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KITCHEN BAR

Seattle Restaurant Week

Lunch 11:00a-4:00p
$20.00

Entrée (choose one)

ANDARE SALAD
grilled chicken breast | mixed greens | artichoke hearts |
castelvetrano olives | lemon vinaigrette | pistachios | ricotta

salada
MARGHERITA

tomato | fresh mozzarella | torn basil | sea salt | olive oil
CHICKEN PESTO

pesto | caramelized onions | roasted tomato|
grilled chicken | balsamic glaze

TROPHIE
slow roasted tomato | pistachio pesto | artichokes | basil

Dessert

SIGNATURE CANNOLI 7
ricotta cheese | luxardo cherries

WINE PAIRINGS: $28.00 LUNCH & DINNER

Course One (choose one)

CANVAS | Blanc de Blancs Brut | Veneto
CANVAS | Pinot Grigio | Veneto

ERATH | Rose of Pinot Noir | OR

LU + OLY Mark Ryan | Chardonnay
Columbia Valley | WA

CANVAS | Pinot Noir | CA

TENET | The Pundit | Syrah | Columbia Valley |
WA

Course 2 (choose one)

BARTER & TRADE | Sauvignon Blanc
MILBRANDT | Pinot Grigio | Columbia Valley | WA
A TO Z | Chardonnay | Newberg | OR

MEGAN ANNE | Pinot Noir | Willamette Valley
CHARLES SMITH SUBSTANCE Cabernet Sauvignon
GILBERT CELLARS | Allobroges | Red Blend
MARK RYAN Dead Horse | Cabernet Sauvignon

Dinner 5:00pm - 8:30pm
$35.00

Appetizer (choose one)

ANDARE SIGNAURE MEATBALLS
beef | pork | veal | rustic pomodoro | shaved parmesan

micro basil | grilled pizza bread

CALAMARI
lemon aioli | house tomato sauce

ANDARE SALAD
mixed greens | artichoke hearts | castelvetrano olives
lemon vinaigrette | pistachios | ricotta salada

Entrée (choose one)

CARNE

spicy italian sausage | pepperoni | meatballs
mama lil’s peppers | fresh mozzarella | thyme

FETTUCCINI CARBONARA
pancetta | pecorino | egg yolk

TROPHIE
slow roasted tomato | pistachio pesto | artichokes | basil

HERB ROASTED CHICKEN
saffron risotto | baby green beans | caramelized onions |
tomato broth

GRILLED SALMON
cannellini beans | tomato & olive ragout | calabrian chili oil

GRILLED RIBEYE STEAK (+$5.00)
oven roasted fingerlings | roasted tomato | balsamic steak
butter

Dessert

TIRAMISU
mascarpone cheese | lady finger



