
*[NO CASH PAYMENTS ACCEPTED]* 
*Consuming raw/undercooked meat, shellfish, or fish  
increases the risk of foodborne illnesses. 
*20% gratuity added on parties of 6 or more.   

 
 
 

[FARM TO TABLE] 
Williams Hudson Farm, Walla Walla, WA. Willie Greens Organic Farm, Monroe, 
WA.  Rainier Fruit Farms, Eastern WA. Richter Farm, Puyallup, WA. Penn Cove 
Shellfish, Coupeville, WA. Washington Beef, Yakima, WA. Agri Beef Company, 

Toppenish, WA. Mt. Townsend Creamery, Port Townsend, WA. Alvarez Organic 
Farm, Mabton, WA. Orange star sustainable farm, Monroe, WA. Collins Family 

Orchard, Selah, WA. 

                LOUNGE FOOD 
 

Polpo grigliato 21 
Grilled Mediterranean octopus, chickpea-lemon 
vellutata, gigante beans, chimichurri 
Calamaretti alla piastra 21 
Domestic wild Rhode Island squid, rosemary-thyme 
infused San Marzano  
*Carpaccio al profumo di rafano 24 
American wagyu ‘Snake River Farms’ beef carpaccio, 
Parmigiano, horseradish, rucola 
Frutti di mare 23 
Local fresh clams and mussels  
Barbabietole lesse 16 
Beet salad, gorgonzola, fennel, flaked sea salt 
Speck e burrata 23 
Cured and aged Italian pork belly, burrata bocconcini 
Antipasto della casa 25 
Chef’s daily selection 
Formaggi 22 
Selection of cheeses and olives 
Insalata mista 12 
Organic mixed green salad, red wine vinaigrette, bleu 
cheese  
Minestra di lenticchie e spinaci 10 
Lentil, fennel, cardamom soup, Parmigiano, spinach 
*Romana con pinzimonio di aglio e acciughe 17 
Chopped Caesar salad 
*Bistecca di manzo al vino rosso 38 
Washington beef petite tender steak, red wine demi, 
fingerling potatoes 
Bucatini al cinghiale 28 
Braised wild boar sugo bucatini 
Pizza margherita 21 
Mozzarella, San Marzano, basil 
Pizza bianca ai tre formaggi e salsiccia 23 
Three cheeses and sausage [no red sauce] 

 

Tiramisu     13 
Lavazza espresso 
 
Lavender Citrus Panna Cotta   12 
Fresh citrus and seasonal berries 
 
Profiteroles     13 
Salted caramel gelato, bittersweet chocolate sauce 
 
Cannoli      11 
Puff pastry stuffed with ricotta cream 
 
Affogato     11 
Vanilla gelato, Lavazza espresso shot 
 
Gelato       10 
Vanilla, chocolate, salted caramel, pistachio 
 
Sorbet      10 
Mango or raspberry 
 
Formaggi     19 
Cheese board, seasonal selection 

 
 
 
 
 
 

 Locally Roasted Espresso 5 

Double Espresso  6 
Latte    550 

Cappuccino   550 

Mocha    550 

Americano   5 
 Caffé Corretto   14 

    Double Lavazza espresso shot: 
    with Amaretto   

    with Baileys Irish Cream  

    with Frangelico   

    with Grand Marnier   

    with Jameson Cold Brew  

    with Kahlua    
    with Faretti Biscotti Amaro  

  

Dolci 

Caffé 

Happy Hour 
Mon – Sat: 3PM - 6:30PM & 9PM - Close  

Sunday: All Day  
 

Lounge Food: 50% off 
House wine bottles: $27 or glass: $750 [red, white, or rosé] 

Half dozen premium local oysters: $15 
Veuve Clicquot Champagne: $72 bottle or $18 glass 

Draft beer: $650 



*[NO CASH PAYMENTS ACCEPTED]* 
*Consuming raw or undercooked meat, shellfish, or 

fish increases the risk of foodborne illnesses. 
*20% gratuity added on parties of 6 or more. 

 
BIANCO/WHITE 

1007 - Arneis   Vietti Roero   ITA 54 
1031 - Chardonnay   Antinori ‘Cervaro’   ITA 129 
1404 - Chardonnay [blend]   Gaja ‘Rossj-Bass’   ITA 255 
1032 - Chardonnay   Antinori Bramìto   ITA 60 

1029 - Chardonnay   Chateau Ste. Michelle ‘Cold Creek’   WA 87 
1042 - Chardonnay   La Spinona ‘Langhe’   ITA 71 
1019 - Sauvignon Blanc   Rodney Strong   CA 52 
1380 - Sauvignon Blanc   Tiare ‘Collio’   ITA 65 
1033 - Vermentino   Antinori ‘Bolgheri’   ITA 67 
1001 - Gavi   La Scolca   ITA 52 
1060 - Cinque Terre   Sassarini [Vermentino/Albarossa] ITA 57 
1010 - Vintage Tunina    Jermann [Ribolla/Malvasia]   ITA 129 
1029 - Pinot Grigio   Buzzinelli   ITA 57 
1030 - Ribolla Gialla   Canus   ITA 61 
1034 - Malvasia   Castelvecchio ‘DiLeo’   ITA 96 
 

