APPETIZERS.

CHARCUTERIE PLATE 7117.
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.
CREME FRAICHE, OLIVE TAPANADE,
ROASTED PEPPERS

OCHEESE BOARD 7117.
SERVED WITH ROASTED NUTS & FRUIT
COMPOTE.

ARTICHOKE CRAB DIFP 10.
WITH SPINACH AND SERVED WITH PITA
AND ESSENTIAL BAKERY FOCACCIA.

CALAMARI 9.
FRIED CALAMARI, GRILLED SCALLIONS,
CRISPY PROSCIUTTO, ROASTED TOMATOES,
TABASCO AlOLI.

5MOKED SALMON CHOWDER 5./8.
S50urP DU JOUR 5./8.
SALADS

HOUSE SALAD g,

WILD GREENS, PT. REYES BLUE CHEESE,
CANDIED PECANS, AND BERRY VINAIGRETTE.

S5TEAK 5ALAD* 14.
ANGUS FLAT IRON WITH BUTTER LETTUCE,
FRIED ONIONS, GRAPE TOMATOES,

PT. REYES BLUE CHEESE AND ROASTED
SHALLOT VINAIGRETTE.

OCAESAR S5ALAD* 9.
ROMAINE CROWNS, REGGIANO AND HOUSE
CROUTONS.

HALF HOUuseE OR CAESAR 6.

IN ADDITION TO A SALAD...

SMOKED SALMON 7.
GRILLED SALMON 8.
GRILLED CHICKEN 3.
CALAMARI 3.

17.5% GRATUITY ON ALL PARTIES OF 6 DR MORE

ENTREES

SPRING VEGETABLE RISOTTO 13.
ASSORTED SPRING VEGETABLES, GOAT
CHEESE, ARUGULA SALAD, SHAVED
REGGIANO.

SpPICE 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 S5TRIP STEAK?* 19.
ROASTED ASPARAGUS, FRIED SHALLOTS,
RED WINE DEMI, GREEN GARLIC POTATO
GRATIN.

FIsH AND CHIPS 14.
FRESH LING CcOD, 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* 7117.
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 BACcON =2.
SuB ONION RINGS =2.
SuB SWEET FRIES 1.
SuB CHICKEN BREAST 2.

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.
	Tuna tartare    12.
	Crème fraiche, olive tapanade, roasted peppers
	Cheese Board    11.
	Artichoke Crab Dip   10.
	With spinach and served with pita 
	and Essential bakery focaccia. 
	Calamari     9.
	Smoked Salmon Chowder     5./8.
	Soup du Jour       5./8.
	SALADS

	Steak Salad*    14.
	Caesar Salad*    9.
	ENTREES

	Pork sausage plate   14.
	NY Strip Steak*    19.
	Fresh ling cod, Chuckanut lager beer batter, fries and house slaw.   
	Collins Burger*    11.

