
RAW
raw oysters, verjus mignonette* / mp
westcott bay, westcott bay shellfish co., san juan island, wa
baywater sweet, baywater shellfish co., hood canal, wa
arcadia point, calm cove shellfish, hammersley inlet, wa
moon beam, olympic oyster co., pickering passage, wa
lucky penny, hama hama oyster co., hood canal, wa
summerstone, hama hama oyster co, port townsend, wa
hama xs, hama hama oyster co., hood canal, wa
blue pool, hama hama oyster co., lilliwaup, wa

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

oyster shooter, housemade bloody mary, vodka * / 13

SEAFOOD TOWERS
eighteen raw oysters, bay shrimp, cured sockeye salmon,
smoked halibut rillette, olives, anchovy, whitefish caviar, pickles,
mignonette, hot sauce, cocktail sauce, horseradish* / 125

AGAVE FLIGHTS
agave to pair with your oysters
bozal mezcal, ensamble, chino, tepeztate / 50
banhez mezcal, cuishe, pechuga, tepeztate / 60

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

for parties of 7 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, dana forman

SMALL PLATES
dill dip, potato chips / 10
spicy clam dip, potato chips / 14
curly endive salad, maple chipotle vinaigrette, bacon,
poached egg / 18
raw geoduck, coconut cucumber aguachile, apple,
sesame seeds* / 22
egg salad toast, gribiche, soft boiled egg, dill* / 18

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

LARGE PLATES
halibut rillette, ben’s english muffin, ikura,
horseradish* / 24
rockfish sandwich, brioche bun, cayenne remoulade, celery,
pickled snap peas* / 26
baked leek & fennel strata, kale salad, cotija / 20
mushroom benedict, ben’s english muffin, cotija hollandaise,
poached egg* / 22

+ spicy morita sausage / 9

SIDES
poached farm egg / 3
house cured bacon / 8
crispy yukon potatoes / 9
fennel marinated picholine olives / 8
roasted peanuts, chile, lime /  6

DESSERT
apple cobbler, whipped cream / 12

+ à la mode / 8



COCKTAILS
Mimosa Flight, Orange Juice, Grapefruit Juice, Cranberry Juice,
Flama d’or Bottle / 60
Espresso Martini Slushy, Rum, Cold Brew, Coffee Liqueur,
Coco Lopez, Cream / 17
Baja Bloody, Mezcal, Piparra Peppers, Lime / 14
Boys of Summer, Batanga Tequila, Mezcal, Cilantro, Jalapeno,
Grapefruit Bitters, Lime / 18
Seasonal Bellini, Rhubarb Basil Puree, Black Pepper, Cava Brut / 12
Fast Penny & Tonic, Fast Penny Bianco, Tonic Water, Grapefruit Oil / 14
Baby Come Back, Brovo Vodka, Chipotle-Pineapple Shrub, Ancho Liqueur / 17
Lovely Day, Brovo Aperitivo, Amaretto, Cava, Lavender / 15
Notice Me, Highside Gin, Cocchi Americano, Campari, Aperol, Salers / 19

COFFEE, TEA, NON-ALCOHOLICS
Iced Tea / 5
Smith Hot Tea / 4
Decaf French Press / 7
Stamp Act Drip Coffee / 4  Add Creme de Sotol / 10
Under the Bridge, Non Alcoholic choice of Chipotle-Pineapple Shrub,
Pina Colada or Cilantro-Jalapeno Syrup / 10

DRAFT BEER
Zoiglhaus Pilsner / 9
Holy Mountain White Lodge Whit / 9
Stoup Mosaic Pale / 9
Seapine IPA / 9

CAN BEER
Yonder Cider / 10
Urban Family Sour / 10
Cloudburst IPA / 10
Rainier/ 7
Buoy Czech Dark Lager / 10
Athletic Brewing Co. N/A  IPA / 7
Sacred Geometry Raspberry Ale 10 / 38 (750ml)

ROSE
‘22 Folk Machine  | Gamay | Arroyo Secco, CA  14 / 60
‘21 Mina Penelope | Montepulciano | Valle de Guadalupe, MX  110
‘21 Cutter Cascadia | Zinfandel  | Strawberry Mullet, The Dalles, OR  78
‘21 Ott ‘Romassan’ | Mourvèdre | Bandol, FR   340   1.5

