
 
 

3 courses for $35, Seattle Restaurant Week 
 

 

1st Course (selection of one)  
 
Mixed baby lettuces 
red wine vinaigrette, chives & breakfast radishes 
 
Roasted beets 
sherry-walnut dressing, fines herbes, mizuna 
 
Charcuterie board 
today’s selections, gougeres, mustard, pickled vegetables 
 

2nd Course (selection of one)  
 
Red Cow burger & frites 
Beechers flagship fondue, applewood bacon & tomato, pickled red onions, chili aioli, potato bun 
 
Steak Frites 
7oz beef culotte, horseradish cream, frites & house aioli 
 
Coq au Vin 
red wine braised chicken, pommes puree, roasted parsnips 
 

Dessert (selection of one)  
 
Chocolate crème fraîche cake 
malt crème anglaise 
 
Sorbet du jour 
brown butter shortbread cookie 
 
 
Wine Specials $25 each 
 
Functioning Adult Red Blend 
 
Annabelle Pinot Grigio 



 