 SPARKLING/ROSÉ 
1205 - Champagne   Veuve Clicquot   FRA 145 
1207 - Champagne   Krug ‘Grand Cuvee’   FRA 590 
1203 - Brut   Crémant Gerard Bertrand   FRA 62 
1210 - Moscato   Vietti d’Asti   ITA 65 
1104 - Prosecco   Corazza   ITA 52 
1208 - Rosé Prosecco   Ruggeri ‘Millesimato’   ITA 60 
1002 - Rosé Expedition   Canoe Ridge   WA 46 
1115 - Rosé   Browne Family   WA 59 
1114 - Rosé   Whispering Angel   FRA 64 
 

 ROSSO/RED 
1331 - Pinot Noir   Rodney Strong ‘Russian River’     CA 70 
1336 - Pinot Noir  Stoller ’Willamette Valley’    OR 71 
1392 - Pinot Nero  Corazza ‘Trevenezie’   ITA 49 
1319 - Nebbiolo  Ca’ Gialla ‘Langhe’   ITA 70 
1347 - Montepulciano d’Abruzzo Cantina Zaccagnini   ITA 59 
1390 - Barbaresco  Fontanafredda ‘Silver Label’   ITA 103 
1395 - Barbaresco  Villadoria ‘Serralunga d’Alba’   ITA 130 
1365 - Barbaresco  La Spinona ‘Bricco Faset’   ITA 172 
1318 - Chianti Classico  Basilica Cafaggio   ITA 60 
1332 - Chianti Classico  Antinori Pèppoli   ITA 71 
1333 - Chianti Classico  Antinori Tenua Tignanello ‘Riserva’ITA 135 
1330 - Chianti Rufina  Fattoria di Basciano   ‘Riserva’   ITA 86 
1377 - Meritage   Dunham ‘Trutina’    WA 74 
1393 - Super Tuscan  Montepeloso ‘A Quo’    ITA 78 
1399 - Barbera   Cantine Nostre ‘Piemonte’   ITA 63  
1350 - Cabernet Sauvignon  Col Solare ‘Red Mountain’   WA 172 
1327 - Cabernet Sauvignon  William Hill ‘Napa Valley’   CA 106 
1335 - Cabernet Sauvignon  Two Mountain ‘Yakima Valley’   WA 70  
1366 - Cabernet Sauvignon  Joseph Phelps ‘Napa Valley’   CA 170 
1418 - Cabernet Franc  Castelvecchio ‘Carso’   ITA 83 
1340 - Barolo  Dante DOCG   ITA    95 
1391 - Barolo  Schiavenza ‘Broglio’   ITA 156 
1374 - Barolo  Damilano ‘Lecinquevigne’   ITA    99 
1383 - Barolo  Marchesi di Barolo   ITA 156 
1373 - Barolo  Oddero Villero   ITA 226 
1396 - Barolo  Schiavenza   ‘Riserva Prapò’   ITA 390 
1387 - Brunello di Montalcino Poggio Antico   ITA 210 
1389 - Brunello di Montalcino Castello Romitorio   ITA 170 
1382 - Brunello di Montalcino Il Poggione   ITA 140 
1417 - Amarone  Zenato   ITA 170 
 
  

VINO BY THE GLASS 

VINO BY THE GLASS 
 

ROSSO/RED 
Vino Della Casa      ITA House Red           12 
Montepulciano d’Abruzzo ITA Cantina Zaccagnini 14 
Cabernet Sauvignon WA Two Mountain  17 
Cabernet Franc                ’19   ITA Castelvecchio ‘Carso’ 19 
Barolo ITA Dante DOCG 23 
Nebbiolo ITA Ca’ Gialla ‘Langhe’ 16 
Pinot Noir  ITA Corazza 16 
Chianti ‘Riserva’              ‘17 ITA Fattoria di Basciano 21 
Chianti Classico ITA Antinori Pèppoli 17 
Barbera  ITA Cantine Nostre  16 

 

BIANCO/WHITE 
Vino Della Casa ITA House White 12 
Chardonnay WA Chateau Ste. Michelle 19 
Vermentino ITA Antinori ‘Bolgheri’ 17 
Pinot Grigio ITA Buzzinelli 14 
Gavi ITA La Scolca 14 
Sauvignon Blanc ITA Tiare Collio 17 
Ribolla Gialla ITA Canus 16 
 

ROSATO/ROSÉ 
Vino Della Casa ITA House Rosé 12 
Rosé Expedition WA Canoe Ridge 13 
Rosé WA Browne Family 14 
Rosé FRA Whispering Angel 17 
 

FRIZZANTE/SPARKLING 
Prosecco ITA Corazza 13 
Rosé Prosecco ITA Ruggeri 14 
Champagne FRA Veuve Clicquot 28 
Brut FRA Gerard Bertrand 15 
Moscato ITA Vietti d’Asti 14 

 
 

Signature Cocktails $16 
 

IL Cane 
Skybound Seattle Vodka, Campari, Fernet Branca, Limone 

 

CT Negroni 
Campari, Il Riposo, Gin, Splash of Prosecco 

 

Corpse Reviver 
Absinthe, Gin, Lillet Blanc, Orange Bitters, Lemon Juice 

 

Campari Spritz 
Campari, Prosecco, Club Soda  

 
Manorola 

Bourbon, Luxardo, Cynar 

The Sunset Rose $17 
 

Belvedere vodka, Honey, Crème de Cassis, 
Lime juice, Whispering Angel Rosé 

GAJA & ANTINORI 
1403 - Magari Gaja [Cabernet, Merlot, Cab Franc]   ITA 210 
1456 - Tignanello [Sangiovese, Cabernet]   ITA 280 
1500 - Guado al Tasso Antinori [Cabernet, Merlot, Syrah]   ITA 310 

 
Please note that vintages change often. Please ask your server to 

confirm your preference. 

 


