
today’s Menu available for pick up 
open every day 11:00 AM TO 7:00 PM 
206-408-7795 – 07/13/2020 

Butcher shop 
The ruby brink is a whole animal butcher shop.  
We buy 2 cows and 4 pigs a month from small PNW 
farms that we trust. A butcher is available to 
answer any questions you may have. chickens 
coming soon!! 

broth 
24 hour beef & pork bone broth            $16 / qt 
smoked chicken broth (frozen)       $16 / qt 
Vegan broth (frozen)                        $16 / qt 

sandwich meat & charcuterie   
mortadella                        $30 / lb 
pastrami                         $18 / lb 
smoked salt & pepper sausage links           $16 / lb 
pork rillettes                       $12 / jar 
bacon jam                        $6 / jar 

Smoked meat 
maple smoked bacon                        $15 / lb 
maple smoked beef bacon                       $15 / lb 
maple smoked jowl bacon         $15 / lb 
Pachamama farm pork ham hocks                      $12 / lb 
Pachamama farm pork trotters                     $10 / lb 

raw meat available today!!  

meatloaf for 4 – rhubarb ketchup           $28 / loaf 
chorizo sausage links         $14 / lb 
cheddar & jalapeño sausage links        $14 / lb 
breakfast sausage          $12 / lb 
Italian sausage                         $12 / lb 
pachamama farm pork sirloin steaks       $15 / lb 
grass fed beef short ribs         $14 / lb 
grass fed beef brisket          $14 / lb 
grass fed ground beef          $10 / lb 
grass fed beef marrow bones & knuckles         $7 / lb  

steaks & chops – in the case today          
grass fed bone in rib eyes        $23 / lb 
grass fed bone in n.y.s        $22 / lb  
grass fed beef filet mignon         $28 / lb 
grass fed sirloin steaks         $18 / lb 

available by special order only 
smoked pachamama pork ham                      $18 / lb 
pachamama pork shoulder                       $14 / lb 
Pachamama farm pork loin                       $18 / lb 
pachamama leg roast         $14 / lb 
pachamama farm pork belly         $14 / lb 
grass fed beef top round          $12 / lb 
grass fed beef chuck roasts         $12 / lb 
grass fed beef osso bucco         $12 / lb 

 

prepared foods 
heritage grain sourdough bread    $8 / loaf  
Pickled island duck eggs              $6 for 3 
fermented carrots                         $6 / pT 
fermented cabbage                             $6 / PT 
castelvatrano olives                        $8 / PT 
pickled alvarez farm asparagus     $15 / 12oz 

island choi sum kimchee                          $20 / PT 
pickled mustard seeds               $8 / jar 
cranberry apple spread                      $8 / 8oz 

pickled island blueberries                      $6 / 4oz 

house made hummus heirloom chickpeas, herbs          $5 / 8oz 

apple butter                        $8 / 8oz 

lemon curd                        $8 / 8oz 

raw island honey comb                      $8 / 4oz 

honey bourbon compound butter                     $8 / 8oz 

salad dressing –kefir ranch                  $8 / 8oz   
homestyle macaroni & cheese       $18 / loaf 
braised chickpeas            $16 / qt 
creamy tomato soup: cream, mushrooms, herbs         $16 / qt 
farro & lentil salad             $6 / pT 
pasta salad sausage & summer squash                  $6 / PT 
Heirloom bean salad                         $6 / pT 

Grocery 
house roast coffee beans: light/medium roast   $12 / jar 
Smalls family farm flour:  bread flour & ap         $2 / lb 
cairnsprings mills WA flour : A.P. & bread & ww    $2 / lb 
fairhaven mills WA flour : rye, spelt, cornmeal    $4-$5 / lb 
red star active dry yeast                                    $3 / 2oz 
myshan dairy A2 Guernsey whole milk     $9 / 1/2g 
myshan dairy A2 Guernsey chocolate milk       $9 / 1/2g 
Samish bay organic yogurt                    $7 / pt 
day creek farm eggs                         $8 / DZ 
meadowbrook butter:  larson’s creamery, or        $6 / lb 
sno-valley mushrooms: lion’s mane, shiitake, oyster $15 / lb 
gracie’s Greens pea shoots                       $6 / bg 
ralph’s greenhouse purple carrots              $4 / bunch 
matsuda Farm romaine lettuce    $4 / head 
assorted cheeses               prices vary 
welsh cheddar, young manchego, island chevre, blue  

desserts 
chocolate chip cookies                                                      $5 
shortbread cookies                                                              $6 
angel food cake slice -  lemon or chocolate       $5 
rice pudding buttermilk & raisins                         $8.50 
dark chocolate pudding                              $8.50 