CANNED COCKTAILS AND WINE
Straightaway Paloma, OR / 20
Licence IV Rose, FR / 19
Freeland Rose Gin and Tonic,  OR  / 15
Holy Mt Peaches Ale / 38 (750ml)
Holy Mt  Raspberry Ale / 38 (750ml)

BUBBLES
NV Mylonas | Savatiano | Pét-Nat, Attica, GR 17/76
‘18 Jané Ventura Cava Rosado | Garnatxa~Monastrell | Penedès, SP 15/75
NV Liébart-Régnier ‘Les Sols Bruns’  | Pinot Meunier | Champagne, FR 60 (375)
NV Pierre Gerbais Extra Brut | Pinot Noir ~ Chardonnay | Champagne, FR  184
‘08 Billecart Salmon ‘Cuvée Louis’ | Chardonnay | Champagne, FR  440
NV Laurent-Perrier | Pinot Noir | Cuvée Rosé  Champagne, FR  210
‘21 Pomalo  | Plavina | Pét-Nat, Dalmatian Coast, HR  75

WHITE
NV Orleans Borbón | Palomino | Manzanilla Sanlúcar, ES 10  (3 oz)
‘20 La Fruitiere | Melon | Muscadet Sevre-et-Maine, FR 13/65
‘21 Sallier De La Tour | Inzolia | Sicily, IT 12/60
‘20 Maestracci ‘e prove’ | Vermentinu | Corse-Calvi, Corsica, FR  15/75
‘20 Jo Landron  ‘La Louvetrie’ | Melon |  Muscadet Sevre-et-Maine, FR  75
‘21 Sigalas | Assyrtiko | Santorini, GR  110
‘21 Monte Xanic  | Chenin Blanc | Valle de Guadalupe, MX 65
‘20 Château De Castelnau | Picpoul | Picpoul de Pinet, Languedoc, FR 60
‘21 Gorrondona | Hondarrabi Zuri | Txakolina, ES  68
‘21 Barrigon ‘Charelo’ | Xarel-lo | Querétaro, MX  136
‘21 Mortellito ‘Calaiancu’ | Grillo | Terre Siciliane, IT  84
‘20 Granbazan | Albariño | Rias Baixas, ES  80
‘19 Golden Cluster | Chardonnay~Sylvaner~Riesling | Willamette Valley, OR 135
‘20 Vigneti Vecchio | Carricante | Sciare Vive, Terre Siciliane, IT  134
‘19 Los Loros Siete Lomas  | Listán Blanco | Canary Islands,  ES   110

RED
‘20 Gulfi Cerasuolo di Vittoria | Nero d’ Avola ~Frappato | Sicily, IT  18/88
‘20 Argiolas ‘Cardinera’  | Cannonau | Sardinia,   IT  14/70
‘21 Stolpman ‘love you bunches’ | Sangiovese |  Santa Barbera, CA 17/85
‘21 Canto de Luna | Cabernet~Tempranillo | Valle de Guadalupe, MX   15/72
‘20 Cameron ‘Abbey Ridge’ | Pinot Noir | Dundee Hills, OR 170
‘18 J.K. Carriere ‘Vespidae’ | Pinot Noir | Willamette Valley, OR 136
20’ Occhipinti ‘Il Frappato’ | Frappato | Terre Siciliane, IT 128
‘21 Dominio de las Abejas  | Nebbiolo | Ojos Negros, Baja, MX  100
‘20 Envinate Albahra | Garnacha~Moravia Agria | Castilla-La Mancha, ES  96
‘20 Tenuta Delle Terre Nere  | Nerello Mascalese | Etna, IT  110
‘20 Los Chuchaquis | Negrette | San Benito County, CA 96
‘19 Paolo Paoloni  | Sangiovese Grosso |  Valle de Guadalupe, MX  88
‘20 Duoma | Syrah | Valle de Guadalupe, MX 100
‘19 Solar Fortún | Mourvedre | Valle de Guadalupe, MX  84
‘19 Lomita ‘Pagano’  | Grenache | Valle de Guadalupe, MX  124
‘18 Reynvaan Family Vineyards | Cabernet Blend |  Walla Walla, WA 180
‘18 Argiolas ‘Turriga’ | Cannonau | Isola Dei Nuraghi, IT  200


