Seattle

RESTAURANT WEEK

—_—  Se—————-

thursday - saturday | 04/23-04/25 & 04/30-05/02
$65 per person

starters

(choose 1)

french onion soup

caramelized onions, big crouton, gruyere and swiss

mixed greens salad
seasonal greens, shaved radish and carrot, red onion,
cucumber, red wine vinaigrette (gf/vg)

sauteed calamari
olive oil, crushed tomatoes, kalamata olives, lemon,
garlic, chili flakes and parsley (gf)

entrée

(choose 1)

king salmon
sauteed spinach, lemon and chive butter sauce, pickled
red onions (gf)

chicken breast piccata
capers, lemon, white wine, parsley, butter, seasonal
vegetable, herb roasted potatoes

penne primavera
basil pesto, sun-dried and fresh tomatoes, carrots,
zucchini, peas, vegan parmesan cheese (gf / vg)

dessert

(choose 1)

chocolate layer cake

rich chocolate cake, ganache and whipped cream

new york cheesecake

seasonal fruit compote

olympic mountain’s ice cream

today’s selection served with waffle cone crunchies

GF - Gluten Free,
VG - Vegan, V - Vegetarian

*Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase the risk of
foodborne illness.
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