Menu available for pick up 
open every day 11:00am to 7:00pm 
206-408-7795 

cocktails & beverages to go  

Bottled cocktails – pour over ice & stir 
(must be purchased with a meal from the kitchen) 
cap Haitien rum & honey  (1.5 serv)                                $14 
four roses bourbon old fashioned (1.5 serv)         $13 
empress gin martini (1.5 serv)                                 $15 
high west double rye boulevardier (1.5 serv)          $15 
mezcal old fashioned (1.5 serv)                             $16 
vieux carre (1.5 serv)                                           $17 
bloody mary for 2                          $24 

made to order cocktails 
(must be purchased with a meal from the kitchen) 
served in lidded 12 oz  jars – shaken & iced 
please don’t drink & drive 

strawberry margarita                $13 
100% agave tequila blanco, local strawberries, lime 
reverse Manhattan smash                      $14 
house vermouth blend, High West double rye whiskey, 
angostura bitters, orange bitters, muddled Collin’s Family 
Orchard dark sweet cherries, rocks  
zing bee                $12  
Kentucky bourbon, grapefruit juice, honey, ginger  
Singapore sling               $13   
London dry gin, cherry liqueur, house made grenadine,  
lemon, soda    
mai tai                 $12 
blend of Barbados, Jamaican & Bermuda rums, Cointreau, 
Orgeat, lime    
rum spiked horchata                         $13 
Jamaican dark rum, rice, cinnamon, golden brown sugar,  
organic milk 

Non-alcoholic beverages  
20 Oz compostable cup with ice 
horchata                 $7  
house made with rice, cinnamon, golden brown sugar, organic 
whole milk 
strawberry lemonade                   $7 
local strawberries, fresh squeezed lemon, simple syrup 
Puget plum soda                $6 
Puget Sound plum shrub, soda, shiso 
Arnold palmer                $6 
black tea, fresh squeezed lemon, simple syrup 
iced tea: green or black              $4 

desserts 
chocolate chip cookies                                       $5 
shortbread cookies                                               $6 
angel food cake slice lemon, chocolate                    $5 
blueberry ice cream            $6 
rice pudding buttermilk & raisins                  $8.50 
dark chocolate pudding                        $8.50 
 

 

all day from the kitchen  
Mug of broth (very hot)                $4 
24 hour bone broth, please allow to cool before you sip - vegan available   
grilled cheese             $10 
heritage grain sourdough, cheddar cheese, apple & currant spread  
sausage on a roll             $12 
beef & pork chorizo sausage, lemon mayo, flowers & micros  
small salad with beef bacon            $12 
Matsuda Farm salad mix, maple smoked beef bacon, soft farm egg**, 
choice of kefir ranch, fresh citrus vin. or Maury Island apple cider vin. 
snap pea kimchee on rice                    $14 
Plum Forest Farm sugar snap peas, house made kimchee paste, soft 
farm egg**, white rice 
big salad with pastrami            $18 
Matsuda Farm salad mix, house smoked pastrami, crunchy millet 
crackers, green salsa, sugar snap peas, pickled egg, choice of kefir 
ranch, fresh citrus vinaigrette or Maury Island apple cider vinaigrette 
sausage & egg breakfast sandwich           $12 
house made maple & sage breakfast sausage, Swiss cheese, soft farm 
egg*, Kewpie mayo, Macrina potato bun 
braised beef sandwich            $16 
braised grass fed beef, house made burger sauce, Swiss cheese, 
pickled jalapeño, Macrina challah roll, side bean salad 
mushroom melt sandwich            $16 
roasted Sno-Valley shiitakes, Samish Bay herbed Vache, kale, butter,  
Macrina Kaiser roll, side heirloom bean salad  
(vegan option: herbed CHELO cashew cream / no butter) 
smoked pork on Rice             $18 
smoked Pachamama Farm pork shoulder, Matsuda Farm “cheddar” 
cauliflower, Pacific Crest green & purple cabbage, green onion, Juicy 
Root pickled corn, basil mayo, fresh herbs 
furikake rice bowl            $18 
Sno-Valley shiitake mushrooms, Gracie’s Greens shungiku, Limping 
Duck Farm shelling peas, soy pickled shiso, soft farm egg**, green 
garlic furikake....add crispy beef bacon $3? 
Meat & Noodle                        $16 
braised grass fed beef, egg noodles, soft farm egg**, local vegetables, 
24 hour bone broth 
want it spicy??? Add house fermented hot sauce for $1.00!!! 
“Hold the meat” & Noodle            $16  
Sno-Valley shiitake mushrooms, egg noodles, soft farm egg**, local  
vegetables, vegetable broth 
want it spicy??? Add house fermented hot sauce for $1.00!!! 
Add noodles (to soup or broth)                   $2 

Add meat (to soup or bowls)                   $4 

Add soft farm egg** (to soup/salads/bowls)                     $2 
Please be aware that some substitutions are not possible  

All take away food items from the kitchen are charged a $0.75 
per item fee to pay for the sustainable &compostable Take away 
containers. Thank you!! 

07/13/2020: stay tuned, Stay healthy. Eat local. 
** king county health department told us to tell you that eating undercooked or raw meat, shellfish 
and eggs may increase your risk of foodborne illness 


