
 
 

Ver: 091024 

SETTLE IN, RAISE A GLASS AND SALUTE THE CAPTAIN 

*Food Disclaimer: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 
Must be 21 to consume and possess alcohol, please enjoy responsibly. 

The Captain Takes You on A Culinary Adventure Inspired by World Travel 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

ARTISAN MEAT & CHEESE BOARD 
American Butcher Dry Cured Charcuterie, Artisan Cheeses, House Made Jam, Whole Grain Mustard, 

 Olives, Artisan Crackers 28 
 

GARDEN VEGETABLE SPREAD 
White Bean Puree, Seasonal Squash, Pomegranates 18 

 

WAGYU BEEF BURGER* 
Chili Pepper Ranch Wagyu Beef, Black Garlic Aioli, Caramelized Onion Tomato Jam, Griffen Cheese, 

 Bibb, Brioche Bun 32 
 

CRAB CAKE SLIDERS 
Southern Remoulade, Pickled Fennel, Arugula 22 

 

STEAK BAHN MI LETTUCE WRAP 
Filet, Pickled Vegetables, Cilantro Aioli   18 

 

 
 

 
 

 

 
JUMBO SHRIMP COCKTAIL 

House Cocktail Sauce, Lemon Aioli   18 

 
TUNA TARTARE 

Sesame Vinegarette, Sriracha Espuma, Rice Crisps 24 

 
FRIED CHICKEN SLIDERS 

Pimento Cheese, House Hot Sauce, House Pickles 16 

 
CRAB RANGOON DIP  

Crunchy Chili, Cilantro Oil, Scallions, Wonton Chips 18 
 

PAPAS FRITAS   
Fingerling Potatoes, Chorizo, Cotija Cheese, Chimichurri, Romesco 16 

 
 
 

 

 

JUMBO CHOCOLATE CHIP COOKIES 
3 Cookies Baked to Order 11  

 

SEASONAL PANNA COTTA 
Cardamom, Orange, Candied Cranberries 14 

 

MACARON TRIO 
Assorted Macarons 6 

 
 
 
 
 

 

TYGER RIVER SALAD 
 Crouton Crumble, Local Aged Cheddar, Shaved Radish, Pickled Fennel, Lemon Herb Dressing – 16 

 
GRILLED ROMAINE 

Baby Romaine, Warm Bacon Vinegarette, Blue Cheese, Pickled Red Onion 16 
 

Add Grilled Chicken 8       Add Grilled Salmon 14     Add Shrimp 14       
(Add to any Menu Item) 
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THE TOM  16  
Aviation American Gin, Lemon Juice, 

Cane Sugar and Club Soda 

 
THE GODFATHER  16  

Johnnie Walker Black, Disaronno, Brandied Cherry, 
and Orange Peel Over Large Ice 

 
THE CAPTAIN’S OLD FASHIONED   15  

Knob Creek Rye, Orange Bitters, Luxardo Cherry, and 
Demerara Sugar 

 
PAT’S PUNCH  16 

Nolet’s Gin, Lime Juice, Torn Basil Leaves, Sugar Cane, 
Blackberries, and Blueberries 

 
PALMETTO MOON   15  

South Carolina White Lightning, Dark Rum, Lime Juice, 
Orange Juice, and Peach Simple Syrup 

 
WHISKEY SOUR   1 5  

Six & Twenty 5 Grain Whiskey, Lemon Juice, Simple Syrup, 
and Egg White 

 
MANHATTAN  17 

Angel’s Envy Bourbon, Sweet Red Vermouth, 
Bitters, and Cherry 

ROCKY CREEK  14 
Sailor Jerry’s Spiced Rum, Domain De Canton Ginger Liqueur, Blood 
Orange Syrup, Fresh Mint, and Lime Juice Topped with Club Soda 

 
BLACKBERRY LAVENDER 

HIGH BALL  15  
Basil Hayden, House Blackberry Lavender Syrup, and Ginger Beer 

 
BLUEBERRY LIMONCELLO MARTINI   16  
Wheatley Vodka, Pallini Limoncello, and Blueberry Simple Syrup 

