
Please inform your server of any food allergies or dietary restrictions. *Consuming raw or undercooked meats, poultry, seafood, wild mushrooms or eggs may increase risk of foodborne illness. 
Greg and Gabi thank you for your patronage.

 

 
Asado Argentino for Two ..................................................................... 96 
grilled short rib, house chorizo & morcilla sausages,  
skirt steak*, sweetbreads, fried potatoes*,  green salad

Beef Ribeye Steak* 16 oz ......................................................................... 64

Cowboy Ribeye Steak* 42 oz bone-in ................................................ 150 
please allow 45 minutes

Grass-Fed Filet Mignon* 8 oz ............................................................. 56 
maître d' hôtel butter

Beef Skirt Steak* .............................................................................. 34/67 
small: 8 oz or large: 16 oz

Flanken-Style Beef Short Rib ...................................................... 27/53 
small: 14 oz or large: 28 oz

Maple-Brined LanRoc Farms Pork Chop*  18 oz ............................. 34 
 
Reister Farms Lamb Loin Chops* 18 oz ............................................... 52 
koji & rosemary, ginger-mint jelly

Grilled Albacore Tuna........................................................................... 38 
caper brown butter sauce, fingerling potato confit, dill

Grilled Maitake Mushrooms .......................................................... 14/27 
chimi rojo, green onion, smoked sea salt

Coal-Roasted Spaghetti Squash .......................................................... 13  
toasted garlic-lemon oil, pecorino cheese, black pepper, parsley

 
 
...Add 2 oz Grilled Foie Gras* to Anything  .................................... +24

 

 
Warm Housemade Sesame Baguette ...................................................... 5 
with butter and chimichurri 
... Add two links of grilled chorizo .................................................... +12

Half Dozen PNW Oysters* on the Half Shell ............................... 20 
horseradish cocktail sauce, dill pickle mignonette,  
thai chile ponzu, lemon 
... Add three chilled prawns ................................................................. +10

Beef Empanada ...........................................................................................10 
spiced beef, green olive & raisin in fried pastry

Cheese Empanada ......................................................................................10 
caramelized onion, grilled poblanos, gruyère & fontina in fried pastry

Dungeness Crab Bruschetta .................................................................. 21 
avocado, cucumber, radish, shiso, yuzu tobiko

Baked House Ricotta ............................................................................... 17 
roasted butternut squash, sage, balsamic brown butter,  
cracked hazelnuts, garlic-rubbed grilled bread

Beef Tongue a la Vinagreta ................................................................... 16 
smoked beef tongue carpaccio, ensalada rusa*,   
crispy sweetbreads, caper vinaigrette, horseradish

Fresh Clam Chowder with Smoked Marrow Bone .......................... 19 
green onion, jalapeño, toasted garlic breadcrumbs

Spicy Braised Beef Tripe & White Beans ........................................... 16 
tomato, mint aioli*, kennebec potato chips

 

 
Radicchio Salad ..................................................................................... 15 
fresh mozzarella milanesa, creamy italian dressing*, 
salami, fennel & carrot giardiniera, radish, parmigiano

Butter Lettuce Salad .......................................................................... 15 
dijon vinaigrette, green apple, prosciutto, candied pecans, chives

Flash-Fried Brussels Sprouts ........................................................... 14 
spicy golden raisin vinaigrette, mint, sesame,  
smoked scallop bottarga

Roasted Cauliflower............................................................................ 15 
bbq spice, peruvian ají verde  sauce*, cilantro, 
chopped egg, pickled red onion

Roasted Green Cabbage ....................................................................... 15 
buttered beets,  fourme d'ambert bleu cheese, 
roasted walnuts, saba 

SautÉed Prawns al Ajillo ................................................................... 20 
tuscan kale, chickpeas, white wine, herb-garlic butter

Mushrooms "Diane" ..............................................................................20 
sautéed chanterelle, crimini & king trumpet mushrooms,  
dijon-bordelaise cream, wilted spinach, green onion & parsley 

Maple-Glazed Heirloom Carrots .................................................... 14 
chèvre, tarragon, truffle-salted pistachios

Fried Russet Potatoes .......................................................................... 11 
horseradish aïoli*, dill

Broccoli Mac & Cheese........................................................................ 16 
five cheese macaroni gratin, broccoli florets,  
fresh bay leaf béchamel, toasted garlic breadcrumbs


