
 

 
weekday lunch menu 
12:00 to 4:00 

Take away only 
Mug of broth (very hot)                          $5.50 
24 hour bone broth, please allow to cool before you sip, vegan 
option available 
castelvetrano olives            $7 
pitted Sicilian olives    
pickled egg          $5 
house pickled Sky Valley Farm egg**, Kewpie mayo 
FINN’S BREAD & BUTTER             $8 
house baked heritage grain sourdough bread, cultured butter 
bean & vegetable soup      $12 
Flageolet beans, spring rapini, preserved tomatoes, leeks, vegetable 
broth, side of Finn’s bread 
sausage & potato soup        $14 
house made sausage, potatoes, leeks, chicken broth, herbs, side of 
Finn’s bread 
medium salad           $16 
red & green winter cabbage & baby kale mix, pickled carrots, house 
made sourdough croutons, ACV dressing or kefir ranch 
lentil salad           $12 
Beluga lentils, potatoes, foraged nettles, shallots, cauliflower 
grain salad             $12 
local organic whole oats, purple cabbage, purple daikon, apples, 
onions, cilantro 
sausage on a roll         $17 
house made sausage, pickled mustard seed mayo, Gracie’s Greens 
microgreens, Macrina potato “Torpedo” roll 
grilled cheese sandwich              $17 
house baked heritage grain sourdough, Swiss cheese, cheddar 
cheese, whole grain mustard, side lentil salad 

DESSERTS  
warm chocolate chip cookie                             $6.50 
organic dark chocolate, sea salt, walnuts, (please allow 10 minutes) 
chocolate mousse                                    $12.50 
dark chocolate, whipping cream 
sourdough brownie                              $6.50 
organic bread starter, Dutch cocoa, add whipped cream $2 
shortbread cookies                                   $7.50  
local flour, organic sugar, cultured butter 
olive oil cake                $12.50 
“Starking” apple & coriander compote, whipped cream 

all lunch items are priced with 
sustainable containers & packaging 
included. Thanks!! 
 

 

 
BEER 
asahi “super dry” Lager                 $7 
Asahi, 21oz bttl, Japan  
IPA                                       $6 
pFriem Family Brewers, 12oz can, Hood River, OR 
irish “red cap” ale                              $6 
Kulshan Brewing, 12oz can, Bellingham, WA 
Nut brown ale                                    $6 
Alesmith Brewing, 12oz can, San Diego, CA 
cavatica stout                       $7 
Fort George Brewing, 16oz can, Astoria, OR 
red rice ale                                          $8 
Hitachino Nest, 12oz bttl, Kyoto, Japan 
lemon balm saison                          $18 
Propolis Brewing, “Melissa” 375ml bttl, Port Townsend, WA 

                             

no ABV beverages 
soda water                                                    $5 
Santa Barbara di Lurisia, 500ml bttl 
cola                                                    $4 
Boylens, made with cane sugar, 12oz bttl 
root beer                                             $4  
Boylens, made with cane sugar, 12oz bttl 
Birch beer                                             $4  
Boylens, made with cane sugar, 12oz bttl 
watermelon & ginger Juice             $5 
Mela, 16oz can 
“run wild” n/a ipa                               $6  
Athletic Brewing Co, 12oz can, San Diego, CA 
house roasted coffee                    $5 
light/medium roast – Guatemala 
assorted hot teas                   $5 
black, green, herbal....just ask!! 

April 1st, 2022 
**king county health department told us to tell you that eating undercooked or raw meat, 
shellfish and eggs may increase your risk of foodborne illness  
 



bar snacks 
Mug of broth (very hot)    $5 
24 hr bone broth, please allow to cool before you sip, vegan broth available 
castelvetrano olives  $5 
pitted Sicilian olives 
Popcorn  $5 
Hayshaker Farm popcorn, house seasoning 
pickled egg   $5 
ACV, Kewpie mayo 
FINN’S BREAD & BUTTER    $6 
house baked heritage grain sourdough bread, cultured butter 
caraway kraut     $6 
winter cabbage, salt, caraway 
smoked beef summer sausage     $8 
house smoked beef summer sausage, Dijon mustard 