 
POMEGRANATE MARGARITA  15 

Patron Silver Citronage Orange Liqueur, Fresh Lime Juice, 
Pomegranate Juice, and Simple Syrup 

 
THE SAILOR   14  

Sailor Jerry Spiced Rum, Rum Haven Coconut Rum, Fresh Pineapple 
Juice, and Lime Juice 

 
ESPRESSO MARTINI  16 

Grey Goose Vodka, Vicario Coffee Liqueur, Vanilla Simple Syrup, and 
Fresh illy Espresso 

 

A V I S S I  P R O S E C C O   1 5 / 6 0  
 
G R A T I E N  &  M E Y E R  C R E M A N T  R O S E  1 5 / 5 8  
 
B R U N O  V E R D I  P I N O T  G R I G I O  O L T R E P O ,  P A V E S E  
B I A N C O  2 0 2 3    1 8  /  7 0  
 
D O M A I N E  F R A N C O I S  M I L L E T  L E  G A R E N N E S  
S A N C E R R E  B L A N C  2 0 2 3  2 0 / 7 5  
 
F R O G ’ S  L E A P  C H A R D O NN A Y   2 6 / 9 8  
 
C A N A R D  V I N E Y A R D  R O S E ,  P A S O  R O B L E S   1 7 / 6 5  
 
H E R M A N N  D O N N H O F F  E S T A T E  R I E S L I N G   1 8 / 7 0  
 
S T O L L E R  F A M I L Y  E S T A T E  P I N O T  N O I R  1 5 / 5 8  
 
A L B E R T  B I C H O T  B O U R G O G N E  V I E I L L E S  V I G N E S  
P I N O T  N O I R  1 8 / 7 0  
 
S E V E N  H I L L S  W I N E R Y  C A B E R N E T  S A U V I G N O N  1 6 / 6 2  
 
M A R I E T T A  A R N E  C A B E R NE T  S A U V I G N O N    1 9 / 7 2  
 
C H A T E A U  G R A N D  F R A N C A I S  B O R D E A U X  S U P E R I E U R  
2 0 1 9    1 9 / 7 2  
 
D O M A I N E  V E R Q U I E R E  C O T E S  D U  R H O N E   1 6 / 6 0  
 
T E N T A D O R A  M A L B E C   1 4 / 5 2  
 
F L Y C A T C H E R  B Y  F R O G ’ S  L E A P  R E D  B L E N D   2 5 / 9 5  
 
R O C C A  D I  C A S T A G N O L I  P O G G I O  A  F R A T I  C H I A N T I  
C L A S S I C O  R I S E R V A  D O C G  2 0 1 9   2 2 / 8 5  
 
C H A T E A U  L E  P U Y  D E S  N A U V E S  2 0 2 1   1 9 / 6 0  
  

SIGNATURE COCKTAILS  

WINE BOTTLES & CANS 
 

LIABILITY M ORTA L W OM BA T IPA  8  

SIERRA  NEVA DA PA LE  A LE            7  

SIERRA  NEVA DA  

HAZY L ITTLE  THIN G IP A    7                     

BOLD R OC K CIDER                7  

ALLA GA SH  WHITE      7  

EDMUND ’S OA ST  

BOUN D BY TIME IPA      8  

EDMUND ’S OA ST  

SOMETHIN G CO LD         8  

WEST BR OOK IP A     7  

MUN KLE  P ILSNER     7  

GLUTE NBER G ( GF)                 8         

GUINNE SS STOU T     8  

WARSTEINER                              7  

STE LLA ARTOIS                                 8  

SIERRA  NEVA DA TRAIL  

PA SS  BLON D N A                                7  

SIERRA  NEVA DA TRAIL P ASS IPA           7  

WICKE D WEED PERN ICIOUS IPA   7  

PAU LANER  MU NCH NER LAGER   7  

ULTR A SECERET E NIGMA LA GE   8  

 

TAKE A FLIGHT AT THE CAPTAIN   34 
Woodinville Straight Bourbon Whiskey, Woodinville Rye Whiskey, Woodinville Port Cask Finished Whiskey 


