GREENS
Kale Salad

TO SHARE

v

shaved fennel, pecorino, garlic
breadcrumbs, lemon vinaigrette

12

+ chicken breast $6 + roasted salmon $6

Market Chopped Salad

gf

mixed lettuces, daily market selections,
tarragon vinaigrette

Butter Lettuce

v* / g f

shaved red onion, cherry tomato,
sieved egg, avocado, crispy bacon,
whole grain mustard vinaigrette

Roasted Beets + Ricotta

v / gf

grilled treviso, hazelnuts, thai basil

12

13

Smoked Whitefish Dip

10

Salmon Tartare

14

whitefish, crème fraiche, chives,
chervil, rye toast

horseradish crème fraiche,
crispy shallot, grilled sourdough

Fish + Chips

beer battered cod, tartar sauce,
seasoned fries

Kabocha Squash Toast

14

v

labneh, hazelnuts, grilled sourdough

Avocado Toast

v

mashed avocado, confit tomato,
tarragon, grilled sourdough

15

12
11

11

Bouillabaise

16

snapper, tomato broth, clams,
mussels, saffron, grilled sourdough

Hand Cut Fries

6

Coleslaw

4

Garlic Toast

3

Braised Greens

6

Biscuit

4

black pepper honey butter

15

white wine, garlic, fresno chili
+ clams $6

18

gf

quinoa, sea beans, walnut,
mint vinaigrette

Marinated Tiger Shrimp
cucumber, lime, cilantro

gf

14
9

smoked gouda, gruyere, cheddar,
toasted bread crumbs

16

Grain Bowl

Lobster Roll

22

+ chicken breast $6 + avocado $3

Sawyer Burger
5

Mussels

Spicy Chicken Sandwich

fines herbs, house made roll,
hot with drawn butter, chips

Field Salad

16

frisee, meyer lemon

P L AT E S

green cabbage slaw, jalapeño,
red onion, mayo, hot sauce, fries

SIDES

Crab Cake

Three Cheese Mac

SOUP

pancetta, potato, scallion

9

v

cajun butter, honey

Yellow Tail Crudo

+ lump crab $4

Clam Chowder

Hush Puppies

caramelized onion, dill pickles,
american cheese, dijonnaise, fries

v*

ancient grains, sweet potato,
pumpkin seed, wilted kale, salted daikon,
pomegranate

Prime Cut Hanger Steak
16

gf

roasted garlic, yeasted fingerling potato,
green peppercorn sauce

gf

beluga lentils, parsnips,
winter mushrooms

Snapper

gf

cannellini beans, heirloom spinach,
pine nut salsa verde

26

21

Seafood Boil

32

mussels, clams, shrimp, house cured
pancetta, corn, red potato, garlic toast

24

gf = gluten free, v = vegetarian, v* = can be made vegan
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness,
especially if you have a medical condition.

30

Fried Chicken

ranch, crystal hot sauce, house pickles

Salmon

16

