
Seattle Restaurant Week
March 30th - April 12th

$50 per person
plus tax + service charge

FIRST COURSE
choose one

Caesar Salad
romaine hearts, parmesan, herb croutons, lemon

OR

Smoked Salmon Chowder
scratchmade in house

SECOND COURSE
choose one

6oz Filet Au Poivre
buttery mashed potatoes, charred broccoli

OR

Pork Cheek Ragout
braised pork cheeks, tagliatelle, parmesan

OR

Buttermilk Fried Chicken
green beans, smoked gouda grits, black garlic ranch

THIRD COURSE
choose one

Lemon Curd Tart
seasonal berries

OR

Stout Chocolate Brownie Sundae
bordeaux cherries, chantilly

SUBSTITUTIONS WILL BE POLITELY DECLINED.

A 20% service charge is included. 100% of this service charge is retained by Walla Walla Steak
Co. Separately, our servers receive industry-leading commissions based on their sales.

Gratuity is not expected and entirely optional.
Our management team is happy to answer any questions you may have.

State law requires us to inform you that consuming raw or under-cooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness.


