
L O C A L L Y  S O U R C E D

S T A R T E R S

B E V E R A G E S

M A I N S

D E S S E R T S

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness. Check total is

subject to sales tax and 24% taxable service charge: 55% of which is distributed to service personnel; 45% is retained by the property.

Menu is subject to change. One check will be presented to parties of 6 or larger. 

A Port of Seattle property managed by Columbia Hospitality

V Vegan | Veg Vegetarian | GF Gluten Free | DF Dairy Free | NF Nut Free | PESC Pescatarian

Soup & Sandwich Combo

Chicken Pesto Club Sandwich served with 

Soup of the Day, Cup of Clam Chowder, or

Seasonal Salad

16

Fall Grain Bowl

Sprouted Quinoa, Maple-Miso Butternut,

Eggplant Soy Caponata, Sunny Side-Up Egg,

Hemp Seed, Greens   GF, VEG

*Vegan Option Available*

+ Add Protein: Pesto Chicken Breast, Steelhead 8

14

Tuna Sandwich

Artisanal Tuna “Salad”, Gribiche, Toasted Como,

Seasonal Salad   NF

13

Grilled Cheese & Tomato Soup

Grand Central Bread, Beecher’s White Cheddar,

Tomato Jam, Tomato Soup  NF, VEG

14

Chicken Paillard

Grilled Chicken Breast, Haricot Verts, Confit

Potatoes, Lemon Caper Sauce

17

Seasonal Salad

Fried Brussels Sprouts

House Caesar

Clam Chowder

Roasted Carrots, Dates, Honey Lemon

Vinaigrette, Pistachio  GF, VEG

+ Add Protein: Pesto Chicken Breast, Steelhead 8

Dehydrated Lime Aioli, Petit Greens   GF, VEG

Romaine Hearts, Parmesan, Caesar Dressing,

Polenta Croutons  GF, NF, PESC

+ Add Protein: Pesto Chicken Breast, Steelhead 8

Andouille Sausage, Penn Cove Clams, 

Skagit Potatoes, Mirepoix   NF

+ Add Grilled Sliced Grand Central Como Bread  2

7 | 9

6

6 | 9

8 | 12

House Baked Cookies

4 Freshly Baked Cookies, Rotated Regularly

VEG

6

Maple Affogato

Maple Pecan Syrup, Gelatiamo Salted Caramel,

Espresso   GF

6

Coffee, Lattes & Espressos

Teavana Tea Assortment

Soft Drinks

PNW Wine

Arnold Palmer

Beer

Lemonade

Additional Non-Alcoholic

Beverages & Mocktails

5

5

5

13

5

12

5
8

Please ask your server for current selections.

Full bar & spirit options also available.

Forager’s Gnocchi

Artisanal Pan Seared Gnocchi, Bechamel,

Foraged Mushrooms    NF, VEG

12


