
RAW*
raw oysters, verjus mignonette* / mp
barron point, marinelli shellfish co., skookum, wa
cli� point, perkins family farm, henderson inlet, wa
aphrodite, hama hama oyster co., kilsut harbor, wa
calm cove, hama hama oyster co., totten inlet, wa
blue pool, hama hama oyster co., hood canal, wa

+ paddlefish caviar* / 10
+ cocktail sauce / 4
+ aji crystal hot sauce / 4
+ espelette hot sauce / 4

cayenne padron hot sauce to go! (3.5 oz pouch) / 9

oyster shooter, housemade bloody mary, vodka* / 13
sockeye salmon ceviche tostada, chimichurri crema, red onions,
aji peppers* / 22

AGAVE FLIGHTS TO PAIR WITH YOUR OYSTERS
banhez mezcal, cuishe, pechuga, tepeztate / 60
el tesoro, blanco, reposado, anejo / 50

join us for happy hour!
monday - friday 4 pm - 5 pm

*consumption of raw, undercooked or unpasteurized foods may increase foodborne illness

for parties of 6 or larger a 20% service charge is applied to your check. 100% of this
service charge is distributed to our employees per our tip sharing policy

chef de cuisine, mike stamey / general manager, kira brink

SMALL PLATES
dill dip, potato chips / 12
spicy clam dip, potato chips / 16
chicory panzanella, tomatillo vinaigrette, spiced pepitas,
golden raisins / 18
egg salad toast, gribiche, soft boiled egg, dill* / 18

+ boquerones / 5
cornmeal cake, ricotta, maple syrup / 16

LARGE PLATES
rockfish sandwich, brioche bun, cayenne remoulade, celery, fennel,
cucumber* / 28
braised pork birria, tortilla chips, radish, pickled onions, poached
eggs, cotija / 28
smoked salmon rillette, ben’s english mu�n, ikura,
horseradish* / 24
creamy dungeness crab roll, aji crystal relish* / 36

SIDES
poached farm egg / 3
house cured bacon / 8
crispy yukon potatoes / 10
fennel marinated picholine olives / 8
roasted peanuts, chile, lime / 6

DESSERT
apple cobbler, whipped cream / 12
pluot panna cotta, campari and orange chantilly / 12

DESSERT DRINKS
‘18 tenuta capofaro malvasia, it / 14
NV cesar florido moscatel dorado, es / 13


