
SEATTLE RESTAURANT WEEK MENU
October 26th to November 8th

$50 per guest

GRAIN BOWL (vg, n)
mixed greens, lentils, quinoa, roasted carrots, shallot

vinaigrette, spicy peanut sauce, hazelnut dukka
or

SHORT RIB PACCHERI
7oz short rib, beef ragu, pasta joe‘s fresh paccheri,

parmesan, demi glace, fresh basil

SECOND COURSE

STRAWBERRY SALAD (v, n)
bitter greens, strawberries, shaved red onion, balsamic

dressing, candied pecans, ricotta slata
or

GRILLED ELOTE (gf, v)
grilled corn on the cob, cilantro lime crema, cotija cheese,

pickled fresno chilis, aleppo spice, fried serrano chili,
cilantro

FIRST COURSE

DESSERT
CARROT CAKE

 cream cheese icing, macarons,
hazelnut crunch

or

SEASONAL ICE CREAM
rotating flavor

*Consuming raw or undercooked meat, poultry, shellfish, or egg may increase your risk of food-borne illness.  A 20% taxable service charge
will be added to parties of six or more. 100% of the service charge will be distributed to service personnel. An additional 3% taxable

surcharge will also apply to all items, 100% of which will be distributed to our culinary team and stewards working behind the scenes.

~ Ask about allergy free dessert options ~
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