
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MIGHT INCREASE YOUR RISK OF FOODBORNE 

ILLNESS, ESPCIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

TO HELP OFFSET STATE WAGE AND BENEFITS INITIATIVES, A 2% SURCHARGE SUPPORTS OUR COMMITMENT TO PROVIDE HEALTHCARE AND 

COMPETITIVE WAGES FOR OUR TEAM, THIS SURCHARGE WILL BE RETAINED ENTIRELY BY LA MAR BELLEVUE, THIS IS NOT A GRATUITY.

20% SERVICE CHARGE WILL BE APPLIED TO PARTIES OF 6 OR MORE 

/// AMUSE

Nori Cones
sunchoke tartare, togarashi, avocado

/// CEBICHERIA 

Cebiche Mixto* 
halibut, calamari, shrimp, ají amarillo leche de tigre
human cellars, “der einfluss,” grüner veltliner 2024 

/// PIQUEOS 

Chicharrón de Pollo
peruvian fried chicken, rocoto aioli, anticuchera 
asahi, “super dry,” japanese rice lager beer 

/// LOS PLATOS  

Seco de Res
wagyu beef cheeks, cilantro, canario beans
tranche, cabernet franc 2021 

-or-

Salmon Nikkei
grilled salmon, nikkei sauce, wok vegetables
delille cellars, “chaleur blanc,” s.b/semillon 2024

/// LOS DULCES 

Tres Leches
brown butter sponge, manjar blanco ice cream, coconut

Serving Sunday–Friday | 5pm–9pm

requires full table participation

dinner  |  65

beverage paring  |  25
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