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Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or milk may increase your risk of foodborne illness.
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S H A R E D  P L A T E S   serves 2-3

FRIED DOUGH BALLS      
activated charcoal, grated parmesan, pickled onion, 
crushed cherry tomato, lemon aioli

GINGER GUACAMOLE + WONTONS
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CANDIED TOGARASHI BAR NUTS  G F DF 

sesame + maple

      FEAST FRIES       DF V

roasted garlic + artichoke aioli

2

16 BOWL OF TURKEY CHILI GF  DF

tomatillo, white beans, roasted peppers, 
cilantro cream + crispy tostadas 8

12 

ROASTED SWEET POTATO CAKES   V

rustic sweet corn puree, poblano crema, chayote slaw, 
kale chips + achiote chili oil

LETTUCE WRAPS  DF     
grilled chicken, sweet chili, daikon radish slaw, spiced 
cucumbers, sesame aioli, scallions     
(can be made vegetarian)

AVOCADO BLT BURGER
house ground beef, billionaire bacon, roasted 
tomatoes, avocado, bib lettuce, aged cheddar + 
roasted garlic mayo on brioche bun  |  add egg +1.5

      FEAST BURGER 
house ground beef, seared halloumi cheese, slow 
roasted tomato, arugula, roasted black garlic aioli, 
cucumber, preserved lemon + pickled fennel served 
with feast fries + artichoke aioli (sub salmon +2)
+ egg 1.5   + billionaire bacon 2.5   + avocado 1.25

      TURKEY MEATBALLS + GOAT CHEESE POLENTA 
turkey + sweet potato meatballs, garlic onion jam, 
maitake mushrooms, rosemary pistou

GRILLED TANDOORI CHICKEN BOWL   
beluga lentils, sprouted brown rice, chickpeas, sweet 
pepper raita + tahini, pickled cucumbers, sumac, 
activated almonds + crispy golden beets

URFA CHILI RUBBED SALMON  
pan seared salmon, wilted spinach, heirloom tomatoes 
+ dill, red pepper tahini sauce, olive oil roasted
potatoes

GRILLED KOJI FLANK STEAK 
koji grilled flank steak, coconut bamboo rice, baby bok 
choy, shaved asparagus, crispy garlic sauce   
+ edamame puree

PIZZA SPECIAL (THURSDAYS ONLY) 
activated charcoal or spirulina crust with chef's 
weekly inspired ingredients

      FISH + CHIPS (FRIDAYS ONLY)  
almond + panko crusted wild caught walleye, grilled 
zucchini + green beans, malt vinegar powder fries + 
golden beet tartar sauce

5

B EV E RA G E S
C O F F E E   by     Stumptown 

HOUSE COFFEE      

CAPPUCCINO 

CAFE AU LAIT 

LATTE HOT OR ICED   

COLD BREW ON TAP  

SYRUP, ALMOND MILK, OR OAT MILK 

ADDITIONAL ESPRESSO SHOT

T E A by Smith Teamaker 

BLACK TEA brahmin

EARL GREY lord bergamot

GREEN TEA fez

HERBAL peppermint or chamomile 

ICED TEA

GINGER KOMBUCHA ON TAP

SOFT DRINKS

D E S S E R T
CUPCAKE OF THE DAY 
bakers' daily offering

FLOURLESS CHOCOLATE CAKE GF V 

smoked sea salt crumble, seasonal fruit

      FAIRYTALE COOKIE
frosted almond sugar cookie | our most 
popular cookie!

VEGAN SOFT SERVE GF DF V

choose one topping: almond butter, 
dark chocolate, toasted coconut, 
banana chips, spiced nuts       
fairytale cookies  

shishito peppers, cilantro, lime, scallions,  
ginger puffed rice

BREAD + BUTTER   V   
grilled baguette, cultured butter, red 
pepper tapenade, olive oil + fresh herbs

ARTISAN CHEESE BOARD  V
preserves, fresh + dried fruit, honeycomb, spiced 
nuts  and lavosh crackers  

+ charcuterie 8

MA I N
THE HOUSE SALAD    GF     DF       V

greens, jicama, rainbow carrots, roasted corn + 
mango relish, spiced pepitas, cilantro + citrus chili 
vinaigrette
+ chicken 5    + togarashi salmon  7

THE FIGGY GREEN SALAD    GF

kale, seasonal greens, mission figs, shaved apple, 
pickled red grapes, billionaire bacon, gorgonzola, 
hazelnuts, fried brussels sprouts +  grainy mustard 
vinaigrette 
+ chicken 5    + togarashi salmon  7

MF CAESAR     V
house greens ,  watermelon radish, cucumbers,  
pickled red onion + torn croutons  
+ chicken 5    + togarashi salmon  7

DENOTES SIGNATURE ITEM
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