
L A T E  N I G H T
AV A I L A B L E  F R O M  9 P M – 1 0 P M

 Vegan      Vegetarian      Dairy-free     Gluten-free 
Please inform your server of any dietary restrictions as dishes can be modified.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness.

F O O D

Sweet & Spicy Almonds    brown 
sugar, habanero, bacon  10

Housemade Marinated Olives 
& Pickled Vegetables   

chef ’s selection, changes daily 10

Duck Confit Spread arugula salad, 
toasted Stimulus baguette  12

Dungeness Crab Dip
Pacific Northwest Dungeness crab, 

salmon roe, scallions, house made crostini 16

D E S S E R T S

Cookies & Milk
chocolate chip cookies,  

Bennett Family Farm malted milk 9

Sorbet  three scoops of your choice, 
shortbread, vanilla syrup 9  

  inquire with your server for daily flavors
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