3 Courses for $35

Feb. 23rd - Mar. 4th

Starters

Grilled Salmon Cakes

Fresh salmon, celery and onions coated with panko bread crumbs, ﬂat top grilled and topped with Sriracha aioli,
balsamic marinated tomatoes and arugula.

Ahi Poke Stack*

Ahi tuna marinated in soy, Sriracha chili, sweet onions, avocado, nori, scallions, sesame oil and Hawaiian sea salt.
Layered with rice, soy ginger and Sriracha aioli with wonton chips.

Bacon Wrapped BBQ Prawns

Served with Newcastle BBQ sauce, Napa slaw and grain mustard vinaigrette.

Entrees

Artisan Lamb Burger*

Ground lamb, fresh herbs, fontina cheese, feta, pickled red onions, arugula and garlic mint yogurt sauce on ciabatta bread.

Spicy Meatball & Roasted Fennel Pizza

House made sausage meatballs, garlic basil roma tomato sauce, roasted fennel, pepperoncini, feta cheese, Spanish olives,
fresh basil, reggiano, basil and four cheese blend.

Korean BBQ Pork & Kimchi Fried Rice

Boneless Korean BBQ smoked pork, grilled with gochujang sauce, sautéed kimchi fried rice and a fried egg, sunny side up.

Smoked Pork Ramen

Udon noodles, smoked pork, bok choy, shiitake mushrooms, chopped garlic, roasted corn, daikon, carrot, jalapeno, green onions,
soft boiled egg and simmered with savory pork broth.

DESSERT

Salted Caramel Apple Cheesecake**

Cinnamon graham cracker & pecan crust, brandy glazed Granny Smith apples, pecan streusel, Myers’ Rum caramel sauce and whipped cream.

Chocolate Marshmallow S’mores

Ghirardelli chocolate mousse layered with chocolate graham cracker crust and toasted marshmallow cream.

Deep Dish Chocolate Porter Brownie**

Double chocolate porter brownie with pecans, caramel and chocolate fudge sauces, baked in a cast iron skillet.
Served with premium vanilla ice cream.

Fresh CRAFT COCKTAILS
Salted Caramel Moroccan Coffee

151 Cruzan Rum, Kahlua, Bailey’s Irish cream, Buttershots, caramel, coffee and Kosher salt. 8

The Devereaux

Bulleit Bourbon, St. Germain, lemon juice, sparkling wine and simple syrup. 10.50

Seasonal

Rotating TAPS

Dogfish Head 60 Minute IPA : A citrusy charactered, session IPA brewed with a slew of great NW hops. 6% ABV | 60 IBU
Left Hand Fade To Black : Pours black with licorice, espresso bean, molasses, and black cardamom notes. 8.5% ABV • 13oz. Pour
Comrade Koffee Kream : Full bodied milk stout with big coffee aromas and a hint of sweetness. 6.6% ABV

Featured WINES

Apothic : Red Blend / California / 6oz. glass - 8 / 9oz. glass -11 / Bottle - 24
Willamette Valley : Pinot Gris / Oregon / 6oz. glass - 10 / 9oz. glass -13 / Bottle - 30
**Recipe contains nuts. For those who have food allergies, please inform your server, we will be happy to discuss any necessary changes.
*These items may be served raw or undercooked, or contain raw or undercooked ingredients. Consuming raw or undercooked meats, seafood, shell ish, eggs,
or poultry may increase your risk of foodborne illness.
TLUS 1.18

