TRELOUNGE.....

OPENING ACTS
BREAKING BREAD J4 18
Macrina Sourdough, Washington Butter Flight, Bergamot Olive Oil, Herbed Marcona Almonds
TEMPURA SQUASH BLOSSOMS 4 18
Marinara, Preserved Lemon
TRUFFLED MUSHROOM CROQUETTES 4 22
Burrata, Wilted Field Greens, Parmesan Crisp
SMOKED SALMON MOUSSE X 20
Pickled Vegetable Onion Caper Relish, Whipped Herb Créme Fraiche, House Chips
OYSTERS ON THE HALF SHELL X 24/40
Spruce Tip and Rose Mighonette, Lemon - Half Dozen/Full Dozen
BONE MARROW X 24
Crispy Leek, Macrina Country Bread, Braised Wagyu
DEVILED EGGS X 20
Pickled and Topped, Double Yolk, Syrah Soaked Caviar, Dill
HEADLINERS

BOUNTY SALAD / X 20
Grapefruit, Avocado, Medjool Dates, Goat Cheese, Granulated Honey, Pistachio
SPRING BEETS ¥ 4 22
Toasted Hazelnut Dukkha, Goat Feta, Mint, Salish Sea Pickled Blueberries
PURPLE CLAMS

28

Fennel Pollen, Tomato Butter, White Wine, Macrina Baguette, Smoked Carrots

PUGET SOUND DUNGENESS CRAB

Asian Pear, Coconut Cream, Kaffir Lime, Cucumber, Herb Oil

WASHINGTON BURGER
Koji Aged Beef, Truffled Cheese, Arugula, Bone Marrow Butter

CHUNK’D 'STEAK' &

Asparagus, Roasted Marble Potatoes

/' VEGAN 4 VEGETARIAN YGLUTEN FREE #RDAIRY FREE

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,

ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS



LIMITED RELEASES

DRY AGED SALMON X & a2
Braised Bok Choy, Forbidden Rice Congee, Kombu Dashi
PORK AND POLENTA X 40
150 Day Dry Aged Pork, Cacoa Nibs, Asparagus, Roasted Tomato

SIGNATURE SIPS
PURPLE HAZE 16
Blueberry Infused Vodka, Pomegranate Juice, Fresh Blueberries, Lime
BACKIN BLACK 16
Johnnie Walker Black Label, Blended Scotch, Creme de Cassis, Sweet Vermouth, Orange Bitters
BARBIE SPARKLE 16
Vodka, Strawberry Puree, Pineapple Juice, Lemon
MOPOP 25 19
Timberline Vodka, Hama Hama Douglas Fir Jelly Syrup, Amaricano Bianca Amaro, La Gioiosa Prosecco
THE DARK SIDE 19
Vanilla Infused Browne Do Epic Sh*t Vodka, Mythic Sass Quatch Cold Brew, Frangelico
BEYHIVE 19
Kur Gin, Lion’s Mane Honey Syrup, Wild Heat Lemon-Thyme Sipping Vinager, Lemon
VELVET UNDERGROUND 19

Hertiage Elk Rider Whiskey, Amaricano Amara, Dry Vermouth, Chocolate Bitters

WINE DRAFT

RED Stoup Citra IPA

Canoe Ridge Red Blend 9 Flying Lion Cougar Mountain Kolsh
Icons Cabernet Sauvignon 11 Georgetown Manny's Pale Ale
Browne Heritage Pinot Noir 15 Mac and Jack’s African Amber
WHITE

Canoe Ridge Pinot Gris 9
Icons Pinot Gris 11

WASHINGTON

WHISKEY
FLIGHT

Browne Do Epic Sh*t Sauvignon Blanc 14

BOTTLE

PINK

Browne Heritage Grenache Rose 14 Georgetown Bodhizafa IPA
Fremont Pilsner

SPARKLING Rainier Lager

La Gioiosa Prosecco 14 Fremont Dark Star Stout

Viarae Prosecco 16 Seattle Cider Honeycrisp Cider

Roederner Brut 14 Silver City Tropic Haze Hazy IPA

Fremont NA IPA12.5

/' VEGAN 4 VEGETARIAN YGLUTEN FREE #RDAIRY FREE

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,

ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS



