
RAW*
raw oysters, verjus mignonette* / mp
cli� point, perkins family farm, henderson inlet, wa
high beach sweets, westcott bay shellfish, westcott bay, wa
wolf beach, marinelli shellfish, totten inlet, wa
olympic wild, olympic oyster co., lilliwaup, wa
aphrodite, hama hama oyster co., kilisut harbor, wa
pickering, hama hama oyster co., pickering passage, wa
summerstone, hama hama oyster co, port townsend, wa
hama xs, hama hama oyster co., hood canal, wa

+ cocktail sauce / 4
+ aji crystal hot sauce / 4
+ carrot habanero 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

SEAFOOD TOWERS
eighteen raw oysters, halibut rillette, marinated geoduck, bay shrimp,
whitefish caviar, pickles, olives, anchovies, cocktail sauce, hot sauce,
horseradish* / 130

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
lacinato kale salad, tomatillo serrano caesar, cotija* / 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
burger, bateau beef, cayenne aioli, roasted onions, jalapenos,
american cheese* / 22
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
blackberry panna cotta, orange chantilly / 12
white chocolate walnut masa cookies / 8

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



COCKTAILS
Baja Bloody, Mezcal, Piparra Peppers, Lime / 14
Captain’s Bloody, Double Shot, Bacon / 19
Mimosa Flight, Orange Juice, Grapefruit Juice, Cranberry Juice,
Flama d’or Bottle / 55
Seasonal Bellini, Clear Creek Cherry Liqueur, Cava Brut / 12
The Boys of Summer, Batanga Tequila, Mezcal, Cilantro, Jalapeno, Grapefruit
Bitters, Lime / 18
Surfing On A Rocket, Reposado Tequila, Prickly Pear, Apricot, Lime, Grapefruit
Jarritos / 18
Mr. Brightside, Co�ee Campari, Bourbon, Blood Orange, Orange Bitters / 19
A Love Supreme, Brown Butter Rum, Co�ee Liqueur, Cocoa Bitters, Cold Brew /
18
Les Fleurs, Passion Tea Vodka, Lime, Peychaud's, Soda / 17

DRAFT BEER
Cloudburst Brewing – Happy Little Clouds Pilsner / 10
Holy Mountain Brewing Co. – White Lodge Wit / 9
Seapine Brewing Co. – IPA / 9
Stoup – Mosaic Pale Ale / 9
Bizarre Brewing – English-Style Mild / 9

CANNED & BOTTLED BEER & CIDER
Yonder Cider – Dry Cider / 10
Stiegl Radler / 9
Rainier / 7
Future Primitive Kolsch / 9
Sea Creatures Oyster Lager / 8
Fair Isle Brewing – Saison (375ml) / 15
Cloudburst Brewing – IPA / 10
Fremont Brewing – Imperial Oatmeal Stout / 6
Athletic Brewing Co. – N/A IPA / 7
Stiegl Radler “Zitrone” Lemon N/A / 7

N/A BEVERAGES
Cosmik Debris, Pathfinder, Lemon, Cinnamon Syrup / 13
House Shrub | Choice of Piña Colada, Rhubarb, or Spiced Orange / 11
House Cilantro-Jalapeño Soda / 11
Fever Tree Ginger Beer or Yuzu-Lime Soda / 6
Coca-Cola or Diet Coke / 6

ROSE & SKIN CONTACT
‘22 Folk Machine Rose | Gamay | Arroyo Secco, CA 15/72
‘22 Mas De Gourgonnier | Syrah~Carignan | Provence, FR 16/76
‘22 Vinous Obscura ‘Fenice’ Orange | Muscat | Columbia Gorge, OR 19/90
‘22 Clos Ste. Magdeleine | Grenache~Cinsault | Cassis, FR 130
‘23 Marella | Grenache | Valle de Guadalupe, MX 82
‘20 Vigneti Vecchio | Carricante | Sciare Vive, Terre Siciliane, IT 134

