
Bistro

Happy
Hour Bistro

Young Garden Lettuces 7. 10.

chèvre, pecans, pecan oil

Yukon Gold Potato Vichyssoise                  6. 9.

leek salad, smoked salmon roe,

fingerling potato chips

Artisan & Farmstead Cheeses 8. 12.

selected by Steve Jones

Pommes Frites 3. 4.

french fries, aioli

add duck fat 1.

West Coast Oysters                                       1.5 ea 2.5ea

cucumber-shallot mignonette

Warm Olives 3. 6.

house marinated olives, baguette

Paté en Brioche 8. 12.

summer pole bean salad, whole grain mustard

Steamed Puget Sound Mussels   10. 16.

mussels, preserved fennel, lemon

House Ground Hamburger                          8. 14.

aged cheddar, caramelized onions, zoe’s bacon, frites

Tartine du Jour 6. 12.

on Ken’s Artisan baguette

Rabbit Vol au Vent 8. 14.

braised oregon rabbit, carrots, sweet corn
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