
 

*Consumption of undercooked meats, poultry, eggs, or seafood may increase the risk of foodborne illness. Please inform your server if you have special dietary requirements.  All items prepared in a facility exposed to 

nuts, gluten and other allergens.  Gratuity of 18% will be added to parties of 7 or more, and fully distributed to service team. 

FIRSTS 

Clam Chowder signature  cup 6.  bowl 9.  

bacon, clams, potatoes & cream, served with a 

potato rosemary roll, sea salt butter 

 

Tuscan Tomato Soup gf, vegan  cup 5.50  bowl 7.  

garlic onions, tomatoes, olive oil 

 

Frites   7.50 

house cut fries, bread & butter pickles, 

aioli 

 

Calamari   13. 

chermoula aioli & preserved lemon 

 

Wings   11. 

korean style with garlic, ginger, soy &        

orange or buffalo style with franks red hot 

and blue cheese dressing 

 

Vegetarian Spring Rolls  9.75 

crispy spring rolls, sweet thai chili sauce 

 

Loaded Bacon Cheese Fries 12.95 

house cut fries, bacon, cheddar jack cheese, 

sour cream and green onions 

 

 

GREENS  

Simple gf   7.25 

romaine lettuce, tomatoes, carrots, croutons, 

cheddar jack cheese, choice of ranch, blue 

cheese or balsamic vinaigrette 

 

Caesar  14. 

focaccia croutons, shaved parmesan 

 

Cobb gf   23. 

farm greens & romaine, grilled chicken 

breast, avocado, hard cooked egg, applewood 

bacon, blue cheese, tomatoes,                  

house buttermilk dressing 

 

Fajita Steak Taco Salad  16. 
grilled flank steak, romaine lettuce, cheddar 

jack cheese, black beans, tomatoes, olives, salsa 

ranch dressing & crispy tortilla strips   

 

add grilled chicken breast 6. 

add grilled shrimp or wild salmon filet* 9. 

 BREAD 

Macrina Bakery Artisan Bread   1. 
potato rosemary roll, sea salt butter 

 

HOUSE FAVORITES  

 

 

 

Naked Nachos or “Tatchos” vegetarian  12.
50 

choice of tortilla chips or tater tots topped with cheddar and nacho 

cheese, black beans, jalapenos, tomatoes, olives, sour cream & salsa  

add beef or chicken 5.
50
 

Cod Fish & Chips  17. 

fresh cod filet, fennel coleslaw, tartar sauce 

 

Fried Chicken Strips  16. 

boneless fried chicken breast, cheddar mac & cheese, whiskey honey glaze, 

bread & butter pickles 

 

House Curry   

indian style curry with onions, ginger, garlic, cumin, tomato, coconut milk & fresh                  

coriander served with royal basmati rice, flat bread & pickled vegetables  

select one 

fresh tofu & wild mushrooms 
vegan   

15.                                                       

natural chicken breast   16.
50                                                                          

 

Chicken Fried Steak & Mashed Potatoes 17.95 

breaded cubed steak, country gravy, mashed potatoes, steamed broccoli & buttermilk biscuit 

 

Grilled Salmon*   23.95 

wild salmon filet, served with fettucine alfredo & steamed broccoli 

 

Flat Iron Steak Frites*  24.95 

8 oz. double rr ranch signature, house cut fries, chimichurri sauce 

HAND CRAFTED 

sandwiches served with fries | substitute cup of soup  2. 

Rustic Chicken Sandwich  14. 

jack cheese, roasted peppers, 

chipotle aioli 

 

French Dip 16.50 

roast beef, provolone cheese,              

horseradish mayo, rosemary au jus 

Butcher’s Burger or Impossible Burger*  15.50 

certified angus beef or vegetarian burger, 

tillamook white cheddar, lettuce, tomato &           

aioli...add bacon 1. 

 

Corned Beef Reuben Sandwich 15. 

marble rye, swiss cheese, sauerkraut, thousand 

island dressing 

S E A P O R T S 
S E A T T L E  W A S H I N G T O N 


