
 
 

BAR MENU SERVED 3:00-4:30 

 
 

SMALL PLATES 

Jumbo Chicken Wings 14/28 

Choice of Whiskey BBQ Sauce or Traditional Buffalo with Blue Cheese 

Kobe Sliders 7/ea. 

Peppered Bacon, Cheddar & Balsamic Onions 

Parmesan Fries 13 

Parmesan, Shaved Chives, Sea Salt, Black Garlic Aioli 

Calamari Fritti 25 

Semolina Crusted, Buttermilk, Lemon, Fried Parsley, Roasted Garlic Aioli 

Hummus Plate 15 

Hummus, Marcona Almonds, Olives, Cucumber, Carrot, Warm Pita 

Spinach & Artichoke Dip 18 

Served Hot with Toasted Focaccia 

 

 

SOUP & SALADS 

Smoked Salmon Chowder 10/14 

Old Bay, Chives & Oyster Crackers 

Classic Caesar 10/15 
Hearts of Romaine, Parmesan, Rustic Croutons, Lemon Wedge & Classic Caesar Dressing 

Warm Spinach & Frisee Salad 16 

Shaved Red Onions, Golden Beets, Sonoma Goat Cheese & Bacon Balsamic Vinaigrette 

 

 

LARGE PLATES 

Calcutta Burger 29 

Ground Chuck, Peppered Bacon, Beecher’s Flagship, Sweet Onion Jam, Butter Lettuce, Tomato & Dill Pickle 

Grilled Chicken Cobb 29 

Romaine, Hard-Boiled Egg, Peppered Bacon, Cherry Tomatoes, Oregon Blue Cheese, Avocado, Balsamic Vinaigrette 

Pacific Cod Fish & Chips 30 

Beer Batter Fried with Cole Slaw, Tartar Sauce & Lemon 

Cajun Pasta 33 

Grilled Chicken, Prawns, Bell Pepper, Onions, Tomato, Spinach, Parmesan & Grilled Focaccia 

 

 
All Food & Beverage purchases are subject to a 1.6% Kitchen Service Charge (taxable per Washington State Law) 

100% of the service charge will be paid to our hourly cooks & Dishwashers only. Note: None of the service charge is distributed to servers, bartenders or hosts  

*Consuming raw or undercooked meats, seafood, shellfish or eggs may increase the risk of foodborne illness 

 