plates & stuff 
pickle plate            $10 
dill pickled blueberries, roasted golden beets, pickled Chioggia beets 
seared rapini             $14 
Pacific Crest Farm mixed rapini, Dijon mayo 
smoked fish & potatoes           $14 
smoked sprats, red potatoes, Vache cheese, Oregon Seaweed Co. dulse 
rice, egg, broth       $12 
soft boiled egg**, medium grain white rice, island microgreens, choice of 24 
hour bone broth or vegetable broth, add Kewpie mayo $1 
½ smoked chicken      $36 
house brined & smoked Pasture Bird ½ chicken, kefir ranch, strawberry 
cayenne hot sauce 
bean & vegetable soup        $10 
Flageolet beans, collard rapini, preserved tomatoes, leeks, vegetable broth, 
side of Finn’s bread 
sausage & potato soup        $12 
house made sausage, potatoes, leeks, chicken broth, herbs, side of Finn’s 
bread 
cheese plate           $18 
Zahur’s Artisan 2 year aged cheddar (Ellensburg, WA), 20 fruits compote, 
Finn’s bread 
dinah’s cheese plate                       $24 
½ wheel Kurtwood Farm (Vashon Island) Dinah’s cheese, tarragon blueberry 
compote, Finn’s bread 
salami plate     $15 
picante salami, Dijon mustard, Finn’s bread 
country pork pâté           $18 
house made country pork pâté with pistachios, house made huckleberry 
mostarda, Finn’s bread 

DESSERTS 
    $6 

    $6 

 $12 

  $12 

    $7 

  $10 

sourdough brownie  
organic sourdough starter, Dutch cocoa, add whipped cream $2 
warm chocolate chip cookie 
organic dark chocolate, walnuts, sea salt, (please allow 10 min) 
chocolate mousse 
dark chocolate, whipping cream 
olive oil cake  
Starking apple & coriander compote, whipped cream 
shortbread cookies  
local flour, cultured butter, organic sugar 
caramel pear rice pudding  
coconut milk, Anjou pears, organic sugar (its cold, not warm) 

April 1st, 2022 
**king county health department told us to tell you that eating undercooked or raw meat, 
shellfish and eggs may increase your risk of foodborne illness 

Salads 
small salad           $8 
red & green winter cabbage and baby kale mix, apple cider vinaigrette or kefir 
ranch dressing 
lentil salad    $10 
Beluga lentils, potatoes, foraged nettles, shallots, cauliflower 
grain salad    $10 
local organic whole oats, purple cabbage, daikon, apples, onions, cilantro 
warm mushrooms & bitter leaves        $14 
red & green winter cabbage and baby kale mix,  oyster & shiitake mushrooms, 
soy sauce, mirin, pickled ginger, garlic 
medium salad           $14 
red & green winter cabbage and baby kale mix,  pickled carrots, house made 
sourdough croutons, apple cider vinaigrette or kefir ranch dressing 

things on bread 
bacon jam toast         $14 
house smoked bacon, onions, organic sugar, heritage grain sourdough bread 
tuna melt toast         $14 
Lummi Island wild albacore, shallots, Ferndale Farmstead provolone, heritage 
grain sourdough bread 
marinated sardine toast        $14 
house marinated sardines, whole mustard, shallots, butter, herbs, heritage 
grain sourdough bread 
blue cheese & mushroom toast       $13 
oyster & shiitake mushrooms, Rogue Creamery blue cheese, shallots, heritage 
grain sourdough bread 
sun choke toast         $13 
confit sun choke, island sorrel, pickled shallot, heritage grain sourdough bread 
sausage on a roll         $15 
house made sausage, pickled mustard seed mayo, Gracie’s Greens 
microgreens, Macrina potato “Torpedo” roll 

shiso kebab on flatbread        $16 
house made heritage grain flatbread, ground beef, ground pork, pickled shiso, 
house made strawberry, peach & shiso sauce, Kewpie mayo, island mustard 
greens 

meat & noodle 
smoked chicken meat & Noodle   $22 
house smoked Pasture Bird chicken, egg noodles, soft boiled Sky Valley Farm 
egg**, raw, roasted & pickled vegetables, 24 hour bone broth, Gracie’s Greens 
microgreens 
braised beef meat & Noodle   $22 
Pure Country beef, egg noodles, soft boiled Sky Valley Farm egg**, raw, 
roasted & pickled vegetables, 24 hour bone broth, Gracie’s Greens 
microgreens 
“Hold the meat” & Noodle                           $22 
Sno-Valley oyster & shiitake mushrooms, egg noodles, soft boiled Sky Valley 
Farm egg** raw, roasted & pickled local vegetables, vegetable broth, Gracie’s 
Greens microgreens vegan option: no egg / sub rice noodles 

add ons: 
Add meat    $8 
Add roasted sno-Valley mushrooms   $6 
Add soft boiled egg**    $3 
Add noodles to M&N (egg or rice)     $3 
Add strawberry cayenne hot sauce    $1  
Please be aware that some substitutions are not possible 
Take away orders are charged $2.00 per item to pay for 
sustainable containers & packaging. Thank you!! 

