
dinner menu

50

sugarkelp pita

our signature stone oven pita, 


served with carrot shmoo, salsa macha, marcona almonds

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or 
unpasteurized milk may increase your risk of foodborne illness


this menu will be offered during dinner shifts from 10/26/25 to 11/8/25. 

to enjoy this special offer in partnership with Seattle Restaurant Week, we kindly ask 

that guests order the set menu for the entire party. a la carte drinks, desserts, or 
other menu items may be ordered at regular menu prices. 


choose one

seasonal offering



soup | salad | crudo



we update our menu almost daily to offer the freshest and best seasonal 
ingredients. ask our staff about today’s offerings

choose one



chicken 

charred cabbage, roasted carrots, wild mushrooms



pork 

white bean stew, braised mustard greens, pickled strawberry



salmon bowl 

‘dirty’ rice, braised seaweed, aioli, cilantro, scallion, furikake, poached egg



autumn squash (V) 

farro, caviar lentils, lobster mushroom, escarole, almond broth, roundtable cheese 
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