
 

 

 

  

 
RACCOLTO 

Seattle Restaurant Week 
 

$35 / person 
$25 optional wine pairings 

 
	

FOR	THE	TABLE	
	

Burrata arugula pesto, hazelnut, verjus, crostini 
Gem Lettuce Salad herbs, bread crumb, white balsamic 
*Ahi Crudo coriander, spring onion agrodolce, almond 

*Beef Tartare champagne vinegar, shallot, crostini 
 

WINE	PAIRING:	La Spinetta Rose – sangiovese, prugnolo	
 

CHOICE	OF	
	

Rigatoni asparagus, green garlic, pine nut 
Pork Shank risotto, nettle, fava bean 

True Cod english pea, fingerling potato, green goddess 

 
WINE	PAIRING	CHOICE	OF:	

	
’17 Tenute Rubino Marmorelle Bianco – chardonnay, malvasia 

’15	Lionello	Marchesi	Chianti	Classico-	sangiovese,	 
 

 
CHOICE	OF	

	
Lemon sorbet honey, mint 

Flourless Chocolate Cake chantilly, candied citrus 
Triple Creme Cheese honeycomb, cracker 

 
WINE	PAIRING:	Castello	Meleto	Vin	Santo	

 
ADD	ONS	

	
House Focaccia giardiniera, olive oil, sea salt   4 

Castlevetrano olives garlic, citrus, herb   5 
 
 
 

*The King County Department of Health warns that consuming raw/undercooked  
foods increases your risk of foodborne illness.  

 

 

RACCOLTO 
Seattle Restaurant Week 

 
$50 / person 

$25 optional wine pairings 
 

	
FOR	THE	TABLE	

	
Burrata arugula pesto, hazelnut, verjus, crostini 

Gem Lettuce Salad herbs, bread crumb, white balsamic 
*Ahi Crudo coriander, spring onion agrodolce, almond 

*Beef Tartare champagne vinegar, shallot, crostini 
 

WINE	PAIRING:	La Spinetta Rose – sangiovese, prugnolo	
 

CHOICE	OF	
	

Halibut english pea, fingerling potato, green goddess 
 

Prime New York Steak risotto, nettle, fava bean 

 
WINE	PAIRING	CHOICE	OF:	

	
’17 Tenute Rubino Marmorelle Bianco – chardonnay, malvasia 

’15	Lionello	Marchesi	Chianti	Classico-	sangiovese	
 

 
CHOICE	OF	

	
Lemon sorbet honey, mint 

Flourless Chocolate Cake chantilly, candied citrus 
Triple Creme Cheese honeycomb, cracker 

 
WINE	PAIRING:	Castello	Meleto	Vin	Santo	

 
ADD	ONS	

	
House Focaccia giardiniera, olive oil, sea salt   4 

Castlevetrano olives garlic, citrus, herb   5 
 
 
 

*The King County Department of Health warns that consuming raw/undercooked  
foods increases your risk of foodborne illness.  

 


