
 

 

 

 

 

         

 
 
 
 

 
 

 
 
 

 
 
 
 

 

Lunch 
(11:30-3pm) 

starters 

½ dozen fried oysters        $13 

mama lil’s tartar, frisee 

apple salad                $10 

honeycrisp, pickled raisins, celery, feta, 

sherry vinaigrette 

butter lettuce         $11 

shaved radish, grapefruit, fine herbs, sherry 

vinaigrette 

peel and eat shrimp                  $10 

order by the 1/2 pound, cocktail sauce and 

old bay mayo 

fried brussels sprouts               $10 

hoisin, spicy mayo, shallot, bonito flake 

dill fries                               $5 

pickled mayo 

 

 

entrees 

cornmeal crusted rockfish           $14 

dill fries, pickled mayo  

steak sandwich         $15 

black garlic, swiss, caramelized onions, 

mushrooms, sesame mayo, potato roll, fries 

seafood chowder                        $9 

bacon, potato cream, oyster crackers 

fishwich BLT         $14 

market fish, bacon, bibb lettuce, tomato,  

mayo, fries 

steamed clams                          $15 

andouille sausage, black-eyed peas, leeks, 

fennel, grilled bread 

 

oysters on the 1/2 shell   

1/2 dozen                              $14 

dozen                                  $26       

 
 

Drinks 

 

 

moscow mule                        $10               
batch 206 vodka, lime, ginger beer   

mimosa                             $9 
champagne, orange juice 

beer and a shot                    $8 
rainier tall boy, evan williams shot 

 

beer on tap                            

otra vez, sour, sierra nevada; CA           $6 

manny’s pale ale, georgetown; WA           $6 

pfriem, ipa; OR                           $6 

maritime pacific, old seattle lager; WA $6 

holy mountian, white lodge witbier; WA $6 

holy mountain, belgian pale ale;  WA   $6 

uinta, hop nosh ipa; UT           $6 

bale breaker, topcutter ipa; WA      $6 

double mountain, fresh hop red, OR    $6 

rambling route, apple cider; WA        $7  

 

wine by the glass  

chandon, sparkling rose,   CA          $10 

lenz moser, gruner veltliner, AT       $11 

scarpetta, frico bianco, blend, IT       $9 

scarpetta, pinot grigio, IT             $10 

unconditional, pinot noir, OR         $10 

fabien jouves, malbec, FR              $12 

brady cellars, cabernet blend, WA     $15 
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