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STARTERS & SHAREABLES

Burrata $18.00
herb jam - balsamic & pomegranate reduction - crostini

Hot Skillet Cornbread $12.00
salted butter - fried sage

Grilled Carrots $15.00
romesco - feta - pea shoots

Smoked Artichoke Dip $18.00
house made potato chips - fried spinach

Fried Calamari $18.00
lil mama aioli - grilled citrus

Lamb Stuffed Mushrooms* $19.00
crimini - spiced butternut puree

FROM THE BRICK OVEN

Fig & Prosciutto Pizza $20.00
prosciutto - arugula - fig - balsamic vinegar

Margherita Pizza $17.00
marinara - tomato - mozzarella - basil

Smoked Chicken Pizza $20.00
hot honey - mozzarella - bbq - cilantro

GREENS

Roasted Cauliflower Bowl $19.00
currant - faro - pistachio - pomegranate - herb vin

Baby Green Salad $15.00
walnut - cherry tomato - carrot vinaigrette

Beet Salad $18.00

farm greens - hazelnut - feta - oregano dressing

FEATURES




King Salmon*

tomato ragu - swiss chard - patty pans - white balsamic reduction

New York Steak*

sweet spiced butternut - chile lime crema

Pork Chop*

sweet potato - sarsaparilla gastrique - pine nut crumble

Foraged Fettucini

foraged mushrooms - delicata squash - sage brown butter & caper sauce - parmesan

Outlier Burger*

cheddar - lettuce - tomato - aioli - b&b pickles - pomme frites

Mushroom Swiss Burger*

truffle aioli - swiss - mushrooms - pickled shallot - house bacon - pomme frites

FROM THE ROTISSERIE

$34.00

$44.00

$42.00

$28.00

$20.00

$22.00

Thursday - Game Hen*

bourbon glazed carrots - pomme puree

Friday - BBQ Half-Chicken

cornbread - slaw

Saturday - Peruvian Style Half-Chicken

baby potatoes - side salad

MILKSHAKES

$22.00

$32.00

$32.00

Traditional

chocolate or vanilla

Funky Monkey

peanut butter - chocolate covered banana - walnuts

Birthday

vanilla shake - funfetti cake - cotton candy - sparklers

Shake of the Week

our latest creations, rotating weekly

DESSERT

$10.00

$18.00

$20.00

Whiskey Ginger Cake

pear butter - walnuts - cream cheese frosting

COCKTAILS

$12.00




Golden Remedy

johnnie walker black - chamomile - ginger

$20.00

Late Night Forever $24.00
el tesoro reposado - amaro - coffee - molé bitters

Crimson Cove $16.00
gray whale gin - red berries - pineapple - citrus

Andalusian Oasis $14.00
lustau oloroso - gin - cucumber - dill - pineapple - lime

Secret Garden $16.00
bombay sapphire - wheatley vodka - lillet blanc - sage

Putt N' Pour $15.00
rabbit hole heigold bourbon - earl grey - lemon - orange

Walk through the Orchard $21.00
diplomatico exclusiva - apricot - grapefruit - cherry - orange

FREE-SPIRITED

Michael Knight $16.00
wilderton earthen - pathfinder hemp & root - seedlip spice - honey

Young Love $12.00
lyres rosso - dhos orange - hibiscus - lime

Bitter Revival $18.00
wilderton bittersweet - ghia aperitif - new london light - lemon - ginger beer

DRAFT BEER

Pilsner, Stoup Brewing, 5.2% $12.00
'Steamed Hams' Lager, Level Beer, 5% $12.00
'Cracks in the Pyre' English Ale, Holy Mountain, 5.3% $12.00
Manny's Pale Ale, Georgetown Brewing, 5.4% $12.00
'Head Full of Hops' IPA Fremont Brewing Co., 6.8% $14.00
Dank IPA Pfriem Family Brewers, 7.8% $12.00
African Amber, Mac & Jack's Brewery Co., 5.4% $12.00
‘Breakfast Club' Mimosa Sour, Vice Beer, 5.4% $12.00
Porter No. 3, Obec Brewing, 5.8% $12.00
Farmstead Cider, Finnriver, 6.5% $15.00



BOTTLED BEER

Budweiser $2.00
Rainier $5.00
Bud Light $5.00
Miller High Life $5.00
Modelo Especial $7.00
Amstel Light $7.00
Heineken $7.00
Stella Artois $7.00
New Belgium Fat Tire $7.00
Guinness $8.00
Lagunitas IPA $8.00
2022 Rusty Nail Stout $68.00
Huet Cidre $64.00
CANS
Athletic Golden [N/A] $7.00
Kona Big Wave Golden Ale $6.00
Seapine Hefeweizen $11.00
Stoup NW Red Ale $13.00
White Claw $7.00
SPARKLING
Mirabella Brut, Schramsberg, CA

