Green Goddess Dressing | Chili Oil (GF)
Veg Quesadilla | 24 12 oz. Ribeye Steak * | 46
Roasted Peppers & Onions | Grilled Corn | Black Beans Mash Potatoes | Seasonal Vegetables
3 Cheese | Escabeche Chimichurri (GF)

add Pork +10 | Chicken +8
Fish N’ Chips | 26

Bodhizafa Batter | Fries | Tartar | Slaw

Blackened Halibut Tacos | 26
Corn Relish | Salsa Verde

Corn Tortilla (GF?)
Fries |7 Chips & Guac | 6 Garden Salad | 8
Sweet Potato Fries | 8 Pickled Veg | 3 Caesar Salad | 8
Mashed Potatoes | 6 Cup Soup | 8 Additional Sauce | 1
Seasonal Veg | 4 Onion Rings | 9

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
GF - Avoids Gluten | V - Vegetarian | V+ - Vegan
In order to best serve our guests, we are unable to split checks on special event days.
20% Gratuity is added to parties of 6 or more.



