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P L E A S E  N O T E  A  2 0 %  G R A T U I T Y  W I L L  B E  A D D E D  T O  PA R T I E S  6  A N D  L A R G E R

 R E S T A U R A N T H O M E R . C O M   /  I N S T A G R A M  @ R E S T A U R A N T H O M E R

hummus w/ chickpeas & cumin  

labneh w/ dried tomatoes & mint

carrot & walnut dip w/ jalapeño oil & 
pomegranate
 
set of top three spreads

lamb ragu on tahini 
          

8

8

8

18

13

       

green chickpea “edamame” w/ tama-
rind ponzu & nori za’atar

charred beets w/ fresh cheese, kum-
quat, orange blossom & hazelnut 
dukkah*

lettuces w/ buttermilk, almonds, herbs, 
shaved vegetables & dried plums*

anchovies w/ harissa butter & 
grilled sourdough

grilled medjool dates w/ turmeric, 
fish sauce & pistachio oil

raw apple salad w/ smoked trumpet 
mushrooms, sunflower seeds, herbed 
yogurt & shaved ham*

smoked & shaved rutabaga w/ pistachio 
milk, apple & barberries

grilled asparagus w/ rhubarb, serrano 
chili & pickled sultanas

roasted cauliflower w/ pickled peppers, 
toasted peanuts & lime leaf aioli*

housemade green garlic sausage w/ wild 
rice, grilled rapini & maple labneh*

soft serve ice cream  
w/ a shot on the side
• apertif or amaro
• fruit liqueur
• coffee or chocolate 

liqueur

sundae w/ almond streusel & 
pomegranate-ginger syrup

burnt cheesecake w/ 
honey-poached apricots & 
black lime

warm dark chocolate & 
halva cookie w/ sweet cream

 

7
12
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10

5

extra pita bread

grilled sourdough

tahini sauce

whipped garlic*

marinated & roasted 
olives

crispy basmati rice cake

2

3

3

3

6

6

roasted chicken w/ a chili-fruit paste

grilled pork w/ caramelized cashew, 
cherry mostarda, fennel & dandelion*

yogurt marinated Wahl Grazing 
lamb w/ braised kale, panisse, sour 
apricot & olives*

wood roasted black cod w/ 
sunchokes, marinated maitakes & 
black garlic chermoula*
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13
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Pita Breads 
from our��Oven

Larger Plates

Small Dishes Sides

Sweets



Ethereal
Vodka, Preserved Strawberry, 
Salty Rhubarb Shrub & 
Prosecco Rosé

A Bumbling Bee
Nordes Gin, Aromatic Honey, 
Lemon & Moscato d’Asti

Dear, Alaska 
Gin, Genepy, Rosemary 
Blanc Vermouth & Black 
Lemon

Ginger Spice
Tequila, Pomegranate, 
Caraway, Ginger Two Ways

Where There‘s Smoke...
Mezcal, Citrus Trifecta, 
Savory Cilantro & Firewater 
Bitters

Carte Blanche 
Sage Infused Rye, Cardama-
ro, Sidetrack Blackberry 
Liqueur & Rhubarb Bitters

Brownsteine
Bourbon, Unico Sweet 
Vermouth, Urfa Biber 
Infused Cynar 70, Orange 
Bitters

Zero Proof
Written In The Stars
BPT Wilderton Lustre, 
Lemon, Elderfower & Bubbles

Grown & Free
Lyre’s London Dry + Italian 
Orange Spirits & Pathfinder 
Amaro

DRAFT

Rooftop La Azotea, Mexican 
Lager, Seattle, WA

No Boat + Alton Wines, Skin 
Contact Helles Lager, 
Snoqualmie, WA

Fremont, Sky Kraken Hazy 
Pale Ale, Seattle, WA

Jellyfish, Smak NW IPA, 
Seattle, WA

BOTTLES & CANS
 
Cascade, Gose Roselle, 
Portland, OR (12oz)

Son of Man, Basque style 
Cider, Portland, OR (12oz)

Breakside, What A Rough 
Beast, NE IPA, Portland, OR 
(16oz)

Rotating N/A Beer 
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9

9

10

8

10

6

6

6

8

8

10

Lurisia Carbonated Spring 
Water (500ml)

Seasonal Shrub

Casamara ‘Onda’ Amaro 
Soda

Rachel’s Ginger Beer

H.G. Mojito (mocktail)
Hibiscus, Ginger, Lime, Mint & 
Soda

SPARKLING

White, Tirriddis, ‘Rendition No. 1’, Columbia Valley, WA, NV

Gamay Rosé, Lingot Martin, Cerdon-Bugey, France, 2023

Pét-Nat Orange, Lunaria, Orsogna, Italy, 2022

ROSÉ & ORANGE
 
Rhone Style Rosé, Kind Stranger, Columbia Valley, 2023

Tempranillo Rosé, Lar De Maria, Castilla y León, Spain, 2022

Skin Contact Macabeo, Kiki & Juan, Spain, 2022

Orange Blend, Limited Addition, Willamette Valley, OR, 2022

WHITE

Viognier, Mark Ryan, Yakima Valley, WA, 2023 (finite supply)

Assyrtiko, Mylanas, Attica, Greece, 2022

Grillo, Brugnano, Sicily, Italy, 2022

Sauvignon Blanc Blend, Moulin de Ferrand, Bordeaux, France, 2023

Albarino, Idilico, Yakima Valley, Washington, 2022

Chenin Blanc, Janvier, Jasnieres, France, 2022 

RED

Pinot Noir, Love & Squalor, Willamette Valley, Oregon, 2019 

Syrah, Vincent Paris, Cornas, France, 2022

Bordeaux Style Blend, Pomum, Columbia Valley, Washington, 2019

Spanish Blend, Can Blau, Montsant, Spain, 2020

Primitivo, Piantaferro, Manduria, Italy, 2020
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13/50

