
 

 
 

  Seatt le  Res taurant  Week 
A p r i l  1 9 t h  –  M a y  2 n d   
T h r e e  C o u r s e s  |  $ 6 5  p e r  p e r s o n  

F I R S T  C O U R S E  ( S H A R E D )  

GEM LETTUCE white balsamic, feta, crouton 

GRILLED ASPARAGUS* cured egg, breadcrumb, sabayon, lemon 

SEARED TOMBO* avocado, pickled spring onion, chili, lime 

S E C O N D  C O U R S E  ( C H O I C E  O F )  

CAVATELLI english pea, crème fraiche, pea vine 

HALIBUT tarragon butter, artichoke, greens 

GLAZED PORK BELLY charred cabbage, spring onion agrodolce, 
mustard seed 

D E S S E R T  ( C H O I C E  O F )  

TIRAMISU cocoa, mascarpone, espresso  

CARROT CAKE orange zest, cream cheese, walnuts 

 

S U P P L E M E N T S  

HALF DOZEN OYSTERS* lemon, hot sauce, mignonette MP 

G.H. BREAD SERVICE housemade bread, cultured butter 16 

CHARRED CARROTS hot honey, crème fraiche, dukkah 17  

BEEF TARTARE* champagne vinaigrette, mustard seed, crostini 22 

TONNARELLI beef bolognese, sage, parmesan 32 

AMERICAN WAGYU* rotating seasonal accompaniments MP 
 

No Substitutions 

 

 

 

*The King County Department of Health warns that consuming raw or undercooked foods increases 
your risk of foodborne illness 

A 22% service will be added to all orders. 16% of this service charge will be distributed to our front of 
the house and back of the house team members.  The other 6% will be retained by General Harvest to 

help cover employee benefits, offset operational costs, and maintain a safe and healthy work 
environment. Scan the QR code for more details. 


