
TO START
YOUR CHOICE OF 

4 OYSTERS ON THE HALF SHELL
Yuzu black pepper mignonette, horseradish, lemon

 
TWO CRISPY SHRIMP SUSHI TACOS 

Mango, sriracha mayo, shiso, soy wrapper

TWO SPICY TUNA SUSHI TACOS
Mango, sriracha mayo, shiso, soy wrapper

 
STREET CORN + AVOCADO DIP
Valentina crema, tajin, feta, corn tortillas

MAIN COURSE
YOUR CHOICE OF 

CAJUN BLACKENED CHICKEN
Confit garlic butter, warm potato salad, bacon, coleslaw, kale oil 

TRUFFLE + STEAK  TORTELLINI
Truffle cream, ricotta, spinach, 

seasonal vegetables, Grana Padano
ADD: 3OZ SIRLOIN +7 | CHICKEN +7 | 6OZ PRIME SIRLOIN +14  

 SALMON + FETA CAPER AIOLI 
Jasmine rice, seasonal vegetables

6 OZ PRIME SIRLOIN
Garlic mashed potatoes, seasonal vegetables

DESSERT
YOUR CHOICE OF 

WHITE CHOCOLATE CRÈME BRÛLÉE
Caramelized white chocolate, fresh berries, chantilly cream

 
CARAMELIZED VANILLA CHEESECAKE

Basque style, almond florentine, fresh berries, honey, chantilly cream

3 COURSES $50 PER PERSON
 

TAXES AND GRATUITIES NOT INCLUDED

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


