
SEATTLE RESTAURANT WEEK

DINNER

$50
(CHOOSE 1 OF EACH COURSE)

Tuna Carpaccio- Sashimi grade tuna(raw tuna)
with balsamic dijon dressing, capers &

parmesan
OR

Caponata Bruschetta- Toasted Macrina bread,
roasted eggplant, capers, fire roasted tomatoes

and olives

Butternut Squash Ravioli with Mushrooms, Marsala Cream
and Sage

OR
Penne with Prawns (3) and Vodka Cream Sauce

Spiced Orange Brioche Bread Pudding
OR

Scoop of seasonal gelato

APPETIZER

MAIN COURSE

DESSERT



SEATTLE RESTAURANT WEEK

BRUNCH

$35
(CHOOSE 1 OF EACH COURSE)

Bread and Spread Flight- Macrina bread, basil
pesto, red pepper pesto and tapenade

OR
Red Sauce Flight- Macrina bread, House

Bolognese and House Marinara

Italian Eggs Benedict
2 poached eggs, pancetta, spinach, housemade

Hollandaise and fresh fruit
OR

Vanilla Brioche French Toast with fresh fruit

Chocolate Budino with mixed berry whipped cream
OR

Scoop of seasonal gelato

APPETIZER

MAIN COURSE

DESSERT
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