We’'re glad you are here and are excited for you to

experience our modern stone-age cooking on our

H m@ Snohomish County! EDJ-N‘E Ul_]I!.

I:N]@ BRENING int tive 750 d hot ks. Ch it
interactive egree hot rocks. Choose one item
cUMPANY from each course for $30. SNOHOMISH COUNTY

EST.1994

Available the month of June. Excluding June 20th Father’s Day.

First Course - Choose 1

CAESAR SIDE-SALAD

Fresh chopped romaine, house-made Caesar
dressing, shaved parmesan & croutons.—
BROWN ALE

SEAFOOD CHOWDA’

Sockeye salmon, clams, onions, celery, garlic
& red potatoes. — FLAGSTATE IPA

KNOT TOTS

Two, giant handcrafted tater tots, stuff’d with
sharp cheddar cheese & bacon. Served with
our signature DKB pub sauce. — TROPIC
ISLAND STOUT

Second Course - Choose 1

ROCKIN’ FLAT IRON STEAK

1/2 pound, choice grade flat iron steak,
served with roasted garlic and rosemary
roasted red potatoes., seasonal veggies &
garlic bread. Accompanied by homemade
starboard steak sauce & creamy buttermilk
horseradish. — TROPIC ISLAND STOUT

SIZZLING SEAFOOD COMBO
60z wild Alaskan Sockeye salmon fillet & 5

prawns. Served with homemade tarter &
cocktail sauce. Not for the landlubbers! -
INDUSTRIAL™ IPA

Third Course - Choose 1

DKB ROOT BEER FLOAT
Our own hand-crafted Root Beer with a
heaping scoop of premium vanilla bean ice

cream.

FRESH DONUT HOLES
Like you're at the State Fair! 20 Warm, light

and perfectly crisp donut holes.
APPLE CIDER

Tossed in sweet apple cider spice and topped
with caramel and vanilla bean icing. Finished

with a sprinkle of powdered sugar.

BOURBON MAPLE

Think maple bar on steroids! Topped with our
house-made bourbon maple glaze and warm
diced bacon. Finished with a light sprinkle of

powdered sugar.



