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SEATTLE RESTAURANT WEEK! 

$35 DINNER PACKAGE: CHOICE OF SNACK/SALAD + SANDWICH + COCKTAIL 

Snacks & Salads 
Roast Cauliflower Hummus  house-made hummus topped with pickled cauliflower & parsley, 
served with sliced cucumber and choice of  baguette or tim’s chips   
Fried Brussels  delicious brussels sprouts, crisped and browned in the fryer then tossed with our 
tabasco-caesar dressing or vegan-style with house tahini vinaigrette   
Spicy Tequila Corn Nuts  giant corn nuts, tequila-chili oil, spices, fresh cilantro  
Tabasco Caesar Salad  romaine & radicchio, house croutons, parmesan cheese tossed in our veggie 
tabasco caesar dressing, topped with shaved cured egg yolk  
Fall Apple Salad  curly kale, radicchio, toasted sunflower & sesame, tahini vinaigrette (vegan)  

Sandwiches 
GLUTEN-FREE BREAD AVAILABLE BY REQUEST 

Roast Beef  Dip  zoe’s charcuterie roast beef, provolone & bourbon-caramelized onion on toasted 
essential bakery baguette, mushroom jus on the side  
Nashville Hot Chicken Sandwich  spicy breaded chicken breast fried then topped cabbage & 
red onion slaw, chopped pickles, meyer lemon mayo on essential bakery brioche bun 
Smokey Chipotle Tuna Melt  house-made chipotle tuna salad on grilled essential bakery 
sourdough with sharp white cheddar & red onion  
The Mushroom  rich & profound mushroom confit, sunflower seed romesco, parsley & red onion on 
essential bakery sourdough  

Lottie’s Fall Cocktails 
Rosemary-Maple Bourbon Sour	 	 Cloudy Skies Gin Tipple 
Four Roses Bourbon, Organic Maple Syrup,	 	 Uncle Val’s tested gin with orange & 
Fresh Lemon juice, Rosemary Sprig  	 	 	 bergamot, rhubarb bitters, soda, 
Served on the rocks  	 	 	 	 	 orange twist served on the rocks	 	  
Spicy-Rita	 	 	 	 	 	 Allspice Ol’ Fashioned 
Rancho Allegre Silver Tequila, 	 	 	 	 Evan Williams Black, St. Elizabeth 
fresh lime, fresh OJ, Scrappy’s	 	 	 	 allspice dram, orange bitters on  
Firewater bitters, Tajin spice rim  	 	 	 the rocks with bordeaux cherry	 	  
in a pint glass 	 	 	 	  
Autumn Pear Mule	 	 	 	 The Healer 
House pear-infused vodka,	 	 	 	 A “hot voddie” of  house ginger-infused 
Thyme simple syrup,	 	 	 	 	 vodka, honey ginger crystals & 
Fresh lime, Ginger beer in a 	 	 	 	 fresh lemon juice		 	 	  
copper mule mug	 	 	  
Black Walnut Negroni	 	 	 	 *NOT A DRINKER? 
Nocino, Campari, Constant	 	 	 	 Substitute cocktail option with your choice of   
Reader Dry Gin served up in 	 	 	 	 any non-alcoholic beverage


