/ starters \

....
-------

chicken liver mousse
croutons,
cornichons
10

burgundy snails
herb]lz?uh‘er

warm marinated
house fermented castelvetrano
tarrqggnSpickle oliges

chickpea fries crispy pork belly

curry mayonnaise pickled apple,
9.5 cider r?gucﬁon
warm gougeres
7.5 duck fried
fingerling
fried cashews poocl;;cll?es
olive oil, sea salt, 9

piment d(’?espeleh‘e

salads

. prima greens
mixed greens, red wine vinaigrette,
pt. reyes blue cheesg or <2:y|oress grove chevre
1

add chicken breast or bay shrimp
14/18

_ ) island caesar _
romaine, grilled crouton, anchovies, roasted garlic
vinaigrette, p%rrpl%ono—regglono

1

add chicken breast or bay shrimp
15/19

_ beet salad ‘
locally grown bibb lettuce, candied walnuts,
marinated onions, fourme d'ambert,
walnut v]lr;mgre’r’re

) ~_*salade nicoise ‘
rare grilled ahi, fingerling potatoes, baby spinach,

apples, ricotta salata, marinated castelvetrano olives,

hard boiled egg2,2dijon vinaigrette

chef/owner: sieb jurriaans
chef de cuisine: zachary harris
pastry chef: allyss taylor

small plates

confit of muscovy duck leg
puy lentils, frisee, warm red wine and
bacon v2||?cugre’r’re

. farmer’s plate )
charcuterie, artisanal cheeses, house pickles,
grapes, whoI?9gro|n mustard

pan fried veal sweetbreads
oprlco’r—’rhyqrée gastrique

grilled lamb chops
fried polenta, lavender, whole grain mustard
and h<2>]neyjus

*tartare de boeuf
(limited availability)
hand chopped to order, shallots, capers, sea
salt, 61989 yolk

calamar
atlantic squid, chickpea and rice flour,
horlssc]]SrouiIIe

*oysters on the half shell
white wine mignonette
21 - half dozen / 42 - dozen

penn cove clams and chorizo
_ house made chorizo, .
white wine, oreggno, tomato coulis
0

penn cove mussels "a la mariniere”
white wine, shogo’rs, celery, garlic
0

with a side of fries
25

M

*the state of woshingion would like you to know that eating raw and/or
undercooked foods may be harmful to your health.

prima would like you to know that it's worth the risk!



Q{\mO biSffo

entrees | wines r?ytﬂl;eﬂl
ass/piche ofrie
steak frites g /p /
*8oz painted hills beef hanger steak, pt reyes blue
cheese aioli, grilled Bgoccollm, french ftries. white
*bistro burqger le charmel sauvignon blanc
pf::im‘ed hills ground beef, QU|$e boflied bhm, 8.5/17/32
watercress, red wine onions, aioli, grafton village I .
reserve cheddar, french fries cooper hill pinot gris
) 9.5/19/36
split plate _— . .
gdrd “freyja” viognier-roussanne
205 10.50721/40
croque monsieur
seabiscuit bakery pain de mie, parisian ham. GrgYHeQ%h%demOY
gruyere, dijon, bechamel 5125/
mixed gre]c;ns or fries
rosé
croque madam ]
seabiscuit bakery pain de mie, parisian ham. campuget rose
fried egg, gruyere, dijon, bechamel 8.5/17/32

mixed greens or fries ) ) . . .
prima pink by whidbey island winery
9.5/19/36

seasonal vegetable risotto
house pancetta, p})grSmigiono—reggiono

sparklin
_ shrimp espellette argyle brut
wild gulf shrimp, fresh noodles, (not ovoilo%ye by the pichet)
tomato-espellete pezaper sauce, oregano 11/64
fish frites red
semolina crusted rock fish, fennel-red E—
onion slaw, french fq%s, caper remoulade georges vVigouroux “pi/%menfum” cahors
8.5/17/32
clams and chorizo . domaine solitude cotes du rhone
penn cove clams, house made chorizo, 10.5/21/40

white wine, oregano, tomato coulis
cms cabernet sauvignon

Wy fex 10.5/21/40
penn cove mussels “a la mariniere
white wine, shallots, celery, garlic syncline “subduction red”
o o e 12.5/25/48
with a side of fries
cloudline pinot noir
quiche durjour 12.5/25/48
not available arter 3 pm hedaes svrah
mlxed]greens 14%28/ 4
_ trout grenobloise
pan seared idaho rainbow trout, lemon-caper
brown butter souc%,llfmgerllng potatoes cocktails

‘ . langley daiquiri
a classic daiquiri made with frois rivere I'ocean
rum, fresh lime juice and a hint of anise.....12

on the side...

. barrel aged cockiail
frencgw fries house craft cocktail perfectly aged in an oak

barrel , subject to change.....13
grilled béoccolini

' southern hospitality _
rough rider bourbon, kashmirt amaro, peach lig-

m\i/)i(reméji%grreG’r?gs' vor and fresh lemon served on the rocks......12
o cagney'’s breakfast
puy lentils with bacon a hangover cure. irish whiskeJ, fresh grapefruit,
6 fresh ginger, house made hot sauce
and mint...... 11

fried polenta,
honey—ngsTord jus

empresses new groove

seabiscuit bakery b3ogue’r’re and butter sipsmith gin. em?rreessrs] I%nmoer|10|er {Iéawer lqueurand

*the state of washington would like you to know that eating raw and/or undercooked foods may be harmful fo your health.
prima would like you to know that it's worth the risk!



