
SEATTLE RESTAURANT WEEK 2023
[DINNER COURSE]

5PM-9PM               $ 50                     
A set (premium BOLOGENSE SET)
1) WAGYU BEEF TATAKI
Grilled wagyu zabuton, marinated in garlic pepper soy served with 
Asian spiced citrus. 

2) bb wagyu premium bologense
RONDO‘S FAMOUS BB NOOdLE (BUTTER, OYSTER SAUCE, CHEESE) TOPPED WITH 
SUPER TASTY WAGYU, porcini, shiitake MUSHRoOM and bacon MEAT SAUCE. 

3) TOKI WHISKY CARAMEL SOFT SERVE 
VANILA SOFT SERVE WITH HOUSE MADE TOKI WHISKY CARAMEL

B SET (SALMON & uni cream SET)
1) WAGYU BEEF TATAKI
Grilled wagyu zabuton, marinated in garlic pepper soy served with 
Asian spiced citrus. 

2) BB SALMON & uni CREAM SAUCE
RONDO‘S FAMOUS BB NOOdLE (BUTTER, OYSTER SAUCE, CHEESE) TOPPED WITH 
YUZU FLAVOR SALMON KATSU, IKURA HOUSE MADE uni creamy sauce.

3) TOKI WHISKY CARAMEL SOFT SERVE 
VANILA SOFT SERVE WITH HOUSE MADE TOKI WHISKY CARAMEL 
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