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cxC DINNER 25

Caprese Salad — $15

fresh mozzarella, tomato, basil,
balsamic

Cucumber Salad — $12

fresh cucumber, red onion, tomato,
avocado, soy vinaigrette, fresh herbs

Burvata Bruscherta — $16

burrata, garlic tomatoes, balsamic,
crostini

Majestic Crab Cakes — $23

two dungeness crab cakes, cajun
remoulade

Rooftop Burger — $20
wagyu beef, smoky aioli, cheddar,
lettuce, onion, potato chips

Fish Tacos — $18
3 tacos, sriracha aioli, pico de gallo,
green cabbage, pacific cod, flour
tortillas

Sun Dried Tomato & Pesto Flathread — $15

fresh pesto, mozzarella, sun dried
tomato

Chicken Bacon Ranch Flatbread — $16

house made ranch, chicken breast,
mozzarella, spinach, crispy bacon

‘Beer Braised Bratwurst — $15
beer brat, stone mustard, grilled
onion, toasted hoagie roll, potato

chips

Tenderloin Skewers — $24

marinated and grilled beef
tenderloin, mushrooms, onions, bell
pepper, horseradish crema

Strawberry Cheesecake $10

x> SIGNATURE COCKTAILS §$13 257

Strawberry Lemondrop Paloma
Spicy Margarita Espresso ‘Martini
Old Fashioned Manharran
Moscow Mule Aperol Sprirz
e WINE $12 257
Bonaval CAVA Brur City Gimits Chardonnay
Sean Minor Caberner Goose Ridge ‘Pinor Gris
Goose Ridge Merlor Kind Stranger Rose

x> PREMIUM WINE $18 252

L "Ecole Luminesce White Blend

L"Ecole Cabemer Sawvignon

> BEER §$7 25
Chuckanut Pilsner  Black Raven TPA  “Icicle Amber



