
S E A  
B l a c k t h o r n  S a l m o n              3 3 .  

F r e s h  L o c a l  S h e l l f i s h          M P

C r a b  M a c                        2 4 .

P a n k o  C r u s t e d  C r a b  C a k e s     2 8 .

G r i l l e d  P r a w n  S k e w e r s         1 8 .

R a w  O y s t e r s  o n  I c e *            1 9 .

S e s a m e  S e a r e d  A h i  B i t e s *      2 0 .

garl ic,  herbs, l ime, salt f lakes, habanero
aïol i ,  garl ic toast points              df gfo              
 

seared wild Alaskan salmon f i l let*, Scottish sea salt ,  baby
bok choy, cumin roast carrots,  steamed r ice, lemongrass,
basi l ,  coconut broth, cr ispy garl ic,  scal l ions, lemon    gfdf

100% Dungeness crab, red pepper, sweet corn,
panko, arugula, corn shoots,  garl ic aïol i       df              

a half dozen, pink peppercorn mignonette
or horseradish cocktai l  sauce, lemon  gfdf   
             

tomato-white wine broth, garl ic,  fresh herbs, 
baguette + butter

100% Dungeness crab, macaroni ,  3 cheese blend,
garl ic,  onion, cream, herbs, toasted panko    
            

smashed avocado, yuzu, l ime + ginger ponzu,
arugula, pickled ginger,  jalapeño          gfdf 

c o b +c o r k

S H A R E  P L A T E S
F u n g i  F i r e  C r a c k e r              1 7 .

H o n e y  +  P e a r  F i r e  C r a c k e r     1 6 .

P u l l e d  P o r k  F i r e  C r a c k e r       1 9 .

S m o k e d  S a l m o n  F i r e  C r a c k e r  2 0 .

S t r o m b o l i                         1 8 .

W a r m  B i s c u i t s              9 .  |  1 4 .

mushrooms, f iddlehead, nett le + pistachio pesto,
mozzarel la,  Woodstone f ired ‘00’ f lour crust 
   

mozzarel la,  fresh pear,  feta, honey, salt f lakes,
Woodstone f ired ‘00’ f lour crust

local ly caught + smoked wild salmon, mozzarel la,
herbs, chi l i  f lakes, lemon, ol ive oi l ,  arugula,
Woodstone f ired ‘00’ f lour crust

our blend of cheese, sausage + cured ital ian cold cuts
wrapped and baked in hand-stretched ‘00’ f lour dough,
served hot with house marinara sauce

pul led pork,  Szechuan pepper-maple glaze, ci lantro,
caramelized onion, mozzarel la,  scal l ions,
Woodstone f ired ‘00’ f lour crust

f lakey, made-from-scratch buttermilk biscuits,  honey
butter,  salt f lake butter,  blackberry whiskey butter 

                L A N D
T r a d i t i o n a l  S c h n i t z e l         3 0 .

J a e g e r  S c h n i t z e l               3 2 .

S t e a k  +  G u i n n e s s  P i e          2 5 .

F r i e d  C h i c k e n                  3 8 .

D o u b l e  R  R a n c h  B u r g e r        2 4 .

panko breaded pork loin,  port berry compote,
cumin roast carrots,  rust ic roast garl ic mash,
dark gravy

aromatic beer braised beef stew topped with
Ir ish cheddar-potato crust,  a biscuit + butter
on the side

buttermilk brined thighs, cumin roast carrots,  rust ic 
roast garl ic mash, gravy, freshly baked buttermilk 
biscuit ,  honey butter,  salt f lake butter 

hand pressed 8oz beef patty*, toasted brioche bun,
hardwood smoked bacon, cheddar, lettuce, tomato,
pickles,  onion, oven fr ies,  aïol i ,  craft ketchup    gfo        

panko breaded pork loin,  port berry compote,
cumin roast carrots,  rust ic roast garl ic mash,
mushroom white wine cream

*washington state warning: consuming undercooked or
raw shel lf ish,  meat or eggs can cause serious i l lness

23% gratuity on parties of 7 or more

gfo-gluten free option avai lable   v-vegan 
 

gf-gluten free vgf-vegan + gluten free 

df-dairy free      vo-vegan option

Samish  Gold

Samish  Bay Chee s e
Bear  Creek  Farm

Wallac e  Farms

MicroLif e  Gardens

Slack  Tide  Fisher i e s Farmstrong  Brewing

Skag i t  Cre s t  Vineyard
Bow Hill  Blueberr i e s

Samish  Island  Cof f e e
Terramar  Brews t i l l e r y

K'UL Choco la t e

     S M A L L  B I T E S
T a m a r i  C h i c k e n                1 4 .

F i r e  C r a c k e r s                   1 2 .

B o k  C h o y                        1 5 .

O v e n  F r i e s                      1 4 .

M a c  +  C h e e s e                   1 3 .

B r u s s e l  S p r o u t s                 1 2 .

G a r l i c  T o a s t                    1 1 .

B a c o n                            1 0 .              

R i c e  B o w l                        9 .

B e e t s                             8 .

S i d e s : .

peanut sauce, scal l ion, ci lantro   v

3 cheese blend, garl ic,  onion, cream, herbs, panko 

buffalo honey, cr ispy garl ic,  habanero aïol i    gfdf

marinara, ol ive oi l ,  balsamic, salt f lakes    v

baguette, ol ive oi l ,  garl ic   v

sesame, scal l ion, ci lantro, tamari    vgf

orange, scal l ion, sesame, 5 spice dipping sauce  gfdf

crispy garl ic,  candied pecan   gfdf

local yukons, yams, kraft ketchup, garl ic aïol i   gfdf

house pickled beets,  feta, corn shoots      gf

prawn skewer  7.
fr ied chicken   9.
salmon str ips  12.
salmon f i l let  20.

biscuit or baguette, butter    4.
r ice, mash, carrots,  brussels   8.
bok choy or mushrooms         13.
2 baguettes, oi l ,  balsamic    14.

          S T A R T E R S
B a b y  S p i n a c h  S a l a d       9 .  |  1 7 .

A r u g u l a  S a l a d             8 .  |  1 5 .

K a l e  A v o  C a e s a r           7 .  |  1 3 .

T o m a t o  S o u p                    1 0 .

house pickled beet, fresh pear,  corn shoots,
dried cherry,  hazelnut,  l ime vinaigrette  vgf

feta crumbles, fresh blueberr ies,  candied
pecans, l ime vinaigrette                 vo gf 

kale, avocado, baby romaine, hand cut croutons,
house caesar dressing, lemon, reggiano       gfo 

basi l ,  red pepper, onion, garl ic,  coconut milk ,
balsamic, extra virgin ol ive oi l ,  scal l ions   vgf


