
Arugula, preserved lemon vinaigrette, bleu cheese,

nuts, berries, jamón Ibérico (dfo, gf)

Add a tax-free donation to the Edmonds Food Bank

Ibérico salad

Wine: Ette “Vino Bianco” $10 / $18

polpo

Spanish octopus, polenta, marinated late summer

veggies, crushed tomato & ‘nduja sauce (df, gf)

Wine: Gurrieri “Grillo” $8 / $14

bone marrow

Toast, whipped bone marrow, herbs, pickled

shallot (df, gfo)

Wine: Le Due Terre “2017 Sacrisassi” $18 / $35

add dessert $10

Pistachio-orange honey cake with goat cheese (v)

Yalumba “Antique Muscat” $7 / $13

add a donation $5
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