Burrata en Crudo

Burrata en Crudo with a Red and Green Basil Pistou with
Pine Nuts and an Heirloom Tomato - Fennel - Radish Salad

Burrata with Haas Avocado, Pea Shoots, and Micro Radish

Burrata with Grilled Asparagus wrapped in San Daneil Prosciutto
and a Castelfranco Pine Nut ‘Salad’

House Smoked Tombo Tuna Salads

Smoked Tombo Tuna and Heirloom Tomatoes ‘Chop Salad’
with Snap Peas and Avocado - Fine Herbes Créme Fraiche

Smoked Tombo Tuna, Fingerling Potato Coins, Fennel,
Castelfranco and Créme Fraiche Lyonnaise Salad

Soups
True French Onion Soup Lyonnaise

Cauliflower and Leeks Vichyssoisse with White Truffle Oil

vichyssoise with dungeness crab 17

13.50

13.50

14

1“4

14

B

2

Fried Chicken Bites over our Seafood Gumbo Base * (contains shrimp stock) 1150

Seatood Gumbo ™
1l rockfish, gulf shrimp, crawfish, andouille sausage

Sliders
Buttermilk Fried Chicken Sliders
Two RR Ranches from Okanogan Beef Sliders with Onion Confit

add Pommes Frites to sliders with classic aioli and sriracha ketchup 325

13

10

10

* Eating raw or undercooked foods can increase your chances of contracting a food borne illness

Happy Hour 2



Chilled Fin Fish

Long Line Rockfish Ceviche in a Peruvian - Style
Sesame Tiger's Milk with Tomatillo Avocado Salsita *

Tombo Tuna Tartare with a Horseradish Truffle Emulsion
Red Basil, Persian Cucumber, Shallots and Jalapeno

Tombo Tuna LA Sushi - style with Sriracha Sesame Emulsion
with Crispy Coconut Rice Cakes and Persian Cucumber ‘Salad’

*

Gulf Prawn Cocktails

The Toulouse Reconstructed Prawn Cocktail
with Celery-Persian Cucumber - White Truffle Emulsion

Gulf Prawns in a White Ravigote Remoulade’
with Celery Root, Belgian Endive, Fennel and Tarragon

Eresh Locally Cultivated Ovysters

Three Fresh Oysters with mignonette, red remoulade, horseradish
Three Year]jng Fried Oysters with red remoulade and créme fraiche tartar

Dungeness Crab Salads

Note: Wed love to give you even lower prices at Happy Hour on dungeness crab

15

15

1550

1550

10

preparations, but it is now a true luxury priced product at $60/1b for true yield. What we

offer are best available luxury ingredients coupled with truly skilled composition
than could be found anywhere and would be exceedingly difficult to duplicate.

Dungeness Crab, Pistachio, Blood Orange, Watercress and Avocado Salad 24

Dungeness Crab, Belgian Endlive, Snap Peas and Pea Shoots with
Tarragon and a Creéme Fraiche Ricotta Dressing

Happy Hour 3

24



Fried Seafood Smll Plates

Long Line Rockfish Sticks 1
Salt and White Pepper Fried Gulf Prawns 12
Three Yearling Fried Oysters with red remoulade and créme fraiche tartar 1

add Frites to a Fried Seafood Small Plate 3.25

Roasted Oysters

Three Roasted Oysters  choose from below 3
Rockefeller: spinach, gruyere, pernod, parsley, shallot
Venezia: tarragon, pernod, shallots, grana padano, parsley

Kﬂpatﬂck: worcestershire, hot sauce, bacon, parsley, grana padano

Gulf Shrimp Small Plates
Sinister Pan Seared Gulf Shrimp with Fried Basil and Sriracha * 3

Catalan style Shrimp with Palacios Chorizo and Smoked Paprika* 13

Barbecued Shrimp New Orleans 3
Classic Spicy Shrimp Creole * B
Shrimp en Persillade with Garlic, Tarragon, and Pastis B
‘Lucy Gulf Shrimp with Andouille and Crawfish * 1450

Happy Hour 4



Penn Cove Pacific Mussels * subject to availability

Mussels in a Verdant Mariniere with Tarragon and Pernod
Mussels with Palacios Chorizo with Butternut Squash
Mussels with Bacon Lardons, Leeks, and Grain Mustard

add Frites with Aioli to Mussels for a mini ‘mussels frites’ 325

Locally Cultivated Manila Clams

Manila Clams in a Verdant Mariniere with Tarragon and Pernod

Manila Clams with Bacon Lardons, Leeks, and Grain Mustard
add Frites with Aioli to Clams for a mini ‘clams frites’ 325

Sedfood Rolls
Note: Seafood Rolls in this section are served as starter sized preparation.
Hot Dungeness Crab Roll
Chilled Dungeness Crab Roll
Hot Gulf Shrimp Roll
Chilled Gulf Shrimp Roll
add Frites with Aioli to a Seafood Roll 325

Decadent and Luxury Sedfood Small Plates

Pan Seared Sea Scallop Coins with Braised Bacon
over a Creamed Corn and Red Basil Humita

Dungeness Crab with Chervil and Pernod
over Crispy Coconut Rice Cakes

Dungeness Crab over Fried Green Tomatoes
in a Tarragon Chive Ravigote with Grain Mustard

