
EXECUTIVE CHEF | OMAR BERNAL
*Consuming raw or undercooked meats, poultry, seafood,shell�sh or eggs may increase your risk of food-borne illness

JUMBO PRAWN COCKTAIL | Chilled Saffron Prawn, Cocktail Sauce

NUESKES DOUBLE CUT SMOKED BACON | Crispy Parsley, Sherry

CRISPY CALAMARI | Buttermilk Battered, 6S Seasoning, Spicy Aioli

CRAB CAKE | Jumbo Lump Dungeness Crab, Mustard Cream, Radish Salad

LITTLE GEM CAESAR | Grated Curred Egg Yolk, Garlic-Anchovy Dressing, Croutons

6S CHOPT SALAD | Radicchio, Iceberg, Aged White Cheddar, Pepperoncini, Cherry Tomatoes, Salami, Fresh Lemon, Red 
Onion, Toasted Olive Croutons, Oregano Vinaigrette

BLT WEDGE | Baby Wedge, Tomato, Danish Blue Cheese, Bacon

LOCALLY FARMED BABY KALE SALAD | Assorted Beets, Radish, Burrata, Candied Walnuts, Meyer Lemon Vinaigrette
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A P P E T I Z E R S  &  S A L A D S

H O U S E  FAV O R I T E S

CHICKEN PARMIGIANA | Free-Range Chicken, Tomato, Mozzarella, Basil

FREE-RANGE CHICKEN CAVATAPPI | Foraged Mushrooms, Sun-dried Tomato, Asparagus, Peas, Parmegiano Reggiano

6S BURGER | House Blend, Bacon Jam, Dijonnaise, Wild Arugula, Tillamook Cheddar, Fries

CHILEAN SALMON | Butternut Squash, Peas, Asparagus, Tomato, Chablis Lemon Butter
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B U T C H E R  S H O P
DRY AGED IN-HOUSE CREEKSTONE

14OZ KC STRIP 28-Day Dry Aged

18OZ KC STRIP 28-Day Dry Aged
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18OZ BONE-IN RIBEYE

10OZ FLAT IRON STEAK
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S T E A K S  &  C H O P S

14OZ KC STRIP 28-day Dry Aged 

18OZ KC STRIP 28-day Dry aged

18OZ BONE-IN RIBEYE 

STEAK FRITES 10oz Flat Iron, Chimichurri, Wild Arugula, Fries
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SAUCES | Burgundy Jus | Cognac Au Poivre   ///  BUTTER | Truf�e Butter| Danish Blue Cheese Butter | Garlic-Parmesan Butter 2

CREAMED CORN | CREAMED SPINACH | HEIRLOOM CARROTS| POTATO AU GRATIN
CAVATAPPI MAC N’ CHEESE| FORAGED MUSHROOMS| GRILLED ASPARAGUS| BROCCOLINI 
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S I D E S

FLOUR-LESS CHOCOLATE CAKE | Bourbon Caramel, Chocolate Sauce

D E S S E RT S
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