
Soup 

Italian Chicken Sausage  

Norkotah potatoes, kale, rosemary, sage, oregano, garlic and a touch of cream,  cup 6.  bowl 9. 

Starters 

Rosemary Grilled Chicken Flatbread  

Beecher’s Market Herb cheese curds, artichoke hearts, roasted red pepper and red onion,  10. 
 

Grilled Penn Cove Mussels   

Light curry cream sauce with paprika chili oil and grilled bread,  12. 
 

Wild Mushroom Tart 

Flaky Flagship cheese crust filled with shitake, crimini and oyster mushrooms in a cream sauce.  

Garnished with basil and chili oil,  11. 

Entrées 

Northwest Cioppino 

Wild Alaskan salmon and rockfish, Penn Cove mussels, avocado, fennel and roasted lemon  

in a slightly spiced tomato sauce. Served with grilled bread,  24. 
 

Beet Lasagne 

Layers of Oregonzola cheese, red beets, onion confit and cauliflower, topped with  

San Andreas cheese sauce and green bean pesto,  18. 
 

Sea Scallops di Parma* 

Alaskan Weathervane sea scallops pan seared and served with roasted fingerling potato salad,  

crisped prosciutto and green beans,  27. 
 

Braised Beef 

Red wine vinaigrette glazed, served over Flagship  cheese polenta with roasted winter vegetables,  22. 
 

Pan Seared Wild Alaskan Rockfish* 
With an orange, shallot and caper sauce over roasted butternut squash quinoa  

and seasonal vegetables,  28. 

*Consuming raw or under-cooked meat, eggs, and/or fish cooked to order may increase your risk of food-borne illness.  

Specials 



American Artisanal Cheese 

$18 for all 5 cheeses, $4 each individually.  

Mt. Townsend Cirrus 
Cow’s milk, bloomy rind, camembert-style 

Port Townsend, Washington 

Paired with Dalmatia dried fig spread 

 

Sierra Nevada Classic Aged Goat Cheddar 
Goat’s milk with sea salt, pasteurized 

Willows, California 

Paired with apricot paste 

 

Rogue Creamery Oregonzola 
Cow’s milk, blue, raw 

Central Point, Oregon 

Paired with pear paste 

 

Bellwether Farms San Andreas  

Sheep’s milk, semi-firm, raw 

Valley Ford, California 

Paired with quince paste 

 

Beecher’s Handmade Cheese Flagship Reserve 

Cow’s milk, firm, 12-month aged 

Seattle, Washington 

Paired with Thai chili garlic sauce 