$16.00

$68.00
Champagne, Nicolas Feuillatte, FRA

$20.00

$82.00
Prosecco Rosé, Jeio, ITA

$13.00

$50.00

WHITE




Riesling, Eroica, WA

$12.00

$56.00
Pinot Grigio, Attems, ITA

$14.00

$60.00
Sauvignon Blanc, Foolhardy, WA

$16.00

$64.00
Sémillon, Golden Cluster 'Coury’, OR

$18.00

$70.00
Chardonnay, Au Contraire, CA

$14.00

$52.00
ROSE
Grenache & Friends, Fleurs de Prairie, FRA

$10.00

$44.00
RED
Pinot Noir, The Four Graces, OR

$15.00

$58.00
Malbec, Catena, ARG

$11.00

$40.00
Cabernet Sauvignon, Ordeaux 'Rare Clones’', OR

$20.00

$80.00
Syrah, Owen Roe 'EX Umbris', WA

$15.00

$64.00
Red Blend, Rebellious, CA

$14.00

$56.00

N/A BEVERAGES




Soda $5.00

coke, diet coke, sprite, ginger ale

Fever Tree Ginger Beer $5.00
Jones Soda Root Beer $8.00
Iced Tea $5.00

Acqua Panna

0.5L: $6.00
1L: $8.00

San Pellegrino

0.5L: $6.00

1L: $8.00

COFFEE & TEA
Caffe Vita Coffee $5.00
Espresso $4.00
Latte $6.00
Cappuccino $6.00
Tea $5.00
english breakfast - earl grey - jade spring - chamomile - mint - scarlet glow
MAIN
Grilled Carrots $14.00
romesco, feta, pea shoots
Garlic Fries $10.00
straight-cut fries, garlic confit, black garlic aioli, garlic salt, beer cheese
Chicken Wings $12.00
sweet tea brine, wet lemon pepper sauce, pickled vegetables, ranch
Smoked Artichoke Dip $16.00
house made potato chips
Smoked Chicken Pizza $14.00
hot honey, mozzarella
Classic Margherita Pizza $12.00
marinara, mozzarella, basil, tomato
Crab Cakes* $23.00

remoulade, petite greens



BEER

Stoup Pilsner

Manny's Pale

Seapine Citra IPA

Boundary Bay Scottish Ale

WINE

House Red

House White

Sparkling

PASTRIES

Toast

$3.00
Gluten Free: $1.00

English Muffin $3.00
Croissant $5.00
Plain Bagel $6.00
FRUITS & GRAINS

Seasonal Fresh Fruit $5.00
Bruleéd Grapefruit $6.00
Organic Steel Cut Oatmeal $9.00
steamed milk - brown sugar - fresh berries

Parfait $12.00
mixed berries - seasonal compote - greek yogurt - granola

EGGS

American Breakfast*

two eggs any style - bacon or sausage $16.00

Garden Scramble*

two eggs scrambled - bell pepper - onion - spinach - sundried tomato - swiss

Gluten Free: $1.00

$16.00
Gluten Free: $1.00



Country Scramble*

two eggs scrambled - ham - bell pepper - cheddar

MORE INDULGENT

$16.00
Gluten Free: $1.00

Breakfast Sandwich

sausage or bacon - eggs - cheddar - arugula - english muffin - potatoes

Brisket Skillet*

two eggs any style - corned beef - mushrooms - peppers - onion - veal jus - sourdough toast

French Toast

whipped cream - strawberries - brioche - maple syrup

Avocado Toast*

sourdough - farm greens - fried lentils

$16.00

$19.00
Gluten Free: $1.00

$18.00

$15.00

Gluten Free: $1.00

6 Minute Egg*: $3.00
Smoked Salmon*: $8.00

Smoked Salmon Bagel* $18.00
tomato - capers - red onion - cream cheese - micro greens
SIDES
Bacon $5.00
Housemade Sausage $5.00
Two Eggs $4.00
Farm Potatoes $4.00
Avocado Mash $5.00
BEVERAGES
Soda $5.00
coke, diet coke, sprite, ginger ale
Fever Tree Ginger Beer $5.00
Jones Soda Root Beer $8.00
Iced Tea $5.00
Acqua Panna

0.51: $6.00

1l: $8.00



San Pellegrino

0.51: $6.00
11: $8.00

Juice $5.00
apple - orange - cranberry - grapefruit - pineapple - tomato
FREE - SPIRITED
Tropical Medicine $15.00
seedlip spice - honey - lime - grapefruit
New Fashioned $14.00
pathfinder elixer - demerera - orange - soda
For the Birds $14.00
midnight sun apertif - lemon - fever tree tonic
MENU
Overnight Oats $9.00
Pastry Baskets $10.00
2 croissants or Danishes, butter, jam
Fresh Fruit Bowl $8.00
Yogurt Parfait $12.00
Salmon Lox Plate $18.00
smoked salmon, tomatoes, capers, red onions, micro greens, crackers
Breakfast Sandwich $16.00
egg, bacon, cheddar, arugula, English muffin, potato
French Toast $18.00

Nutella, strawberries, brioche, maple syrup
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