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Consuming undercooked meats, eggs, shellfish, seafood & poultry
can increase your risk of food borne iliness. Some of our eggs
are undercooked such as sunny-side-up, soft-boiled, and soft

poached and are served only upon request

Macrina Bakery Bread 13

citrus butter, house-made ricotta

Truffle Fries 9

flagship, garlic, house-made special sauce
Mushroom Bruschetta 17

sottocenere cheese, focaccia, red wine glaze
Yellowfin Tuna Tacos 26

crispy wontons, cucumbers, soy glaze (df)

Chicken Wings 25

garlic, chive, soy (df)

Buttered Lobster Rolls 28

dill, lemon, green goddess

Beef Sliders 22

flagship cheddar cheese, caramelized onions, pickles
Dungeness Crabcakes 26

dijon, green onion, lime aioli

Salmon Chowder 24

sofrito, corn, potato, salmon roe, crispy leeks

Baby Wedge 19

humboldt fog, roasted tomatoes, egg, mustard greens (gf)
Frisée & Endive Salad 19

whatcom blue, spicy candied walnuts, rainier cherry vinaigrette (gf)
Roasted Beet Salad 22

candied pecans, rainier cherries, roasted coconut cream, mustard greens (vegon)
elevate any salad $7 chicken $9 salmon
Frolik House Burger 26

dry-aged cheddar, lettuce, tomato, house-made special sauce
elevate $2 bacon $4 vegan patty $4 avocado $4 fried egg



Craft Cocktails

Apple Of My Rye

widow jane paradigm, apple brandy, dopo teatro cocchi,
benedictine, angostura

Lost Jungle

bacardi, americano amaro, creme de bananag, orgeat
Sweata Weatha

vodka, bourbon cream, cold brew, pumpkin spice blend
Ancho Old Fashioned

illegal joven, ancho reyes, agave, mole bitters

The Clarified Pear

absolut pear, canton ginger, earl grey, lemon
Cinnamon Serpent

cazadores reposado, disaronno, lime, apple, cinnamon
Seattle Black Manhattan

old log cabin bourbon, amaro mele, black walnut bitters

Canadian G&T

astraea ocean gin, kina tonic, dehydrated citrus
castelvetrano olives, rosemary

Evergreen Mule
astraea forest gin, amaricano amaro, italicus, lime, ginger

Motif Classics

Old Fashioned

buffalo trace, simple, angostura

Margarita

codigo 1530 blanco, agave nectar, habanero, lime, tajin

PNW Negroni
local gin, italicus, dry vermouth, orange, bergamot foam

Spirit Free

Herbal Highball

n/a gin, rosemary, lime, grapefruit soda

Amaretto Baci

lyre’'s amaretti, pathfinder hemp & root, orgeat, orange

Blue Orchard
clean co n/a vodka, mé&r floreale, blueberry
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Wine

Champagne & Sparkling Glass | Bottle

RIONDO, Prosecco DOC, Veneto, IT 1|44
MOET & CHANDON, ‘Imperial’, Brut, Epernay, FR 331120
VEUVE CLICQUOT ‘Yellow Label’, Brut, Reims, FR 551|130
CHANDON, Brut Classic, Napa, CA 55
VEUVE CLICQUOT, Brut Rosé, Reims, FR 170
RUINART, Brut Rosé, Reims, FR 205
DOM PERIGNON, Brut, Reims, FR 610
White

TERLATO, Pinot Grigio, Friuli, IT 17 | 68
WAIRAU RIVER, Sauvignon Blanc, Marlborough, NZ 11|44
PATIENT COTTAT, Sauvignon Blanc, Loire Valley, FR 12| 48
CHATEAU STE. MICHELLE, Riesling, Columbia Valley, WA 91|36
DECOY BY DUCKHORN, Chardonnay, Sonoma County, CA 12| 48
J VINEYARDS, Chardonnay, California 14| 56
ICONOCLAST, Chardonnay, Russian River, CA 15| 60
SANFORD ESTATE, Chardonnay, Sta Rita Hills, CA 81
Rosé

FLEUR DE MER, Cotes de Provence, FR 15|60
CHATEAU D'ESCLANS ‘Whispering Angel’, Provence, FR 17| 68
Red

PONZI VINEYARDS, Pinot Noir, Willamette Valley, OR 20|80
DAVIS BYNUM, Pinot Noir, Russian River, CA 21|84
WENTE ‘Sandstone’, Merlot, Livermore Valley, CA 12148
MARIETTA CELLARS ‘Old Vine’ Red Blend, California 14| 56
COLUMBIA CREST ‘H3" Cabernet Sauvignon, HHH, WA 1|44
ST HUBERT ‘The Stag’ Cabernet Sauvignon, Paso Robles, CA 14| 56
ICONOCLAST, Cabernet Sauvignon, Napa CA 14| 56
MEIOMI, Pinot Noir, Central Coast, CA 60
DAOU, Cabernet Sauvignon, Paso Robles, CA 60
THE PRISONER, Red Blend, California 102

Beers

Draught Beer
bodhizafa

roger’s pilsner
fremont ‘lush’

stella artois

elysian ‘space dust’ ipa
bud light

kona big wave

blue moon

mac & jacks amber
seasonal cider

Bottles & Cans
blue moon
guinness

samuel adams
lagunitas ipa

hazy little thing ipa
corona

coors light

bud light
budweiser
heineken
michelob ultra
miller light
modelo

high noon

truly wild berry
yonder vantage
heineken 0.0
athletic brewing co.

We no longer accept cash payments. We do offer other payment options including all major debit and credit cards.

Parties of 6 or more will be presented one check. A 20% service charge is added to each check. 85% of the service charge will be distributed to the team who served you today, 15% will be retained by the hotel.

Added gratuity is at the guest’s discretion.
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