Join us
every day

8AM-8PM
(Fri/Sat 9PM)

Pastries

Biscotti

Butter croissant

~add rhubarb jam~

Pain au chocolat

Ham & Gruyeére croissant

Mushroom croissant

Cinnamon roll w/ frosting
Granola Parfait (gf)

Walnut chocolate chip cookie (gf)

Victrola coffee (see board)

Plates

Marcona almonds (v, gf)
Castelvetrano olives (v, gf)
Pickled vegetables (v, gf)
Pickled beets (v, gf)
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Fennel onion dip, sea salt chips (gf)

Hummus, tapanade, crostini

Burrata plate, crostini*

Mushroom paté, buckwheat crackers (v, gf)

Smoked salmon spread, crostini*
Sardine plate, crackers*
Cheese & charcuterie board*

*gluten free substitutes available
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By The Glass

De Faveri Brut Prosecco, IT

J. Laurens sparkling rosé, Limoux, FR
€22 Matthews Sauvignon Blanc, WA

?’22 Kelly Fox Nerthus Orange

‘19 Monsant, Llenca Plana, SP

¢21 Terra, veneto rosso, IT

?’20 Lafage, Grenache, FR

On tap ~ unoaked chardonnay, FR

On tap ~ grenache blend rosé, FR

On tap ~ red blend, Rhone, FR

Cocktails

Frosé

Classic Manhattan
Douglas Fir Negroni

Bayab Gin Martini

Beer & Cider

On tap ~ Propolis pale ale

Alter Your Expectations IPA 160z can
Pacifico Mexican lager 120z

Seattle dry cider 160z

Isastegi dry natural cider 120z

Alpenfire pet-nat cider 750ml

Non-Alcoholic

Phony Negroni cocktail
Como amaro leisure soda

Aurora sparkling hemp beverage

Athletic Brewing Free Wave hazy IPA

~ Check our cold case for more options!
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