rustic euro-italian restaurant & bar

Seattle restaurant week

Spring 2026 S65

Antipasti

Misto mixed greens, pickled onion, olives, chickpea, cucumber, cherry tomato, sopressata,
Pecorino, white balsamic vinaigrette

Arancini risotto fritto, fig jam, gorgonzola dolci, artichoke, roasted pepper, pine nut, fonduta

Asparagi grilled asparagus, peppadew pepper, limone vinaigrette, sourdough crouton, romesco,
soft cooked egg, Pecorino

Secondi
Spaghetti prawn, Manila clam, Calabrian sofrito, black garlic pangrattato
Mafaldine alla carbonara guanciale, spring onion, sundried tomato, egg yolk,
black pepper, Pecorino
Market fish daily preparation
Pollo Chicken confit, Persian gnocchi, fava bean, baby carrot, zucchini,

frisée, citrus jus
Dolci

Bigne choux buns, bittersweet chocolate ganache, hazelnut honey, chamomile cream

Panna cotta ginger, rose petal jam, red plum, ginger tuile
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