
*These items may be served raw or undercooked. Consuming raw or undercooked 

meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, 

especially if you have certain medical conditions. All items are cooked to order. 

Please inform your server of any dietary restrictions. Our operation has shared 

preparation and cooking areas and is not food allergen or nut-free.
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GF

VEG

V

GF+

VEG+

V+

Gluten Free

Vegetarian

Vegan

Gluten Free Option Available

Vegetarian Option Available

Vegan Option Available

Mushroom Toast  VEG     25

Local mushrooms, black winter truffle, Cascadia Creamery 

sawtooth cheese, toasted brioche

Oyster on the Half Shell  GF     4

Rose harissa mignonette, preserved lemon, Osetra caviar

FIRST

Ribeye  GF     56

Crispy potato cake, lobster, whipped chive butter, hunter’s sauce

Add shaved winter truffle     21

Cioppino     50

Mussels, clams, shrimp, Dungeness crab, fluke,  

smoked tomato fumé, grilled sourdough

Add Osetra caviar     15

MAIN

Vanilla Bean Basque Cheesecake  GF     16

Raspberry compote

Lemon Meringue Tart     14

Blueberries, candied lemon

LAST

Happy Valentine’s Day!

Valentino     17

Wood Family Vodka, Priorat Vermouth, Campari

Clover Club     18

Gin, lemon, raspberry, dry vermouth, egg white

Queen of Hearts NA     11

Cranberry-orange tea, tonic, lemon, agave

COCKTAILS


