
D I N N E RD I N N E R

STARTER
CHEERS!
your choice of one house cocktail

OLD BAY JOJOS   V 
malted mayo

MAIN � C H O O S E  O N E 

POT PIE
pulled chicken, vegetables, puff pastry 

BUTTERED GNOCCHI V
roasted autumn squash, smoked ricotta, 
pickled onions, herbs

MEAT & POTATOES GF
bavette steak, old bay jojos, chimichurri 

GARIBALDI BURGER
bacon, tillamook cheddar, pickled onions, 
burger sauce, fries or side salad

KING SALMON GF
parsnip puree, fried potatoes,
fennel salad, butter, salmon roe 

PALICOBB GF
roast chicken, avocado, cheddar, egg,
bacon, sherry vinaigrette 

BEET SALAD V  GF
arugula, laura chanel goat cheese,
candied hazelnuts, sherry vinaigrette, 
pickled fennel 

DESSERT 
SMORES BISCUIT 
butter biscuit, marshmallow, ganache

*Consuming raw or undercooked meats, poultry, seafood,  
shellfish, or eggs may increase your risk of foodborne illness.

R E S TA U R A N T  W E E K

$50 per person






