° seattle restaurant week

6 adventurer’s menu

spring 2025. $65/person

W
o™ FIRST

turkish shepherd’s salad
chickpea, tomato, bell pepper, scallion, mint,

lemon-balsamic-pomegranate vianigrette (vv, nf)
or

baked and chilled dukkah shrimp & shaved fennel
(dukkah is a house-made blend of nuts, pepper flakes, mint,

sesame, cumin & fennel), parmesan, meyer lemon vinaigrette
or

barbunya
(turkish pinto bean dish)

carrots, tomato, anaheim pepper, garlic, parsley, olive oil (v, nf)

SECOND

roasted brussels

vegan garlic aioli, piquillo pepper & shallot jam (v, df, ¢f, nf)

or
fried white cheddar cheese curds

apple butter, basil marinara (v, nf)
or

cauliflower au gratin

bell pepper, crispy rice panko, pickled red onion (v, 1f)

THIRD
mixed grill kebab:

(marinated chicken skewers, beef/lamb kofte)

bib lettuce, tzatziki, olive tapenade (nf)
or

crab cakes

tomato butter, herb salad, olive oil-lemon vinaigrette (nf)
or

wild mushroom lasagna

shallot, radichhio, vegan bechamel, vegan cheeses (v, dff nj)

FOURTH

chocolate beet cake

espresso frosting, mascarpone cream, pomegranate arils (v, nﬂ
or

apricot-orange cake

vanilla bean ice cream, aleppo pepper honey (v, df w/o ice cream)
or

cheese plate

3 cheeses, dried fruit, grapes, sea salt crakeers (v, nf)



