
TUESDAY - SUNDAY
8AM -2PM

SOUP &
SANDWICHES

SIGNATURE
SANDWICHES

The F.X.    $14
London broil beef, aged cheddar, horseradish cream, 

red onion, and seasoned arugula on a toasted ciabatta 

Joe Wolf    $13
Honey maple turkey breast, bacon, 

swiss cheese, red onion, shredded lettuce, 
and garlic herb mayo on a toasted ciabatta

Josie Ryan   $13
Bourbon Ridge ham, creamy goat cheese, 

pepper jelly, arugula, and red onion on a toasted ciabatta 

Grilled Cheese  $8
Two slices of Portland French sourdough

 hugging slices of melty cheddar - perfect for dipping!

Peanut Butter and Jelly  $8
Chunky peanut butter with organic jam

on Portland French sourdough

SIGNATURE
SOUPS

Cup $4/Bowl $8

Tomato Bisque 
A savory fusion of tomatoes and roasted

 vegetables blended until almost smooth
 and finished with rich cream and sherry

 

Competition Chili
Growing up I think chili was my favorite meal. Heck I’d 
eat almost any chili, homemade or from a can.  People 
say they love this recipe. Let me know what you think 

Salmon Chowder   $4/$8
Made with fresh salmon, smoky bacon

and hearty potatoes, this creamy  
chowder is the ultimate comfort food

Broccoli Cheddar  $4/$8
It's rich, creamy, super cheesy,

 and loaded with tender vegetables

 
Chicken Enchilada  $4/$8

A perfect blend of hearty chicken, 
beans, caramelized onions, and

 creamy enchilada sauce topped
 with fried tortilla strips 

Third Place Gumbo $4/$8
Yes, it got 3rd place - which gets 

you up on the podium

 
Haystack Potato, Sausage, Kale $4/$8

I always think of a cold, windy day at the
beach cozied up to this one and my wife

Alki Clam Chowder $4/$8
Best clam chowder I ever had was 

at the Charleston Cafe in West Seattle 
I make this in your memory

 

“El Jefe” Cubano Sandwich   $14
Roast pork layered with ham, Swiss

cheese, pickles, and Plochman’s Cuban
mustard grilled to golden perfection

 
Reuben   $14

Corned beef, Swiss cheese, 
sauerkraut, homemade Russian

dressing between slices of rye bread
that is grilled to a satisfying crunch

“The” Tuna Melt  $14
I’ve turned many naysayers 

into believers with this sandwich
This one’s got some secrets

 

Papa’s Italian Grinder $14
Who’s better Papa or The Godmother?  

Talk to me if you don’t understand
 the question and shame on you

 

Club Sandwich $14
A true Club with thick cut bacon,
Bourbon ham, and Maple turkey,
tomato, lettuce , and garlic mayo

Smoked Meatloaf  $14
Throw a bunch of wonderful into a pan

and smoke it over apple wood, add
caramelized onion, arugula, and a

brown sugar glaze then place gently
into a Dos Hermanos roll and forget

your troubles for a moment 

 MONTHLY SPECIALS
OCTOBER

NOVEMBER

DECEMBER

FEBRUARY

MARCH

APRIL

FALL / WINTER MENU


