
*Consuming raw or undercooked meat, poultry, shellfish, or egg may increase your risk of food-borne illness.  A 20% taxable service charge
will be added to parties of six or more. 100% of the service charge will be distributed to service personnel. An additional 3% taxable

surcharge will also apply to all items, 100% of which will be distributed to our culinary team and stewards working behind the scenes.

SEATTLE RESTAURANT WEEK MENU
October 26th to November 8th

$50 per guest

VEGETABLE PASTA (v)
butternut squash, maitake mushrooms, white

wine, butter, parmesan cheese, crispy sage
or

STEAK FRIES
grilled flat iron steak, demi glace, house fries

or

BUTTERMILK FRIED CHICKEN
house spices & sesame honey, collard greens

SECOND COURSE

MANILA CLAM CHOWDER
house smoked salmon, carrots, potatoes, Old

Bay, focaccia
or

FOCACCIA, 2 SLICES
onion date jam, blue & gorgonzola cheese
blend, fresh basil, black garlic molasses

FIRST COURSE

DESSERT
CARROT CAKE

 cream cheese icing, macarons,
hazelnut crunch

~ Ask about allergy free dessert options ~


