
Please inform us of  any food allergies or special dietary requirements. 
**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of  foodborne illness. 

25% service charge is added to all guest checks. 85% of  this service charge is distributed between our service staff  members.  
The remaining 15% is distributed between our hourly culinary employees responsible for the meal experience. 

 

 
 

 
 
 

 

S T A R T E R   

choice of 

 
Tomato Soup          14  
tomato confit, za’atar oil, crème fraiche (gf, nf, v, df*, vn*)  

 
 

Organic Greens Salad         15 
cucumber, radish, date, feta, almond, sumac sherry vinaigrette (v, gf*, df*, nf*, vn*) 

 

 

 

E N T R É E    

choice of 

 
Kimchi Grilled Cheese            16 
gruyère, cheddar, choice of  seasoned fries, house salad or tomato soup (nf*, v*) 

 
 

Turkey Sandwich         20 
pesto, roasted bell pepper, mozzarella, alfalfa, choice of  seasoned fries or house salad (df*) 

 
 

Charlotte Smoky Burger**        26 
smoked onion aioli, bacon marmalade, frisée, brie, choice of  seasoned fries or house salad (gf*, df*, nf*) 

 
 

Vegetable Bourguignon           30 

potato mousseline, roasted root vegetables, grilled broccolini, wild mushrooms, caramelized onion glace  

(gf, nf, v, df*, vn*) 

 

 

 

D E S S E R T   

choice of 

 
Matcha Pistachio Cake         14 
lemon-ginger infusion         
 
 
Double Chocolate Cake         14 
brownie crunch (nf)                
 
 
Selection of  Ice Cream & Sorbet        8 
please ask your server for today’s selections (gf, nf, v, df*, vn*) 
 

 
 
 
 

gf  – gluten free, df  – dairy free, nf  – nut free, v – vegetarian, vn – vegan 

gf* – can be made gluten free, df* – can be made dairy free, nf* – can be made nut free,  
v* – can be made vegetarian,  vn* – can be made vegan 



 
S P I R I T  F R E E  S E L E C T I O N S  

Caffè Umbria Coffee    
regular or decaf, unlimited 
 
Espresso 
regular or decaf 
single      
double  
     
Cappuccino or Latte    
+ chocolate, vanilla, caramel or peppermint  
 
Matcha or Chai Latte 
     
Loose Leaf  Rishi Tea    
jasmine green, china breakfast, earl grey, 
chamomile, ruby oolong or peppermint 

8 
 
 
 
 
6 
8 
 
8 
2 
 
8 
 
8 

Juice 
orange, ruby red grapefruit or apple   
cranberry, pineapple or tomato  
   
Milk      
whole, low-fat, soy, almond or oat 
 
Bottled Spring Water   
small / large 
 
Bottled Sparkling Water   
small / large 
 
Lemonade 
 
Iggy’s Honeybrew Kombucha   
ginger, star anise, orange or oolong jun, wildflower 
honey 

 
8 
6 
 
6 
 
 
6/10 
 
 
6/10 
 
 
8 
 
12 

C O C K T A I L S  

Mimosa              15 
orange juice, treveri cellars, ‘lotte’, blanc de blancs 
 
Bloody Mary              15 
vodka, tomato juice, demitri’s mix, kimchi salt, lemon, onion, cornichon 

 

W I N E S  B Y  T H E  G L A S S  

SPARKLING 

Treveri Cellars, ‘Lotte’, Blanc de Blancs, Yakima Valley, Washington, NV        14/70 

Treveri Cellars, ‘Lotte’, Brut Rosé, Yakima Valley, Washington, NV        14/70 

Albert Bichot, Crémant de Bourgogne, Brut Rosé, Burgundy, France, NV     16/80 

Piper-Heidsieck, Cuvée Brut, Champagne, France, NV          23/115 

 

WHITE 

Les Rocailles Apremont, Vin de Savoie, France 2021       13/65 

Maison Les Alexandrins, Viognier, Tain-l'Hermitage, France, 2021        13/65 

Kettmeir, Pinot Bianco, Trentino-Alto Adige, Italy, 2022        13/65 

Aizpurua, Gertariako Txakolina, Spain, 2023         14/75 

Idilico, Albariño, Yakima Valley, Washington, 2023                                                                                    14/70 

Hillick & Hobbs by Paul Hobbs, Estate Dry Riesling, Seneca Lake, New York, 2021    15/75 

Domaine Paul Buisse, Sauvignon Blanc, Touraine, France, 2023       15/75 

Flâneur Wines, Chardonnay, Willamette Valley, Oregon, 2023       20/100 

 

ROSÉ 

Fattoria Sardi, ‘12 Primavere’, Rosé, Tuscany, Italy, 2022         14/70 

 

RED 

Bieler Père & Fils, ‘La Jassine’, Côtes-Du-Rhône Villages, France, 2021      14/70 

Corazon del Sol, Malbec, Los Chacayes, Uco Valley, Argentina 2020      15/75 

Borgogno, Barbera d’ Alba, Piedmont, Italy, 2020          16/80 

Valle dell’Acate Il Frappato, Sicily, Italy, 2022                                                                                             16/80 

Sokol Blosser, Redland Cuveé, Pinot Noir, Willamette Valley, Oregon, 2022        19/95 

Mullen Road Cellars, Cabernet Sauvignon, Royal Slope, Washington, 2021        22/110 

 

B E E R S  +  C I D E R  

CANNED 

Kloud, Malt Lager, South Korea            8 

Icicle, Premium Pilsner, Washington           10 

Fremont, ‘Sky Kraken’, Pale Ale, Seattle, Washington          10 

Georgetown, Bodhizafa IPA, Washington           10 

Seattle Cider Co, Dry Hard Cider, Washington          10  

Athletic, Non-Alcoholic Run Wild IPA, Connecticut          8 

Athletic, Non-Alcoholic Golden Dawn Ale, Connecticut          8 

 

DRAFT 

Boneyard, RPM IPA, Oregon            10 

Chuckanut, Pilsner Lager, Washington           10 

Fort George, Magnetic Fields Hazy IPA, Oregon          10 

Fort George, Sherman IPA, Oregon            10 

Georgetown, Johnny Utah Pale, Washington           10 

Ruebens, Robust Porter, Washington         10 


