
Friday Date Nights! 
$120 per week for two guests. 
Add Cocktail for $30 per week 
Available as a Three Week Subscription 
Delivered ANYWHERE on Orcas Island.  Within 15 
minutes of Orcas Landing complimentary delivery.  
Outside that radius is a $10 delivery charge (or 
pickup in Eastsound for free) 
Call /text (360) 320 6415 or email: orcascafe@gmail.com 

Movie Night - Dec 4
Transport yourselves through the medium of film to 
a different world! Snuggle up close with classic 
thrillers such as Hitchcock’s “Notorious” or chillers 
such as “Silence of the Lambs”; sob with Emma 
Thompson in “Sense and Sensibility” OR “Love 
Actually”; allow yourselves to be swept away in the 
drama of “A Streetcar Named Desire” or 
“Casablanca”. Whether it’s slapstick or sci-fi, classic 
or the latest Netflix series, dim the lights, grab your 
snacks and go to the movies! We were inspired by 
the cinegraphic city of Barcelona

Padron Peppers Blistered in Olive Oil

Boquerones - Marinated Anchovies

Galician Style Octopus 

Setas - Local Mushrooms with Garlic 

Cojonuda - Toast with Morcilla & Fried Quail Egg 

Albóndigas - Smoked Meatballs with Roasted 
Tomato Sauce 

Butternut Squash Empanadillas 

Arroz Con Leche - Sweet Rice Pudding 

Optional Cocktail Pairing- Spruce Tip Gin & Tonics 
-home made spruce tip tincture, London dry gin, 
Fever Tree tonic 

Jazz Night- Dec 11
If we could, we would be sitting in an intimate jazz 
club on Frenchman’s street in New Orleans, dressed 
to the nines and sipping on a Sazerac . But a date 
night at home won’t stop us from rolling up the 
carpet and queuing up Spotify for some hot licks 
with cool cats.

Oysters Rockefeller 

Chicken Liver Mousse with Sorrel & Grilled Bread

Shrimp Bisque with Armagnac 

Molasses Glazed Jumbo Quail with Chorizo-
Cornbread Stuffing & Braised Winter Greens

Chocolate-Pecan Tart with Caramel 

Optional Cocktail Pairing- Classic New Orleans 
Sazerac -Rye Whiskey, Absinthe, Peychauds 
Bitters, Lemon 

On Top of Old Turtleback  - Dec 18 
If you find the great outdoors romantic, there’s no 
better place than our own Island home.  One of our 
favorite spots is that bench on top of Turtleback 
Mountain (you know the one), although there are 
many wonderful places to go for a walk with your 
sweetheart. When you get home, spice up the 
evening with some old fashioned, New Mexican 
heat.

Guacamole & Charred Guajillo Salsa with Blue Corn 
Chips 

Classic Posole with Chimayo Red Chile 

Pumpkin and Venison Tamale with Sauce Pipian 

Ancho Chile Relleno with Dried Cherries & Chèvre 
Anasazi Beans with Smoked Ham Hocks

Biscochitos & Apple Turnovers 

Optional Cocktail Pairing- Naked & Famous 
-Mezcal, yellow chartreuse, aperol, lime 
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