
S TA R T E R S
 

CRISPY BRUSSELS SPROUTS 
prosciutto ham, pickled peppers, maple, lemon, rosemary, parmesan

FIG AND STRACCIATELLA TOAST 
roasted figs, frisée, basil, chili oil, balsamic reduction, 

champagne vinaigrette 

PORK BELLY & PUMPKIN 
spiced cider glaze, roasted pumpkin, lacinato kale,  

sauteed mushrooms, pomegranate 

 
E N T R E E S

 
MUSHROOM BOLOGNESE (VEG) 

mixed mushrooms, rigatoni, basil, parmesan 

SPICY SHRIMP LINGUINI  
arrabiata sauce, garlic, basil, parmesan, olive oil

HEY THERE, FRENCHIE (IT’S A PIZZA)  
gruyere, braised beef, caramalized onion, arugula,  

horseradish ranch, black garlic au jus 

 

D E S S E R T S
 

DULCE DE LECHE CREME BRULEE

WARM APPLE CROSTADA

MALTED MILK CHOCOLATE CREMEUX

S E AT T L E  R E S TA U R A N T  W E E K 
 1 STARTER + 1  ENTREE + 1  DESSERT = $50


