THE RESTAURANT SEATTLE

gDelLille  JESTARENT

IL.unch Menu

$35 per person, no split plates or substitutions

FIRST COURSE choose one

Roasted Squash Bisque
warming spice, coconut milk, toasted pepitas,
pomegranate reduction VEG, GF

Tempura Shishitos
harissa aioli, ime vec, GF+

SECOND COURSE choose one

Wagyu Steak Frites*
snake river farms beef, chaleur estate maitre d’
butter, pommes frites, broccolini, jus Gr+

Mushroom Ragout

button mushroom, casarecce pasta, shaved pecorino
add chicken +10 | prawns +12 | steak* +20 VEG

Zx’atar Spice Smoked Chicken Grilled Cheese

j& bakery parmesan bread,
new school cheddarcheese, choice of side VEG+

THIRD COURSE choose one

Maple Bread Pudding

bourbon pecan caramel, orange creme anglaise,

powdered sugar vec
add scoop of ice cream +4

Chocolate Eclair
berry sauce, chocolate cremeux VEG

Coconut Sorbet
strawberry basil syrup, chiaseed vEec, GF

GF - Gluten Free *Consuming raw or

GF+ - Gluten Free Available undercooked meats,

V-V tari poultry, seafood, shellfish,
- vegetarian ) or eggs may increase your

V#+ - Vegetarian Available risk of foodborne illness



THE RESTAURANT SEATTLE

gDelLille  JESTARENT

Dinner Menu
$65 per person

FIRST COURSE choose one

Roasted Squash Bisque
warming spice, coconut milk, toasted pepitas,
pomegranate reduction VEG, GF

Tempura Shishitos
harissa aioli, ime veG, GF+

‘Washington Salad

mixed greens, apple, hazelnuts, fromage blanc,
quince vinaigrette VEG, GF

SECOND COURSE choose one

Wagyu Steak Frites*
snake river farms beef, chaleur estate maitre d’
butter, pommes frites, broccolini, jus GF+

Mushroom Ragout

button mushroom, casarecce pasta, shaved pecorino
add chicken +10 | prawns +12 | steak* +20 VEG

Seared Airline Chicken

turnip, bacon, wild rice, arugula,
maple gastrique GF

THIRD COURSE choose one

Maple Bread Pudding

bourbon pecan caramel, orange créme anglaise,

powdered sugar vec
add scoop of ice cream +4

Chocolate Eclair
berry sauce, chocolate cremeux VEG

Coconut Sorbet
strawberry basil syrup, chiaseed vEec, GF

GF - Gluten Free *Consuming raw or

GF+ - Gluten Free Available undercooked meats,

V-V tari poultry, seafood, shellfish,
- vegetarian ) or eggs may increase your

V#+ - Vegetarian Available risk of foodborne illness
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