BUBBLES
‘19 Jané Ventura Cava | Xarel-lo~ Macabeo | Brut Nature, Penedès, ES 14/68
NV Duoma Rosado Pét-Nat | Garnacha | Valle De Gualaupe, MX 19/92
‘21 Aldo Viola ‘Brutto’ Pét-Nat | Catarratto | Terre Siciliane, IT 76
NV Eyrie Vineyard ‘Spark’ | Pinot Noir~Meunier | Mcminnville, OR 68
NV José Michel | Chard~Pinot Noir | Champagne, FR 100
NV Liébart-Régnier ‘Les Sol Bruns’ Champagne, FR 74 (375ml)
NV R.H. Coutier Grand Cru Rosé | Chard~Pinot Noir | Champagne, FR 130
NV Billecart Salmon Rosé’ | Chard~Pinot Noir | Champagne, FR 140 (375ml)

WHITE
‘22 Pépière ‘La Pepie’ | Melon | Muscadet Sèvre-et-Maine, FR 14/70
‘21 Brooks | Riesling | Willamette Valley, OR 15/75
‘22 Fossil & Fawn | Chardonnay | Willamette Valley, OR 18/86
‘21 Granbazàn Etiqueta Ambar | Albariño | Rias Baixas, ES 15/75
NV Domaine Le Briseau ‘Suzette’ | Clairette | Languedoc, FR 13/65
‘22 Txomin Etxaniz | Hondarrabi Zuri | Getariako Txakolina, ES 62
‘19 António Maçanita | Arinto dos Açores | Pico, Azores, PT 114
‘21 Jérôme Brétaudeau Gabbro | Melon | Muscadet Sèvre-et-Maine, FR 130
‘22 Limizzani | Vermentino | Gallura, IT 50
‘20 Raul Perez | Godello | Bierzo, ES 70
‘19 Pardas ‘Pur’ | Xarel-lo | Penedes, ES 90
‘22 Santos Brujos | Chardonnay | Valle De Gualaupe, MX 96
‘19 Poggio la Noce | Falanghina | Campi Flegrei, Campania, IT 78
‘19 Gauby | Grenache Blanc~Macabeo~Vermentino | Côtes Catalanes, FR 118
‘21 Barrigon ‘Charelo’ | Xarel-lo~Macabeo | Querétaro, MX 128
‘22 Cor Wine Cellars ‘ALBA’ | Gewurz~Pinot Gris | Columbia Gorge, WA 76
‘22 Latta | Roussanne | Lawrence Vineyard, Royal Slope, WA 74
‘20 Crowley | Chardonnay | McMinnville, Willamette Valley, OR 116

RED
‘22 Mortellito | Frappato~Nero d’ Avola | Sicily, IT 17/82
‘19 Ronsel do Sil | Mencia | Ribera Sacra, ES 16/80
‘20 Andrew Will | Cabernet Franc | Yakima Valley, WA 18/86
‘21 Pouya Tinto | Grenache | Valle De Guadalupe, MX 120
‘21 Gorgiste | Gamay | Rainmaker Vineyard, Columbia Gorge, WA 98
‘22 Zarate | Espadeiro~Caiño | ‘Fontecón’ Rias Baixas, ES 116
‘18 The Eyrie Vineyards 'Sisters' | Pinot Noir | Willamette Valley, OR 180
NV Analemma | Mencia | Columbia Gorge, WA 150
‘21 Tenuta Delle Terre Nere | Nerello Mascalese | Etna, IT 110
‘22 Armour Wines | Mourvedre | Ancient Lakes, WA 78
‘21 Castellaro ‘Ypsilon’ | Corinto~Nero d’Avola | Terre Siciliane, IT 68
‘22 La Lomita ‘Hacienda’ | Tempranillo~Merlot | Valle de Guadalupe, MX 88
‘19 Lomita ‘Pagano’ | Grenache | Valle de Guadalupe, MX 124
‘18 Argiolas ‘Turriga’ | Cannonau | Sardinia, IT 200


