
MOON OF THE SALMONBERRY 
DINNER FOR THE WEEKEND OF JULY 14TH 

Plates 

A salad of various greens, grilled garlic scape      13 

Chilled cucumbers, hazelnut & dill                                      15 

Grilled onions, shiitake, smoked yogurt                              17 

Hot honey glazed carrots, whipped goat cheese    16 

New potatoes, aged cheddar & roe                                   20     

A snack of a crispy scallop chip, sockeye crudo*                22 

Chard & fried sourdough, buttermilk                                 17 

Pizza  (approximately 14”) 

KEVIN-mozzarella, provolone, tomato                20 

The Queen- fresh mozzarella, tomato, basil                      22 

Left Hand Path- smoked tomato, goat cheese                 20 

Breakdown- pepperoni, tomato, cheese mix               24 

Pizza Wolve- sausage, tomato, garlic, cheese mix              25 

Off Your Kale- Kale, mozzarella, chèvre & hot honey         26 

Rudes & Cheaps- Summer Squash, sweet onion, mozzarella, 

chèvre, fresh basil        26 

Pizza Add-ons- 

///Buttermilk Sauce- 2///Hot Honey- 2                                                                                 

Sweets 

Raspberry, anise hyssop & buttermilk- 15  

Summer berries & whipped cream- 12                    

We would like to recognize and honor that our restaurant and homes 
exist on the lands of the Straits Salish people, an island known as 

Sx’wálex’, particularly the Lummi and Samish Nations. 

20% Gratuity automatically added to parties of 5 or more. This is 
distributed amongst our staff.  

*The San Juan County Health Department would like us to let you 
know that consuming raw or undercooked foods may lead to 

pleasure, illness or death.  Like most things that are good. 



Beverages 

Sparkling 

2020 No Estate- Riesling/Sauvignon Blanc- Yakima, WA- 17 

2021 Piquenique- Sandy Point- Apple Cider- San Juan, WA- 17 

2022 Borachio- “Pash Rash” Pinot Noir Blend- Adelaide Hills- 19 

White 

NV From The Tank- Chardonnay- France- 11 

2021 Teutonic- Muscat- Willamette, OR- 13 

2021 Jauma- “1000 Fires” Arneis/Chenin Blanc- Adelaide Hills- 18 

Pink & Orange 

NV From The Tank Rosé- Grenache/Cinsault- France- 11 

2021 Denavolo- Dinavolino- Malvasia Blend- ITA- 18 

2022 Navarrsotillo- Garnacha- Rioja, ESP- 14 

NV Boarchio- “Show Pony” Pinot/Dolcetto- Adelaide Hills- 18 

 Red 

NV From The Tank Red- Grenache Blend- 11 

(CHILLED))) 

 2022 Les Foulard Rouges- “Octobres” Syrah/Grenache- 

Langeudoc, FRA- 18 

2022 Sebastién David- “Herluberlu” Cabernet Franc- Loire- 15 

2021 Jauma- “Audreys Fairygarten” Shiraz- Adelaide Hills- 18 

Beer 

Structures- Zippy Belgian Wit- 7 

2021 Floodland- “Voice-Hearers”— Gamay Pomace Saison- 45 

2021 Floodland- “Flowers of the Field” Chardonnay/Pinot Noir- 45 

2022 Floodland- “Neither/Nor” Various Stone Fruits- 45 

2021 Floodland- “Collins Family”- Plums/Pluots- 45 

Wildflower- “St. Phoebe” Raspberry Saison- 25 (375) 

Zero Proof 

Rishi sparkling teas-6 

Ginger Beer- 5 

Root Beer- 5 

Topo Chico- 6 
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