
“I love to find the beauty 
              in everyday objects.”
      Dale Chihuly

Chihuly’s lifelong passion for collecting started on the shores of the Puget Sound 

where he scoured the beach as a boy looking for bright shards of beach glass. 

Today, his extensive collections include vintage objects and material culture of 

all kinds. Some items are selected based on their function, others for shapes and 

colors. Regardless of the reason, all have a personal connection for Chihuly and  

we are delighted to present them to you in the Collections Café. 

Collections’ décor draws in part from Chihuly’s iconic Boathouse on Seattle’s Lake 

Union, and the combination of colors and materials motivated Chihuly to share 

some of the very collections that adorn the walls of his home and studio spaces.

*Consuming raw or undercooked meats, poultry, seafood,  
shellfish, or eggs may increase your risk of foodborne illness. 

  20% gratuity added for parties of six or more.   
 = Gluten Free

S O U P S  A N D  S A L A D S

House Greens 
Shaved Fennel, Breakfast Radish, Laura Chenel Goat Cheese,  

Heirloom Tomato Vinaigrette    7

Caesar Salad 
Romaine Heart, Anchovy, Sour Batard Crouton,  

Parmesan Black Pepper Tuile    9 
Add Chicken    5 
Add Salmon   11

Collection’s Berry Salad 
Arugula, Baby Spinach, Shaved Radicchio, Blueberries,Strawberries, 

Citrus Supremes, Maytag Mousse, Smoked Almonds                           
Half   9  Whole  16

Dungeness Crab & Fig Salad 
Baby Garden Greens, Dungeness Crab, Mission Figs,  

Marcona Almonds, Spanish Blue Cheese, Rioja Syrup, Vanilla Vinaigrette  
Half   15  Whole  21

Collections Clam Chowder 
Baby Leek, New Potato, Celery Heart, Baby Manila Clams, Gremolata 

Cup   8  Bowl  12

Chef’s Daily Inspiration                                                                      
Cup   7  Bowl  10

S I D E S
House Fries   6 

Garlic, Rosemary, Parmesan
French Fries   5

Cucumber Lime Slaw   5
Beans and Greens   6

B I T E S  &  S T A R T E R S 
 

Crispy Beecher’s Cheese Curds 
Bourbon Tomato Jam   Sm 7  Lg  10

Gambas Panzanella 
Seared Prawns, Smoked Paprika, Zucchini,  

Heirloom Tomato, Basil, Mint, Fresno Chile   Sm  13  Lg  17

Honey Pork Wings 
Fennel, Coriander Crusted, Cucumber Lime Slaw   Sm  10  Lg  14

Crab Stuffed Mushroom 
Portabella, Dungeness, Mascarpone, Spinach, Pommes Frites, Fennel 

Crystal, Arugula, Citrus Oil    16

Mussels And Clams 
Spanish Chorizo, Fire Roasted Tomato, Garlic,  

Sherry, Oregano, Grilled Pugliese    16

L E M O N A D E S
Honey Cucumber Lemonade   5 

Strawberry Lavender Lemonade   5 
Mango Lemonade   5

Billy O Wines pairs artwork by artist Dale Chihuly and 
wine by winemaker Eric Dunham of Dunham Cellars. 
Proceeds from wine sales benefit Hilltop Artists -  
a program started in 1994 with help from Chihuly. 

E N T R É E S
All Burgers And Sandwiches Include a Choice  
of French Fries, House Fries Or Cucumber Lime Slaw.

TK’s Reuben 
Thick Cut House Cured Corned Beef, Roasted Onion Rye Bread,  
Fennel Cabbage Slaw, Jarlsberg, Cornichon Remoulade   16

The Douglas  
Truffled Ham, Heirloom Tomato, Taleggio Cheese,  
Walla Walla Sweet Onion   16

*Collections Burger 
Lettuce, Tomato, Walla Walla Sweet Onion, Worcestershire Mayonnaise 
Choice of Tillamook Cheddar, Jarlsberg Swiss or Maytag Blue Cheese  16
Add The Following    2 Each
Pepper Bacon, Avocado, Grilled Portobello Mushroom, Roasted Jalapeno

Tarte Flambé 
Seafood Bisque, Spanish Chorizo, Wild Salmon, Shrimp, Preserved 
Lemon, Cilantro   17

