MARC CAESAR- 10
CROUTON DUO | QUAIL EGG | OVEN ROASTED
TOMATOES | ANCHOVIES

SALADS ‘

CARAMELIZED FRENCH ONION SOUP - 10

SOUPS ‘
PROVOLONE CHEESE | SWISS CHEESE | BAGUETTE
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RESTAURANT & LOUNGE

APPETIZERS ‘

ENTREES

DESSERT
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CHORIZO-STUFFED MUSHROOMS - 11
CREME FRAICHE

DUNGENESS CRAB CAKES- 19
CHIMICHURRI | CITRUS | ARUGULA | CANDIED WALNUTS

LAMB SLIDERS - 15
BOURSIN| CLEMENTINE MARMALADE | ARUGULA

AHI POKE WRAPS - 15
LIVING LETTUCE | PICKLED GINGER | SRIRACHA |
SWEET CHILI | WONTON CRISPS

BONE-IN PORK CHOP - 10 0z. - 29
CRISPY PORK BELLY | CARROTS | WASHINGTON CHERRY |
MASHED POTATOES

HAND CUT 12 oz. NEW YORK STRIP @) - 40
POTATO PUREE | BABY CARROTS | TRUFFLE
HOLLANDAISE | MUSHROOM RAGOUT

12 oz. CENTER CUT PNW RIB-EYE (r - 40
SUMMER SQUASH | BABY RED POTATOES | CHARRED
SPRING ONION | ROASTED SHALLOT BUTTER

SEASONAL COBBLER -9
STREUSEL | VANILLA ICE CREAM

W2 FARMERS MIXED GREENS (vep - 10
LAVENDER HONEY VINAIGRETTE | CANDIED BEETS |
BURRATA | WALNUTS

CARROT & GINGER SOUP - 10
ALMONDS

DUNGENESS CRAB RANGOON FONDUE - 17
DUNGENESS | PROVOLONE | WONTON | FRESH CRUDIT

CRISPY CALAMARI - 16
ROASTED PEPPER | AIOLI | HOUSE SRIRACHA | FETA

WARM SHERRY MUSHROOMS -9
SHERRY | FRESH HERBS | CROSTINI

2ND & ROSE CHEESE PLATE - 25
CHARCUTERIE | BERRIES | HOUSE-PICKLED VEGGIES |
CANDIED NUTS | HOUSE-MADE JAMS | CRACKERS

MARCBURGER - 17
BACON | BUTTER LETTUCE | TILLAMOOK SMOKED CHEDDAR
| GARLIC AOLI | BALSAMIC ONION JAM | HAND CUT FRIES

SHRIMP, CLAMS & DUNGENESS CRAB OH MY - 34
PAPPARDELLE PASTA | LEMON CREAM SAUCE |
SUMMER SQUASH | ARUGULA

BRAISED SHORT RIB BEEF STROGANOFF - 25
PAPPARDELLE | MUSHROOM | PEPPERS | CREME FRAICHE

ALA CARTE FROZEN DESSERT -3
- SALTED CARAMEL ICE CREAM

- FRENCH VANILLA ICE CREAM

- HUCKLEBERRY ICE CREAM

- RASPBERRY SORBET

- SPLIT PLATE CHARGE - ENTREES ONLY - 5 -
RESTAURANT & LOUNGE DINE-IN SERVICE | SUN-THU, 5:00 PM to 8:00 PM | FRI-SAT, 5:00 PM to 9:00 PM

*Consuming raw or under-cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness. Special preparation available upon request. Please make your server aware of any food allergies you have.
(GF) DENOTES GLUTEN-FREE SELECTIONS | (V) DENOTES VEGETARIAN SELECTIONS



