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APPETIZERSAPPETIZERSAPPETIZERSAPPETIZERS    
Pub Clams        12. 
beer braised clams with herbs de 
provence and butter. 
 
Salumi Plate    9. 
Salumi, cornichons, grilled focaccia 
and stone ground mustard.  
 
Hummus     8. 
Served with tomato, feta, and 
cucumber, mixed olives, toasted pita 
and olive oil.  
 
Smoked Salmon Plate*   9. 
Grilled Walla Walla Onion and 
blueberry salad with goat cheese 
cream.  
 
Cheese Board    10. 
Served with roasted nuts & chef’s 
fruit compote.  
 
Artichoke Crab Dip   9. 
With Spinach and served with pita and 
Essential bakery focaccia.  
 
Calamari     8. 
Salt and pepper Tempura Calamari 
with green goddess and spicy tomato 
sauce.  
 
Smoked Salmon Chowder         4./6. 
Chef Erik’s Soup du Jour         4./6.    
    
SALADSSALADSSALADSSALADS    
    
Cherry & Duck Breast*  15. 
Maker’s Mark whisky and cherry 
glazed grilled duck breast with 
Oxbow farms greens, grilled fennel, 
goat cheese and Hazelnut vinaigrette. 
 
House Salad    9. 
Wild greens, Pt. Reyes Blue cheese, 
candied pecans and berry vinaigrette. 
 
Steak Salad*    14. 
Angus flat iron with butter lettuce, 
Pt. Reyes blue cheese and roasted 
shallot vinaigrette. 
 
Caesar Salad*    9. 
Romaine Crowns, reggiano and house 
croutons.  
 
     In addition to a salad….. 

Grilled Salmon   8. 
Smoked Salmon   6. 
Grilled Chicken   3. 
Calamari    3. 

ENTREESENTREESENTREESENTREES    
    
Grilled Alaskan Salmon*  18. 
Fresh Yakutat river sockeye, grilled 
corn flan, vegetable du jour and 
seasonal sauce.  
 
Smoked Halibut sandwich  16. 
House smoked Alaskan halibut with 
tarragon aioli and pear confit on 
focaccia. Served with pickled onions & 
jalapenos, and mixed greens. 
 
Braised Short Ribs   16. 
Sweet corn beignets, collard greens, 
and Peach marmalade.  

 
Seared Lamb with Stone Fruit*  19. 
Served with farro, apricots and 
peaches.  
 
Pasta Ratatouille   13. 
Heirloom tomatoes, eggplant, zucchini, 
onion, sweet peppers and herbs de 
provence in a butter sauce. 
 
NY Strip Steak*     19. 
mint pesto, house baked beans, and 
salt potatoes.  
 
Smoked BBQ pulled pork sand 12. 
Fresh pork butt, house smoked with 
spicy tarheel dry rub and served with a 
sweet & sour BBQ sauce. Served with 
triple cabbage cole slaw and fries.  
 
Seared Alaskan Halibut  17. 
Fresh halibut served with stewed 
scarlet runner beans, vegetable du 
jour and mushroom demi. 

 
Fish and Chips    12. 
Alaskan ling cod with Roslyn lager 
beer batter, house fries and triple 
cabbage slaw.  

 
Collins Burger*    9. 
Hand formed patty, special sauce, 
lettuce, tomato, red onion, Tillamook 
extra sharp cheddar on an onion and 
poppy Kaiser roll.  Served with House 
Fries.  
 
 

Sub Black Bean Burger n/c 
Add Pepper Bacon  2. 

 Sub Onion Rings   2. 
 Sub Sweet Fries   1. 