15/58

12/46

12/46

13/50

16/62

16/62

13/50

12/46

13/50

12/46
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14/54
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Effervescent

Cocktails   Beer & Cider Wine by the Glass



Wine by the BottleWine by the Bottle
Sparkling

Champagne, Lelarge Pugeot “Tradition”,  
Champagne, France, NV  

Italian ‘Champagne’, Contratto “Millesimato”, 
Piedmont, Italy, 2016

‘Pét-Nat’ Gruner Veltliner,  Eschenhof Holzer 
“Raw White”, Austria 2020 (500ml)

Orange & Rosé

Moscatel Blanco, Cara Sur, Mendoza, Argentina, 2021

Skin Contact Sauvignon Blanc, Sudigiri, Fruili, Italy, 
2021

Orange Blend, Caleb Leisure, ‘Mother Sees’, El Dorado, 
California, 2022

Rosé of Dolcetto, Ruth Lewandowski ‘Feints’, 
Geyserville, California, 2022

Rosé of Cinsault, Ardure Snow Crossing Vinyard 
‘Amphorae Series’, El Dorado, California, 2021

White

Melon de Bourgogne, Domaine Bennet-Huteau, 
Muscadet Sèvre et Maine, France, 2022

Sauvignon Blanc, Jean Reverdy ‘La Reine 
Blanche’, Sancerre, France, 2022

Grenache Blend, Riberach ‘Synthèse’, Roussilon, 
France, 2022

Dry Riesling, Trisaetum, ‘Coast Range Estate’, 
Willamette Valley, Oregon, 2022

Red

Nebbiolo, Vindabeive, Canale, Italy, 2022

Freisa, Summer Wolff ‘Gio Gio’, Monferrato Italy, 2022

Pinot Noir/ Gamay, Domaine Miolanne, ‘Volcane’, Cotes 
d’Auvergne, France 2022

Gamay, Guillaume Chanudet ‘La Madone’, Fleurie, 
France, 2019

Bordeaux Style Blend, Echolands ‘Rubrum’, Walla Walla, 
Washington, 2020

May Featured Bottle

Saignée Rosé 
Julien Peyras, ‘Boheme’, Paulhan, France, 2022

April showers brought us... really awesome rosé from the 
Languedoc! A blend of Grenache & Syrah, from vines 
ranging in age from 15-70 years old- this beauty has it 
all! Hand harvested, spontaneously fermented, aged in 
stainless steel before bottling sans fining or filtration. 
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Gamay, Guillaume Chanudet ‘La Madone’, Fleurie, 
France, 2019

Bordeaux Style Blend, Echolands ‘Rubrum’, Walla Walla, 
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April showers brought us... really awesome rosé from the 
Languedoc! A blend of Grenache & Syrah, from vines 
ranging in age from 15-70 years old- this beauty has it 
all! Hand harvested, spontaneously fermented, aged in 
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Vodka

Nikka
Ketel One
Batch 206

Gin

Highside
Bombay Sapphire
Freeland
Nikka
Nordes 
Uncle Val’s 
Plymouth

Rum

Plantation 3 Stars Silver
Smith & Cross
St. Benevolence Rum Clairin
Old Monk

Agave

Espolon Blanco
La Gritona Reposado
Milagro Reposado
Wahaka Mezcal

Whisk(e)y & Brandy

Mellow Corn Whiskey
High West Double Rye
Dewar’s Blended 12 Yr Scotch
Pierre Ferrand 1840 Cognac
Fumus Pumila Smoked Apple Brandy
Elijah Craig Bourbon or Rye
Laphroaig 10yr
Nikka Coffey Grain
Oola Three Shores

Amari & Bitters

Becherovka
Montenegro
Braulio
Averna
Cynar 
Bruto Americano
Campari
Nardini Bitter
Underberg
Cappelletti Vino Aperitivo

Fortified Wines & Others

Ximenez Spinola Delicado
Domaine du Mas Blanc Banyuls Hors d’Age 
Brennivin Aquavit
Pierre Ferrand Dry Curaçao
Boomsma Cloosterbitter
Nardini Mandorla Grappa
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Plantation 3 Stars Silver
Smith & Cross
St. Benevolence Rum Clairin
Old Monk

Agave

Espolon Blanco
La Gritona Reposado
Milagro Reposado
Wahaka Mezcal

Whisk(e)y & Brandy

Mellow Corn Whiskey
High West Double Rye
Dewar’s Blended 12 Yr Scotch
Pierre Ferrand 1840 Cognac
Fumus Pumila Smoked Apple Brandy
Elijah Craig Bourbon or Rye
Laphroaig 10yr
Nikka Coffey Grain
Oola Three Shores

Amari & Bitters

Becherovka
Montenegro
Braulio
Averna
Cynar 
Bruto Americano
Campari
Nardini Bitter
Underberg
Cappelletti Vino Aperitivo

Fortified Wines & Others

Ximenez Spinola Delicado
Domaine du Mas Blanc Banyuls Hors d’Age 
Brennivin Aquavit
Pierre Ferrand Dry Curaçao
Boomsma Cloosterbitter
Nardini Mandorla Grappa

14
13
12

11
12
13
14
13
13
13

11
13
11
12

13
15
14
16

11
13
13
13
11
14
18
17
12

10
13
12
14
11
8
10
11
5
8

12
10
13
11
11
13

Spirits