Dungeness Crab Imperial with Mornay and Gruyere and Crostini

Happy Hour 5

14

14
1“4

2



Charcuterie and Curiosities

Butternut Squash, Foraged Mushrooms, and Hazelnuts
over Crescenza Bruschetta with Salsa Verde

Jumbo Asparagus wrapped in Prosciutto with a
Fennel - Pine Nut - Castelfranco Salad and a Poached Egg

Garlic Fennel Sausage with Tomato Basil Jam
over Creczenza Bruschetta with Basil Pistou

Braised and Fried Bacon Slab over Soubise with Smoky Rhone Demi
Buttermilk Fried Chicken Bites with Black Pepper Tasso Gravy

Five of the Worlds Finest Cheeses
with cherry mostarda, candied pecans, cold pressed evo

One for 10 / Two for 17 / Three for 23

Delice de Bourgogne Burgundy, France
Beecher’s Smoked Flagship Seattle, Wa
Sottocenere with Black Truffle Veneto, Iraly
Cascadia Sleeping Beauty Trout Lake, Wa
Bleu D'Auvergne Auvergne, France

Happy Hour 6

14

* Eating raw or undercooked foods can increase your chances of contracting a food borne illness



Vegetable and Sides Small Plates

Pommes Frites with Aioli and Sriracha Ketchup

Pureed Yukon Gold Potatoes

Fried Green Tomatoes with Creole Remoulade

Pommes Frites with Grana Padano and White Truffle Oil
Brussels Sprouts and Tasso with Grain Mustard
Creamed Corn Humita with Red and Italian Basil
Grilled Asparagus with EVO and Sea Salt

Foraged Mushrooms with Oloroso Sherry and Thyme
Ricotta Gnocchi with Fried Sage and Brown Butter

Happy Hour Sweets

Another new addition to our Happy Hour menu.

Toulouse Beignets
chicory anglaise, powdered sugar

Three for8 / Five for1l

Mini DAnjou Pear-Walnut Bread Pudding

maple-bourbon anglaise, salted caramel ice cream 10

Mini Flourless Chocolate Torte
crushed espresso beans, bailey’s semifreddo 10

Olympic Mountain Ice Cream

Madagascar Vanilla, Salted Caramel or Log Cabin Bourbon Ice Cream 7

Seasonal Sorbet 7

Happy Hour 7

.50

10
10
10



Late nght Menu  available after9:30 pm nightly

We've made the decision to start our Late Night menuand Happy Hour at 930 pm
going forward, as 10 pm is too high a hurdle for the lifestyles of so many people.

There are few late night dining options in the city, and our primary objective with our

Happy Hour and Late night programs is to provide our Kitchen and Serving Staffs

more working hours, and a dependable late night place for our city to dine. Nearly all
restaurants stopping service at 9 pm has become a primary reason for meaningful income losses
for restaurant staffs across the regjon.

*Minimum Beverage purchase of $5 per person

required for all happy hour & late night food orders.

*k

No separate checks.
20% Gratuity added after 9:30pm.

Fried Sedfood and Chips on a Cherry Lumber Board
A new addition to our daytime and late night menus.

Served with our norkotah frites, créme fraiche-agave fine herbes tartar sauce,
red remoulade (a spicier horseradish version of cocktail sauce).

Long Line Local Fresh Rockfish 3 pieces 18 4 pieces 21

Fried Gulf Shrimp  6ea 20 10ea 27

Cornmeal - Buttermilk Fried Hama Hama Yearling Oysters  6ea 24
Rockfish and Gulf Shrimp 2 pe rockfish, 4 ea Shrimp 22

LL Local Fresh Rockfish, Gulf Shrimp, and Yearling Oysters
2 pieces rockfish, 3 ea gulf shrimp, 3 ea. oysters 27

Late Night 1



Late Night Menu Available after 9:30 pm Nightly

Buroers
Served on a cherry lumber board with frites and classic aioli.

Tavern Style Beef Burger (60z) 1750
Grilled Chicken Breast in Chimichurri Marinade 18
Buttermilk Fried Chicken Breast 18
Burger Add Ons
Smoked Mozzarella 225 Haas Avocado 2350
Gruyere Cheese 250 Foraged Mushrooms 350
Chevre 2350 Applewood Bacon 2350
Bleud'Auvergne 275 Caramelized Onion 225
Sandwiches with Meats

Served on a cherry lumber board with frites and classic aioli.

St. Helens Flank Steak, Smoked Mozzarella, Caramelized Onions 26
Tuscan Grilled Chicken Sandwich with Hot Coppa and Prosciutto pX
Grilled Chicken Breast Club with Smoked Mozzarella, Bacon, and Avocado 23
Pork Cheeks Confit Reuben with Gruyere on Macrina Rye 3
Croque Monsieur with Mornay pL!
Croque Madame with Mornay and Poached Fggs 25
‘Caprese’ Sandwich with Burrata. (add prosciuttoand hot coppa. $5) 3
Green Goddess with Avocado Sandwich  (add grilled chicken breast $6.50) 19
BLT with Avocado 19

* Eating raw or undercooked foods can increase your chances of contracting a food borne illness

Late Night 2






