SEATTLE RESTAURANT WEEK MENU

*Choose one item from each section*
Three Courses for $65

Starters

Four Mushroom Soup
Porcini, Shiitake, Portabella, and Cremini mushroomes,
vegetable stock, carrots, onion, shallot, potato, chives (GF, Vegan)

Hot-n-Sour Thai Shrimp Soup
straw mushrooms, tomato, lemongrass, lime leaf

Spicy Ahi Tuna Roll
ahi, cucumber, Togarashi, Sriracha (GF)

Three Taylor Shellfish Pacific Oysters
on the half shell, cocktail sauce (GF)

Heirloom Cauliflower Salad (V)
celery, fried wheat berries, Calabrian chilies, crispy shallots, creamy white balsamic dressing, pine nuts,
Pecorino Romano

Caesar Salad
crisp romaine garlic croutons, Parmigiano Reggiano

Entrée

Herb Chevre Stuffed Roasted Chicken Breast
fingerling potatoes, spinach, creamy garlic sundried tomato sauce (GF)

Fire-Grilled Steelhead
Yukon Gold mashed potatoes,
grilled asparagus with Meyer lemon vinaigrette, (GF)

Fire-Grilled Apple Wood Smoked Ancho-Chile Shrimp
Southwestern mashed potatoes, roasted vegetables
BBQ Chile Hollandaise, (GF)

Parmigiano Reggiano Crusted Petrale Sole
Yukon Gold mash potatoes and haricot verts,
creamy butter sauce, lemon-chive oil

Flash-Seared Opakapaka *(Hawaiian Snapper)
sateh marinade, sticky rice, cucumber-macadamia
nut relish, snow peas, Thai sweet chili buerre blanc, (GF)

Zucchini Linguini,
fresh zucchini strands, artichoke, tomato, Kalamata olive, basil,
garlic, shallots, crushed chilies, pine nuts (GF, Vegan)

Desserts

Vanilla Bean or Pumpkin Pie Créme Brulee
with crackling sugar crust (GF)

Flourless Chocolate Cake with creme anglaise, warm salted caramel (GF)

Olympic Mountain Ice Cream or Sorbet

House Baked Bread,
Gougere, Ciabatta, Rosemary Croccantini
whipped Plugra Butter.
(serves 2-4 guests) $8

A 20% service charge is included on each check. Seastar retains 100% of the service charge. Our professional service team
receives industry leading compensation, which includes Wages, Commissions, and Benefits.

* Some of Seastar’'s menu items are served raw or undercooked to preserve flavor and moisture. Raw or undercooked seafood’s
and meats, having never been frozen, may be hazardous to your health. Please notify your server if you would like them prepared
differently. 04/19/2026



