
 

 

 
Bar Menu     

 

Happy Hour 2-6 & 9 to Close 
All Items $3 off 

~~~~~~~~~~~~~~~~ 
 

Marinated Olives ~ 6 
cerignolas & picholines 

 
Mt. Towndsend Cheeses  

house marinated olives, panzanella crackers &  
gastrique ~ 10 

 
Pork Rillette  

fig mustardo, crostini & caper berries ~ 9 
 

Steak Tartare 
picholine olives, capers, dijon, shallots,  

crostini & quail egg ~ 10 
 

Grilled Artichoke  
fleur de sel & roasted garlic aioli ~ 8 

 
Bacon & Jam  

house cured porkbelly, pickled fennel  
& quince jalapeno jam ~ 11 

 
Figlets  

smoked nueske’s bacon, dried figs, goat cheese & 
 saba ~ 9 

 
Quinoa Salad  

currants, arugula, poblano, feta, green onion  
& walnut champagne vinaigrette ~ 10 

 
Garlic Buddies  

olive oil poached garlic cloves, fried sage ~ 6 
 

Lamb Empanada  
braised leg of lamb, harissa, goat cheese,  watercress & cumin vinaigrette ~ 11 

 
Village Burger*  

blue cheese, brioche, smoked bacon, tomato,  
charred rosemary aioli  & fries ~ 12 

Add Egg ~ 2 
 

Flat Iron Chivito*  
chimichurri, salsa criolla & piquillo pepper aioli, fries  

& fried egg ~ 19 
 

Oysters 
½ dozen local oysters, champagne mignonette  

granita & cilantro cocktail ~ 13 
 

Flat Iron Steak Salad*  
Tomato, living bibb lettuce, candied pecans, 

pt. reyes blue cheese & pt. reyes blue cheese dressing~14 
 

*Washington state department of health requires us to inform you that eating anything not cooked through increases your chances of never enjoying anything and/or dying. 
 


