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_.NIGHT OF WICKED SIPS

CERBERUS $23

Volcan Blanco Tequila, Ancho Reyes Verde Chili Liqueur,
grapefruit, blood orange, hellfire bitters

DEVIL'S SUNRISE $22

Volcan Reposado Tequila, Ilegal Mezcal,
orange liqueur, pineapple, citrus
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WITCH'S BREW $21

Belvedere Organic Vodka, apple liqueur,
apple juice, granny smith apple syrup

BLOOD OMEN $22

Woodinville Straight 100% Rye Whiskey , strawberry
sweet vermouth, rhubarb bitters
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WICKED ELIXIR $24

Hennessy V.S, CHANDON Brut,
Angostura bitters, sugar cube

BLACK MAGIC MULE $22

Belvedere Organic Vodka, lime, blackberries,
simple syrup, ginger beer
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Artisanal Cheese & Charcuterie Board

hot coppa, cotta, salami, beer grain mustard,
house-made mixed pickles, local honeycomb,
Marcona almonds, quince paste, dried fruit,

and Chef's selection of local artisanal cheeses

o
Artisanal Cheese Board — Vegetarian
local honeycomb, dried fruit, quince paste,
Marcona almonds, and Chef's selection of local
artisanal cheeses

Seasonal Fruit Plate — Vegan, Gluten-Free
Chef's selection of ripe, seasonal fruits
including grapes and fresh berries

Truffle Crisps — True Nut-Free, Gluten-Free
served with truffle parmesan aioli

Sweet & Spicy Nuts — Vegan
cashews, almonds, peanuts, and hazelnuts;

tossed in maple-chile glaze with rosemary, and
fennel seeds

California Marinated Olives — Vegan

house-made marinated with rosemary, thyme,
orange peel, garlic, and red pepper flakes

Tuna Poke® — Gluten Free

nori, toasted sesame seeds, scallion; served
with crispy rice paper chips

California Dungeness Crab* (5pcs)
Dungeness crab, cucumber and avocado

Shrimp Cocktail* (5pcs)

served with house-made cocktail sauce

SWEETS

Flourless Chocolate Swiss Roll
— Gluten Free, Nut Free

infused with Irish whisky, and served with
chocolate raspberry fruit gelée

Passion-Fruit Coconut Panna Cotta
— Gluten Free

layered with passion-fruit gelée and sweet
coconut chips

Please advise your server of any allergies prior to ordering.
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