dinner menu 4:00 to 9:00pm



beer 
tRICKSTER IPA                                      $7 
Black Raven Brewing, 16oz draft pour, 
Redmond, WA 
coastal pilsner                          $7 
Aslan Brewing, 16oz draft pour, 
Bellingham, WA 
asahi “super dry” Lager              $5 
Asahi, 11.2oz bttl, Japan  
IPA                                    $6 
pFriem Family Brewers, 12oz can, Hood 
River, OR 
irish “red cap” ale                           $6 
Kulshan Brewing, 12oz can, Bellingham, 
WA 
cavatica stout                    $7 
Fort George Brewing, 16oz can, Astoria, 
OR 
Nut brown ale                                 $6 
Alesmith Brewing, 12oz can, San Diego, 
CA 
red rice ale                                       $8 
Hitachino Nest, 12oz bttl, Kyoto, Japan 
lemon balm saison                       $18 
Propolis Brewing, “Melissa”, 375ml bttl, 
Port Townsend, WA 

no ABV beverages 
soda water                                       $5 
Santa Barbara di Lurisia, 500ml bttl 
cola                                                 $4 
Boylens, made with cane sugar 
root beer                                          $4  
Boylens, made with cane sugar 
Birch beer                                          $4  
Boylens, made with cane sugar 
“run wild” n/a ipa                            $6  
Athletic Brewing Co, 12oz can, San 
Diego, CA 
puget plum soda                             $7 
island plum shrub, sparkling water, mint 
blackberry iced tea                       $5 
black tea, island blackberry syrup  
iced tea                        $4 
long steeped black tea 
house roasted coffee                 $5 
light/medium roast – Guatemala 
assorted hot teas                $5 
black, green, herbal....just ask!! 

**king county health department told us to tell you that 
eating undercooked or raw meat, shellfish and eggs may 
increase your risk of foodborne illness 

 

 
 
 
 
 

Vashon Island 
cider 

dabinett                        $8 
Dragon’s Head Cider, 9oz draft pour 
columbia crabapple               $25 
Dragon’s Head Cider, 750ml bttl 
hukari farms perry                      $29 
Nashi Orchards, 750 ml bttl 

wine 
red  
cabernet franc                  $12 / $42 
Cave Robert et Marcel, Lieu-dit 
Beauregard, 2019 Bourgueil, Loire Valley, 
FR 
Rhône blend         $15 / $50 
T2 Cellar, “GSM II”, 2018, Columbia 
Valley, WA 
cabernet sauvignon    $48 
Maison Noir, “In Sheep’s Clothing”, 2019, 
WA grown, Willamette Valley, OR 

white  
falanghina                       $13 / $45 
Collefrisio, “Bignaquadra”, 2019, Abruzzo, 
SP 
melon de bourgogne           $46 
Grochau Cellars, “Muscadet”, 2019, 
Willamette Valley, OR  

sparkling  
cremant d’ Alsace      $15 / $48 
Joseph Cattin, NV, Alsace, FR 

 

 

 

cocktails 
daisy triforce �                       $15 
100% agave tequila blanco, lemon, 
Combier Kummel liqueur 
Baudelaire �                       $15 
Plymouth Navy Strength gin, ruby port, 
Yellow Chartreuse, grapefruit peel 
caipirinha �                         $14 
Novo Fogo Silver cachaça, lime, sugar 
rob roy �          $15 
single malt scotch, Bodegas Hidalgo La 
Gitana vermut, angostura bitters, 
amarena cherry   
professor gibson �                       $15 
Absolute Elyx winter wheat vodka, Bols 
Genever, La Quintinye extra dry 
vermouth, hibiscus pickled First Cut Farm 
shallot 
carolina article �                       $15 
Caribbean rum blend, rye whiskey, Bitter 
Truth Golden Falernum, lime, egg white** 
brown derby �        $13 
Four Roses Kentucky bourbon, 
Washington honey, grapefruit 
topside swizzle �                   $16 
Park Cognac Carte Blanche, Shawnee 
Hill Farm tarragon brandy infusion, lemon, 
honey, Benedictine 
bloody mary �         $15 
Polish rye vodka, organic tomato juice, 
pickled leek brine, organic spices, 
Hayshaker Farm Korean peppers, lemon, 
house pickles  

warmers 
irish coffee �                    $14 
house roasted coffee, Bushmills 
“Blackbush” Irish whiskey, demerara, 
whipped cream   
‘ere i go �                    $15 
Park Cognac, creme de cacao, 
Becherovka, black tea, oat milk, mace  

� – house cocktail 
� – classic cocktail 


