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OLD TOWN

Seattle Restaurant Week
$35: I entrée and 2 cocktails
$50: 2 entrées, beignets, and 2 cocktails or a bottle of wine

Tabasco Caesar: Romaine, parmesan, spicy Caesar dressing with choice of catfish, chicken, Cajun
prawns or veggie fritters

Fried Chicken Sandwich: jalapefo slaw, brioche bun, fries or salad

Jude's Burger: sharp cheddar, onions, pickles, creoli, fries or salad
Sub: Impossible or house-made vegan black bean burger

Po’ Boy: fried prawns or veggie fritters, iceberg lettuce, tomato, relish, rémoulade, fries or salad

Grits Plate: grits, greens, smokey beans, corn muffin, with choice of catfish, chicken, Cajun
prawns or veggie fritters

Dirty Rice: ground pork, Cajun spices, house salad, with choice of catfish, chicken, Cajun
prawns or veggie fritters

Mushroom Etouffée: mélange of mushrooms in a smokey sauce with rice and salad

Gumbo: Andouille sausage, chicken, rice, salad, corn muffin

Cocktails
* Berry Bunch: blueberry and raspberry
infused vodka & lemon juice Wine
* Mutual-Ade: rye, cognac, bianco vermouth, « Sparkling: Xarel-lo Cava | Penedes |
Scrappy's bitters Castell D’Or
* Seattle 75: Sprezza bianco, gin, lemon juice » White: Vinho Verde | Portugal | Allanca
* Mai Tai: Jamaican black rum, rhum » Red: Carnigan | Spain | Can Blau
agricole, lime juice, dry curagao, orgeat

* Old Town Negroni: Jude's bitter blend, gin,
rosso vermouth
» Sparkling Manhattan: Sprezza Rosso, rye

SRW $10 Buy One, Give One donation / $45 or $60

Jude’s is proud to participate in Good Food Kitchen’s Buy One, Give One
campaign during Seattle Restaurant Week. You can add $10 to your SRW
order to help us prepare and donate a free meal to The Long Haul Kitchen.
Visit www.srweek.org/give/ or @the_long_haul_kitchen for more info.
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