
 
 

Caviar Service, Potato Chips, Accoutrement 
Paddlefish, 1 oz (60), White Sturgeon, 1 oz (150) 
  

Hama Hama Oysters*Half  Dozen/Full Dozen, Horseradish, 
Champagne Mignonette (36/72) 
 

Smoked Fish Dip, Dill, Parsley, Chives, Crème Fraîche,  
Potato Chips (20) 
 

Warmed Focaccia, Olive Oil, Rosemary, Sea Salt (10) 
 

Snack Trio, Marinated Olives, Cacio e Pepe Crackers, Spiced CB’S 
Peanuts (17) 
 

Burrata, Smoked Fig Compote, Smoked Honey & Fig Leaf Syrup, 
Basil, Olio Verde  (22) 
 

Equilibrium Farms Tomatoes, Charred Scallion, Red Onion, 
Olives, Pink Peppercorn Vinaigrette, Oregano, Olio Verde (18) 
 
Ricotta Toast, Smoked Mushroom Conserva, Thyme, Lemon Zest, 
Sea Salt  (18) 
 
Salmon Carpaccio, Beet & Gin Cured Sockeye Salmon, Yuzu 
Lemongrass Relish, Pickled Daikon, Finger Lime Caviar (26) 
 
Grilled Corn, Carrot Top Salsa Verde, Green Coriander,  
Ricotta Salata  (16) 
 
Charcuterie Plate, Assortment of Cured Meats, Cheeses*, Preserves 
and House-made Crackers (68) 
 

Lasagna, Herbed Ricotta, Smoked Mushrooms, Parmesan,  
Mushroom Cream, Chives, Fennel Pollen (24) 
 

Deep Dive Hot Dog, Seeded Bun, Whipped Cream Cheese, Pickled 
Red Onion, Jalapeño, Ikura* (23) 
 

Seasonal Gelato, Rotating Selection, Honey, Chocolate Bark, 
Granola  (16) 
 

*Consuming  raw, undercooked, or unpasteurized foods may increase your risk of 
foodborne illness. Menu items may contain nuts and other allergens. Please let us know 
if you are allergic to anything 
 

A 6% service charge will be added to all orders at The Walrus and the Carpenter, Barnacle, Westward, 
Lioness, Lowlander, Un Po Tipsy, Willmott's Ghost, Deep Dive, and Jeffry's in support of livable wages and 

benefits for our team. No portion of this service charge is distributed as a tip, gratuity or bonus to any team 
member. This service charge is 100% retained by the restaurant. 


