
Starters
H U M M U S  &  V E G E T A B L E S  1 2
Roasted garlic hummus, cucumbers, 
carrots, peppers, pita

R O A S T E D  H A Z E L N U T S  6
Candied and salty

C H A R C U T E R I E  P L A T E  2 2
Chef’s selection of cured meats and 
artisan cheeses, nuts, �uit

K O R E A N  B B Q  W I N G S  1 3
Chicken wings, gochujang sauce, sesame seeds

D I R T Y  F R I E S  11
Seasoned �ies, pulled pork, bacon, 
spicy mayo,romesco

T O M A T O  S O U P  9
San Marzano tomatoes, cream, olive oil, croutons

D I N N E R

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have a medical condition
**Housemade, contains raw eggs  

+Most items can be made gluten �ee

salads

C A E S A R  S A L A D  7 / 1 4
Romaine, house made dressing**, grana 
parmesan, croutons, lemon

G R I L L E D  G O D D E S S  S A L A D  1 6
Grilled broccolini and romaine, sunflower seeds, 
chive, vegan goddess dressing

Add protein to your dish: Herb and garlic chicken breast ($6), Crab cake ($15), Short rib ($20), King Salmon ($20)

T H E  V A N C E  B U R G E R  1 9 . 5
Angus beef, lettuce, tomato, red onion, garlic 
aioli, american cheese

C R A B C A K E  M E L T  2 6
Red crab, sourdough, smoked gouda, 
onion & pepper

T U R K E Y  B A C O N  R O M E S C O  1 9
Smoked turkey, smoked gouda, romesco, bacon, 
lettuce, sourdough

C H I C K E N  R A N C H  C L U B  1 9
Crispy chicken, ciabatta, house ranch, bacon, 
lettuce, tomato

B R A I S E D  S H O R T  R I B  3 2
Beef short rib, confit potato, carrot,
 mushroom, jus

S A L M O N  A L M O N D I N E  3 4
King salmon, almond butter, smashed potato, 
broccolini

T R U F F L E  M A C  &  C H E E S E  1 9
Pecorino & jack cheese sauce, cavatappi pasta, 
truffle dust, bread crumb
Add protein: 
Herb and garlic chicken breast ($6), Crab cake 
($15), Short rib ($20), King Salmon ($20) 

Substitute a gluten-�ee bun for $4

mains

Scan for Info



D R I N K S

wine

R E D
Bjornson.......................................... 16
Willamette Valley, Pinot Noir, OR
Erath .............................................. 14
Resplendent Pinot Noir, OR
Gramercy Cellars ............................... 14
Lower East, Rhone Blend, WA
Delille Cellers ................................... 14
Métier, cabernet sauvignon, WA
Farina ............................................. 13
Valpolicella, Red Blend, IT

W H I T E
Benton Lane ..................................... 15
Chardonnay, OR
Wairau River ..................................... 12
Sauvignon Blanc, Marlborough, NZ
Farina ............................................. 11
Soave, Garganega, IT
Andriano ......................................... 13
Pinot Grigio, IT

R O S É
Stoller............................................. 11
Rosé of Pinot Noir, OR
Donna Laura..................................... 12
Ali Rosato, Sangiovese, IT

dessert
B A S Q U E  C H E E S E C A K E  1 2
Berry coulis, �esh berries

Ask about other seasonal options

Zero-proof Cocktails
S T R A W B E R R Y  C O S M O C K O L I T A N  1 0
Strawberry, blood orange, lime, tonic

B L A C K B E R R Y  G I N G E R  F I Z Z  1 0
Ginger beer, blackberry, lime, mint

M A K E  I T  A  C O C K T A I L !  1 5

beer

8  R O T A T I N G  B E E R S  O N  T A P
Ask your server for more info!

signature Cocktails
T H E  H A W T H O R N E  1 5
New Deal Vodka, pickled �esno pepper and 
brine, dry vermouth

T H E  P E A R L  1 6
Illegal Mezcal Joven, lime, new deal spiced 
pear, pear syrup

N A K E D  B I K E  R I D E  1 6
Grey Whale gin, Lillet Blanc, Banhez Piña, 
saline, absinthe rinse

T H E  B U R N S I D E  1 5
Evan Williams 100, Cascadia bitters, dehydrat-
ed orange, toasted star anise

C Y N A R L A N D I A  1 5
Gin, vermouth, cynar, cherry

T H E  W A T E R F R O N T  1 5
Don Q Rum, blackberry syrup, coconut water, 
toasted coconut rim


