
S T A R T E R
W I N T E R  G R E E N S
Frisée,  Pickled Sunchoke,  Huckelberry Vinaigrette,
Goat Cheese (veg,  gf)

H O U S E  C A E S A R  
Romaine Hearts,  Parmesan, Caesar Dressing,
Polenta Croutons (pesc,  gf ,  nf)
+Add Protein:  Pesto Chicken Breast ,  Steelhead,  or Ling Cod +8

C L A M  C H O W D E R
Andouil le  Sausage,  Penn Cove Clams,  Skagit  Potatoes,
Mirepoix (nf)

P O W E R  G R A I N  B O W L

A Port of Seattle property managed by Columbia Hospitality

E N T R É E

Miso Roasted Yams,  Quinoa,  House Pickle,  Edamame Mash,  
Fried Kale,  Sunny Side up Egg (veg,  gf ,  df ,  nf)  
*vegan upon request
+Add Protein:  Pesto Chicken Breast ,  Steelhead,  or Ling Cod +8

B R E T T ’ S  S M A S H  B U R G E R
Brioche,  American Cheese,  Caramelized Onion,  Pickles
Beef Patty,  Burger Sauce,  House Fries (nf)

G R I L L E D  C H E E S E  &  T O M A T O  S O U P
Grand Central  Bread,  Beechers White Cheddar,  Tomato Jam,
Tomato Soup (veg,  nf)

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

*"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. 

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

C H I C K E N  P E S T O  B A C O N  C L U B  S A N D W I C H
Served with side of  Soup D’Jour,  Cup of  Clam Chowder
or House Salad  

L I N G  C O D
Parsley Crusted Ling Cod,  Creamy Green Lentils ,  Pepper Jam
(gf ,  nf)  

S A F F R O N  C H I C K E N
Seared Chicken Breast ,  Braised Chickpea and Spinach,
Romesco Sauce (df ,  nf)
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CUP 8 BOWL 12

F R I E D  B R U S S E L S  S P R O U T S
Preserved Lemon Aioli ,  Balsamic Drizzle (veg,  gf ,  nf)
*vegan upon request
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