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Asparagus, truffle labnah, fermented black
bean tapenade, sesame (nf, gf)

Shrimp and bacon dumplings “primavera”,
peas, pea vines, mint (nf, df)

Asparagus, truffle labnah, fermented black
bean tapenade, sesame (nf, gf)

Shrimp and bacon dumplings “primavera”,
peas, pea vines, mint (nf, df)

Prime chuck short rib, kbbq rub, spring garlic
oil, new potato (gf, df, nf)

Halibut, nettle panko crust, bacon, lemongrass
beurre blanc (nf)

Vegetarian option
Rice cake, nettle, black trumpet, pickled spring
garlic (gf, df, nf, veg)

Prime chuck short rib, kbbq rub, spring garlic
oil, new potato (gf, df, nf)

Halibut, nettle panko crust, bacon, lemongrass
beurre blanc (nf)

Vegetarian option
Rice cake, nettle, black trumpet, pickled spring
garlic (gf, df, nf, veg)

T H I R D
Marion berry crumble cake 

Darjeeling panna cotta, burnt orange, apricot
(gf, df, nf)

65

Marion berry crumble cake 

Darjeeling panna cotta, burnt orange, apricot
(gf, df, nf)

65
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	JOULE
	SEATTLE RESTAURANT WEEK
	FIRST
	choose one
	Asparagus, truffle labnah, fermented black bean tapenade, sesame (nf, gf)
	Shrimp and bacon dumplings “primavera”, peas, pea vines, mint (nf, df)

	SECOND
	choose one
	Prime chuck short rib, kbbq rub, spring garlic oil, new potato (gf, df, nf)
	Halibut, nettle panko crust, bacon, lemongrass beurre blanc (nf)
	Vegetarian option Rice cake, nettle, black trumpet, pickled spring garlic (gf, df, nf, veg)

	THIRD
	choose one
	Marion berry crumble cake
	Darjeeling panna cotta, burnt orange, apricot (gf, df, nf)
	65




