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First Course

Macrina Bakery Bread
citrus butter, house-made ricotta

Baby Wedge
humbolt fog, roasted tomato, mustard green, lardon,
buttermilk dressing

Frisee & Endive Salad
whatcom blue cheese, spicy candied walnut, bing cherry

Butternut Squash Bisque
pomegranate, candied pecan, coconut
milk “créme fraiche” (vegan)

Second Course

Beef Sliders
flagship cheddar cheese, caramelized onions, pickles

Frolik Burger
dry aged cheddar, lettuce, tomato, house-made special
sauce

Roasted Airline Chicken
potato puree, herb roasted root vegetables, rainier cherry
gastrique

Buttered Lobster Rolls
dill, lemon, green goddess



