
Hors D’oeuvres  
 

Greek Olives 5  

 

Hazelnuts 6  

holmquist farms (v, gf) 

 

Sourdough Bread 9  

drizzle olive oil and balsamic vinegar, whipped 

sage brown butter (v) 

 

Charcuterie Plate 20 

olympia provisions finocchiona, prosciutto di 

parma, sopressata veneta, olives, quick pickled 

veg, mustard, nuts, crackers (gluten free upon 

request) 

 

Cheese Plate 20  

acme brie, golden glen creamery sundried 

tomato cheddar, twin sister’s peppercorn 

farmhouse, fruit, nuts, honey gel, preserves, 

crackers (v, gluten free upon request) 

 

Cheese and Charcuterie Plate 35 

 

Petite 

 

Ricotta and Radish Toast 10  

house-made ricotta, griffin creek black radish, 

drizzle olive oil, dukkah, farm wild micros (v) 

 

Grilled Sprouting Broccoli 12 

regino farms purple broccoli, black garlic 

miso sauce, sliced almonds, camelot farm’s 

citrus oyster mushroom powder (v, gf) 

 

Mussels 17 

taylor shellfish mussels, white wine, yellow 

curry sauce, leeks, shallot, twin brooks 

cream, samish bay yogurt, farm wild 

microgreens, sourdough bread 

 

 

Salade 

 

Petite Seasonal Salad 9 

farm wild lettuce, ralph’s greenhouse 

asparagus, griffin creek black radish, 

croutons, chive vinaigrette (v) 

 

Petite Burrata Salad 15 

grace harbor farms sunflower and pea 

shoots, drizzle olive oil, lemon, mint (v, gf) 

 

Nicoise Salad 23  

grilled tuna loin, griffin creek black radish, 

nicoise olives, croutons, wild acres 

hardboiled egg, chive vinaigrette  

 

Cobb 27  

farm wild lettuce, wild acres chicken, 

charcuterie, pickled boldly grown beets, 

ralph’s greenhouse asparagus, boldly grown 

kohlrabi, whatcom blue cheese, wild acres 

hardboiled egg, red onion, chives, parsley, 

dijon vinaigrette (gf) 

 

 

 

 

 

 

 

consuming raw or undercooked meats, 

poultry, seafood, shellfish or eggs 

may increase your risk of foodborne illness 

 

 

 

20% gratuity will be added to  

tables of 6 or more 

Entrée 
 

New York Steak 36   

8 oz trimmed cedar river steak,  

harissa roasted cauliflower,  

herb grilled camelot farms mushrooms,  

spring time farm spinach, chimichurri (gf) 

 

Sockeye Salmon 30  

6 oz filet from slack tide fisheries,  

ralph’s greenhouse asparagus, yogurt dill  

sauce, chickpeas, boldly grown kohlrabi, 

 red onion (gf) 

 

Creamy Mussel Pasta 23 

taylor shellfish mussels, bellingham pasta 

company gemelli, twin brooks cream, ferndale 

farmstead parmesan, farm wild basil, garlic, 

shallot, white wine, aleppo, lemon, sourdough 

sub    grilled camelot farms mushrooms (v) 

wild acres chicken   4 

slack time fisheries salmon 7  

 

French Dip 21 

sliced natural ribeye, bread in blaine baguette,  

gruyere, horseradish aioli, charcuterie jus 

 

Vegetable Lasagna 20   

ralph’s greenhouse leek, spring time farm 

spinach, red onion, ricotta, ferndale 

farmstead mozzarella, scamorza, and 

parmesan, fresh farm wild basil (v) 

 

Seasonal Flatbread 18   

 

 

 Multi Course Menu 37 

Ricotta and Radish Toast 

house-made ricotta, griffin creek 

black radish, drizzle olive oil, 

 dukkah, farm wild micros 

 

Spot Prawns 

creamy polenta, herb grilled 

mushrooms, cayenne romesco 

 

Rhubarb Crisp 

chevre ice cream 

 

 

 

 

 

 

 

 

 

 

 

Sucré 

   

Dark Chocolate Truffle 3  

k’ul chocolate, twin brooks cream, 

smoked salt 

 

Sorbet Trio 9  

blood orange grand marnier, lemon,  

coastal oregon huckleberry 

 

Limoncello Tiramisu 9 

lemon curd, mascarpone, ladyfingers 

 

Rhubarb Crisp 8 

chevre ice cream (gf) 


