
17.5% gratuity on all parties of 6 or more                               Ask your server about today’s dessert selection 

 
 
 
APPETIZERS. 
 
Charcuterie Plate   11. 
House cured fish, salumi, Mama Lil’s 
pickles, focaccia & stone mustard.  
 
Hummus     9. 
Served with tomato, feta, and 
cucumber, mixed olives, toasted pita 
and olive oil.  
 
Tuna tartare    12. 
Crème fraiche, olive tapanade, 
roasted peppers 
 
Cheese Board    11. 
Served with roasted nuts & fruit 
compote.  
 
Artichoke Crab Dip   10. 
With spinach and served with pita  
and Essential bakery focaccia.  
 
Calamari     9. 
Fried calamari, grilled scallions, 
crispy prosciutto, roasted tomatoes, 
Tabasco aioli. 
 
Smoked Salmon Chowder     5./8. 
Soup du Jour       5./8. 
 
SALADS 
 
House Salad    9. 
Wild greens, Pt. Reyes Blue cheese, 
candied pecans, and berry vinaigrette.   
 
Steak Salad*    14. 
Angus flat iron with butter lettuce, 
fried onions, grape tomatoes,  
Pt. Reyes blue cheese and roasted 
shallot vinaigrette. 
 
Caesar Salad*    9. 
Romaine Crowns, reggiano and house 
croutons.  
 
Half House or Caesar   6.
  
     In addition to a salad… 
 Smoked Salmon   7. 

Grilled Salmon   8. 
Grilled Chicken   3. 
Calamari    3. 

 
 
 

 
 
 
ENTREES 
  
Spring vegetable risotto  13. 
Assorted spring vegetables, goat 
cheese, arugula salad, shaved 
Reggiano. 
 
Spice rubbed lamb chops  16.  
Israeli couscous salad, herbed Greek 
yogurt, fried chickpeas. 
 
Pan roasted halibut   16. 
Wilted pea vines, lemon butter sauce, 
crispy quinoa and white bean cake. 
 
Grilled Sockeye Salmon  15. 
English pea and potato puree, garlic 
seared snap peas, herb and shallot 
compound butter. 
 
Pork sausage plate   14. 
Housemade pork sausage, grilled 
potato salad, red wine demi. 
 
NY Strip Steak*    19. 
Roasted asparagus, fried shallots,  
red wine demi, green garlic potato 
gratin. 
 
Fish and Chips    14. 
Fresh ling cod, Chuckanut lager beer 
batter, fries and house slaw.    
 
Crab linguine              16.               
House made linguine, lemon thyme 
compound butter, Dungeness crab 
meat, baby arugula. 
 
Crispy duck breast     16. 
Honey sambal sauce, garlic seared  
snap peas, sticky rice, and a pea vine 
salad. 
 
Collins Burger*    11. 
Hand formed patty, special sauce, 
lettuce, tomato, red onion, Tillamook 
extra sharp cheddar on an essential 
burger bun.  Served with house fries.  
 

Sub Vegan field roast  n/c 
Add Pepper Bacon  2. 

 Sub Onion Rings   2. 
 Sub Sweet Fries   1. 
 Sub Chicken Breast  2. 
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