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Petit  

 

 

Sunday — Thursday 

October 27th - November 9th  
 
 
 
 

Dinner Menu 



Seattle Restaurant Week Dinner Menu  
$65 per person 

Starter Course 

Main Course 

Starter Course 

Yellow Beets, Haricots Verts,  
 and Stilton Bleu Cheese Salad 

Savory Crawfish and Wild Shrimp ‘Beignets’ 
with a Hot Pepper Chows Chow Jelly    

Seafood Gumbo  (cup size) 

Seattle Restaurant Week Dinner Menu   
$50 per person 

Pear & Walnut Bread Pudding 

Sweets 
Pear & Walnut Bread Pudding 

Sweets 

Main Course 

Blackened LL Local Fresh Rockfish ** 
with a Creole Crawfish-Tasso Sauce 

Lucy’ Shrimp and Housemade Andouille with                          
Crawfish over Creamy Corn Grits **

Big Easy Jambalaya ** 
    the real deal, deep creole flavors, unapologetically spicy  

Butternut Squash and Hazelnuts  
Ricotta Gnocchi and Fried Sage 
  yellow corn, mushrooms, parsley, oloroso sherry 


