
Evening Plates
Bruschetta Fried Potato Gnocchi v.........................................................................................................$18.00
Heirloom Tomato, Mozzarella Pearls, Balsamic, & Basil “Caviar”

Risotto du Jour v,gf...............................................................................................................................................................................$24.00
Seasonally-Inspired Risotto, Local Vegetables
ADD |  CHICKEN +$8 • GRILLED SALMON $12 • SHRIMP $10

Braised Pork Shank Cassoulet............................................................................................................................. $38.00
Boudin Noir, Duck Confit, Foie Gras, Cannellini, Gremolata

Dungeness Crab Boil “Mason”...................................................................................................................................$56.00
Potato, Sweet Corn, Andouille Sausage, Manilla Clams,
Smoked Oysters, Mussels, Shrimp, Smoked Seafood Butter,
Parker Roll

From the Fire
Aged New York Strip* gf......................................................................................................................................................... $48.00
12 oz Buckhorn Beef, Aerated Foie Gras Butter

Crispy-Skin Duck Breast gf...............................................................................................................................................$42.00
Pomegranate Reduction

Roasted Half-Chicken gf........................................................................................................................................................$34.00
Caramelized Onion Demi-Glace

Cedar Plank Salmon gf.................................................................................................................................................................$41.00
Wild-Caught Tahola King, Smoked Seafood Butter

Roasted Sablefish...................................................................................................................................................................................$36.00
Neah Bay Wild-Caught, Miso-Soy Glaze

Tandoori-Spiced Tacoma Tofu v, gf..................................................................................................................$24.00
Masala, Labneh

Sides
CREAMY POLENTA • COUNTRY POTATO MASH • ROASTED SWEET POTATO & ONION 
SEASONAL ROASTED FARM VEGETABLES • GARLIC-BUTTER SPINACH 
CHARRED ASPARAGUS

Dinner Selections
SERVED DAILY

Singer’s Table

All Entrées Include Choice of Two Sides

gluten free bread is available upon request 
*Consuming raw or undercooked meats, poultry, eggs or seafood may increase your risk of foodborne illness, and can be dangerous to those who are 

children, elderly, pregnant mothers or immunocompromised. Please inform your server of any allergies or dietary restrictions. While we take precautions, 
our kitchen handles common allergens and cannot guarantee the absence of cross-contact.

V VEGETARIAN • GF GLUTEN FREE • V+ VEGAN

 À La Carte | $9


