
Easter Sunday
Crepes
Chicken & Mushroom  |  $18
roasted chicken breast, crimini, bechamel, 
sunflower greens

Strawberry Ricotta  |  $17
local berries, herbed ricotta, house coulis, 
whipped cream, sunflower greens

Brunch Favorites
Denver Omelette  |  $19
ham, onions, bell pepper, tillamook cheddar, 
greens, sourdough

Roasted Vegetable Omelette  |  $19
spinach, crimini, roma tomato, garlic, shallot, 
greens, sourdough

French Toast  |  $16
brioche, pure maple syrup, bacon or sausage

Lemon Ricotta Pancakes  |  $17
house-made with blueberry compote, bacon 
or sausage

Easter Dinner
Fish & Chips  |  $25
crispy cod, fries, slaw, house tartar

Duck Breast  |  $40
pomegranate glaze, parsnip puree, roasted 
carrots

Lamb Chops  |  $38
mint chutney, mashed potatoes, roasted 
carrots

Dessert

Ham & Gruyere  |  $18
smoked ham, potatoes, gruyere, bechamel, 
sunflower greens

Dungeness Crab  |  $25
dungeness, shallot, garlic, spinach, mushroom, 
tomato, hollandaise, sunflower greens

Chicken & Waffles  |  $21
crispy chicken tenders, belgian waffle, sweet & 
sour syrup

Smoked Salmon Benedict  |  $23
house-cured sockeye, poached eggs, 
hollandaise, sunflower greens or potatoes

Classic Eggs Benedict  |  $19
canadian bacon, poached eggs, hollandaise, 
sunflower greens or potatoes

Pacific Halibut  |  $42
delicate hailbut, citrus beurre blanc, mashed 
potatoes, asparagus

Filet Mignon  |  $46
8oz filet, red wine reduction, mashed potatoes, 
asparagus

Spaghetti Pomodoro  |  $24
house-made pomodoro, parmesan, garlic bread

Chocolate Mousse  |  Carrot Cake  |  Apple Crumble



 - Wines | PNW -

 - Wines | Rest of The World -

Montinore Pinot Noir 2022, Willamette Valley OR  $13/$48
light bodied, bright, dry, tropical fruit

Cold Creek Vineyard by Ste Michelle Cabernet 2020, Paterson WA  $16/$60
full bodied, small berries for concentrated flavor & color
Gilbert Cellars Red Blend 2022, Yakima WA  $15/$56

cabernet and merlot, earthy, dark fruit
Lenore by Corvidae Syrah 2019, Richland WA  $13/$48

deep ripe fruit, chocolate, touch of spice
City Limits Chardonnay 2022, Columbia Valley WA  $11/$42

light bodied, slight oak, mild acidity
William Clark Chardonnay 2020, Horse Heaven Hills WA  $13/$48 

full bodied, oak aroma, vanilla, butterscotch, long finish
Vino Pinot Gris 2022, Columbia Valley WA  $10/$36

stainless aged, bright and clean, juicy pear, fresh citrus
Intrinsic Sauvignon Blanc 2021, Paterson WA  $12/$45

brisk acidity, guava, lime zest
Seven Hills Rose 2022, Walla Walla WA  $11/$42 

balanced and medium bodied, strawberry, tart cherry, pear
Chateau Ste Michelle Dry Riesling 2023, Quincy WA  $11/$42

soft acidity, tangy lemon, white grapefruit

- Cocktails -
Majestic Old Fashioned  $13

old log cabin bourbon, demerara, luxardo 
cherry, angostura bitters, gentlemen’s cube

Brooklyn Black Manhattan  $18
widow jane bourbon, amaro nonino, 

sweet vermouth, luxardo cherry
Espresso Martini  $13

espresso, tito’s, kahlua, simple syrup
Hot Chai Toddy  $10

pendleton whiskey, chai, honey, lemon
Spicy Margarita  $11

el jimador silver, ancho reyes poblano, 

- Non Alcoholic -
Lavender Lemonade  $6

lavender syrup, fresh lemonade
Strawberry Cucumber Mojito  $6

cucumber, mint, strawberry puree, lime, soda
Blueberry Lime Spritzer  $6

blueberry puree, lime, mint, house syrup, soda
Fountain Drinks  $3

coke, diet coke, iced tea, lemonade, 
root beer, sprite 

Pellegrino Sparkling Water  $6
25oz glass bottle to share

Sean Minor Cabernet 2022, Paso Robles CA  $11/$42
medium bodied, candied cherry, licorice, black plum

J. Lohr Merlot 2022, Paso Robles CA  $10/$38 
plum, pomegranate, hibiscus, dark cherry

Innocent Bystander Sauvignon Blanc 2023, New Zealand  $13/$48
medium bodied, melon, grapefruit, subtle minerality
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