TAMARI BAR
SEATTLE RESTAURANT WEEK

10/22~11/74 2023 SRW FALL

SRw TAKE 0O0UT LUNCH ¢20

UWELUBRYTRY
SEATOwWN BENTO

SwEET M1SO MARINATED GRILLED SALMON, TAMARIBAR FRIED CHICKEN, HOUSE MADE YU2u-koOSHO TARTAR,
HOUSEMADE cHILI 01L, FURIKAKE RICE AND JAPANESE PicklS.

ZAMLRENL -
TAMARI! BAR wAY G0GO
BUTA CURRY

THINLY SLICED PoRK BELLY SEASONED wiTH SOY SAUCE AND GARLIC, COMES wiTH KANA2AWA STYLE cuRRY. 4HRS
CARAMEL12ED ON1ON, TOMATO, BEEF AnD PORK GROUND, SPICES MIX(CHILI, SHICHIMI, GARLIC, GINGER, GARAM
MASALA AND BLACK PEPPER), ORIGINAL CARAMEL SAUCE AND MORE. SERVED wiTH CABBAGE SALAD AND RICE.

EiE Xk rROOIE
SRw DINNER SUPREME GO2EN 460

COMES wITH Two GO2EN PLATTER
From cold SIDE :
SEASONAL SEARED BONITO SASHIMI wiITH PoN2U JELLY AND cHILI oIL.
3 KINDS CHEF’ S CHOICE SAHIMI,
OVERFLOW TORO-TAKU ROLL. DICED BLUEFIN wITH TAKUAN ON SUSHI ROLL TOPPED wiITH IKURA AND KAIWARE,
FROM HOT SIDE :
wAGYU STEAK wiITH BLACk SALSA SAUCE,
Duck SALAD.
SWEET MISO MARINATED GRILLED SALMON wiITH PINE MuSHROOM SAUCE,




