
 
 
2 0 %  S E R V I C E  C H A R G E  I S  A D D E D  T O  E A C H  G U E S T  C H E C K ,  8 5 %  O F  T H I S  S E R V I C E  C H A R G E  W I L L  B E  R E T A I N E D  B Y  O U R  H O U R L Y  T E A M  M E M B E R S .  1 5 %  I S  R E T A I N E D
B Y  T H E  H O T E L  T O  H E L P  S U P P O R T  T H E  E S T A B L I S H M E N T .  P A R T I E S  O F  8  O R  M O R E  W I L L  B E  A S K E D  T O  B E  P R E S E N T E D  W I T H  O N E  C H E C K .  K I N G  C O U N T Y  H E A L T H
D E P A R T M E N T  R E M I N D S  Y O U  T H A T  C O N S U M I N G  U N D E R C O O K E D  M E A T S ,  E G G S ,  S H E L L F I S H ,  S E A F O O D  &  P O U L T R Y  C A N  I N C R E A S E  Y O U R  R I S K  O F  F O O D  B O R N E
I L L N E S S  *

S E A T T L E
R E S T A U R A N T  W E E K

GRAND CENTRAL BAKERY ROLLS
olive tapenade

FIRST

$35++ for 3-course menu

choose one

CLASSIC CAESAR
sweet gem lettuce, parmesan, sourdough crouton

BEET + WHITE BEAN HUMMUS
seasonal veggies,  pumpkin seeds, zaatar

SPINACH CAMPANELLE PASTA
sorrel +  hazelnut pesto,  tomato,

asparagus,  shaved pecorino

SECOND
choose one

BASIC BURGER
8oz patty,  br ioche, t i l lamook cheddar,

di jonnaise,  f ix ings

ROASTED HALF CHICKEN
smokey grits,  balsamic roasted brussels,

**Allow 25 min to cook  |   $36

LEMON TART

THIRD
choose one

UMPQUA VANILLA ICE CREAM

TROPIC THUNDER
Suntory Whisky Toki ,  pamplemousse, genepy, lemon, grapefruit ,  honey,

angostura bitters  |   $17

COCKTAIL HIGHLIGHT


