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DINNER
LUNCH SEATTLE RESTAURANT WEEK
5PM-10PM

+

1412 E UNION ST SEATTLE, WA 98122
OCTOBER 26™ - NOVEMEBER 8™

12PM-3PM
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$35 PER PERSON

APPETIZERS
CHEING-DAO CHICKEN SATAY
GRILLED CHICKEN MARINADE TENDER CHICKEN SATAY, PEANUT
SAUCE, CUCUMBER RELISH
OR
GARLIC LEEK CAKE
PAN SEARED GARLIC CHIVE CAKE WITH SWEET SOY DIP
MAIN COURSE
CHU-CHEE SALMON
GRILLED ATLANTIC SALMON, KALE TEMPURA, THAI RED CURRY
REDUCTION, CAPSICUM, BASIL, AND STEAMED RICE
OR
MUSHROOM TOM KHA RISOTTO
COCONUT BROTH RISOTTO, WILD MUSHROOM, TRUFFLE INFUSED,
ONION, PARMESAN
DESSERTS
LYCHEE PANACOTTA

*CONSUMING RAW OR UNDERCOOKED FOODS MAY INCREASE YOUR RISK OF ILLNESS. PLEASE INFORM YOUR SERVER |F ANYONE IN YOUR PARTY HAS A FOOD ALLERGY