Prawn Tagliatelle 
Black Pepper Tagliatelle, Oil Cured Tomato, Capers, Lemon Cream,  
Crab Meat, Tangerine Oil   23

Gorgonzola Walnut Ravioli 
Fried Kale, Stone Fruit, Nutmeg   17

Herb Roasted Jidori Chicken  
Sour Cherry Bread Pudding Stuffed Sugar Pumpkin, Braised Chard, 
Spiced Pepita, Balsamic Honey   25

*New York Club Steak  
Braised Escarole, Hard Shell Bean, Black Plum Piperade,  
Pommes Frites   28

*Wild King Salmon 
Farrow Tabbouleh, Baby Heirloom Tomato Salad   28

F L O A T S
Root Beer Float 

Henry Weinhard’s Root Beer, Snoqualmie Creamery Vanilla   7

Kentucky Coke Float 
Coca-Cola, Snoqualmie Creamery Kentucky Bourbon   7



Sparkling           Vintage       GL BT

Argyle Brut, OR 2008  48

Michelle Brut, Ste. Michelle WA NV 8 36

Michelle Rose, Ste. Michelle  WA NV 8 36

White Wines Vintage GL BT

Billy O White, Dunham Cellars, WA 2011 11 45

Chardonnay, Buried Cane, Columbia Valley, WA 2013 10 42

Rose, Waters , WA 2013 10 42

Pinot Gris, Solena, OR  2013 11 42

Pinot Gris, Cristom, “Louise Vineyard”, OR 2011  49

Riesling, Long Shadows, “Nine Hats”, WA  2012 11 46

Estate Gewurztraminer, Gilbert Cellars, WA 2012  46

Sauvignon Blanc, Ste Mich.Horse Heaven Hills, WA 2012 10 42

Sauvignon Blanc, Sparkman Cellars “Pearl”, WA 2012  55

Chaleur Estate, Delille Cellars, WA 2011  52

Late Harvest Semillon, Novelty Hill, WA   375 ml 2011 9 29

Red Wines Vintage GL BT

Pinot Noir, Ross Andrew, “Meadow”, WA 2012 10 42

Merlot, Chateau Ste Michelle, Indian Wells, WA 2011 10 42

Billy O Red, Dunham Cellars, WA 2012 12 52

Red Blend, Sparkman, “Wilderness”, WA 2012  52

Cabernet Sauvignon, Buried Cane, CV, WA 2012 10 42

Cabernet Sauvignon, Fidelitas, WA 2011  60

Cabernet Sauvignon, Januik, WA 2010  54

D R A F T  B E E R S
Golden Ale, Pike Brewing, “Naughty Nellie” WA   6

Pale Ale, Bale Breaker Brewing Co “Field 41”.   6 

Pumpkin Ale, Elysian Brewing “Night Owl”, WA   6

Hefeweizen, Leavenworth Biers “Whistling Pig”,WA   6

IPA, Hop Valley Brewing Co., “Proxima”, OR   6

Ruby Ale, Pikes Brewing Co. “Kilt Lifter” Seattle, WA   6

B O T T L E S
Bud Light   5

Naughty Nellie Ale, Pike Brewery   6

Scuttlebutt Blonde   6

Becks Non-Alcoholic   5

Hard Apple Cider, Spire Mountain, Olympia   6

Hard Pear Cider, Spire Mountain, Olympia   6

Northwest Gems Vintage  BT

Pinot Noir, Cristom, Louise Vineyard, OR 2010  70

Syrah, Longshadows “Sequel”, WA 2010  72

Cabernet Franc Walla Walla Vinters, WA  2012  80

Red Blend, Spring Valley Vineyard “Uriah”, WA 2010  86

Cabernet Sauvignon, Canvasback Red Mt., WA 2012  70

W I N E  S E L E C T I O N

B E V E R A G E S
Coca-Cola, Diet Coke,   3

Sprite, Mr. Pibb 

Dry Soda Vanilla Bean   4

Dry Soda Blood Orange   4

Dry Soda Apple   4

Dry Soda Ginger   4

Henry Weinhard’s Root Beer   4

C O F F E E  &  T E A
Queen City Blend  4

Novacella Decaf   4

French Press, Guatemala  
Finca Nuevo   6

Tazo Hot Teas   4

Iced Tea   3

Arnold Palmer   3


