
October 18th - October 31st | $20/person

Seattle Restaurant Week  

ROASTED BUTTERNUT
SQUASH BISQUE

Our first new bisque in years

Fresh Dungeness Crab, Toasted Chile-Maple
Glazed Pepitas, Housemade Creme Fraîche

&

A SLICE OF FRESH
SOURDOUGH

From Grand Central Bakery
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