m WORLD TRADE CENTER®

Artisanal Greens 719
gem and oak blend, charred snap peas, crispy
leek, buttermilk dill dressing VEG, GF

Soup & Sandwich Combo 15

chicken pesto club sandwich served with a side
of soup djour, clam chowder, or a house salad

+ add protein: pesto chicken breast, steelhead, ling cod 8

Grilled Jumbo Asparagus 7 Power Grain Bowl 14

asparagus, lemon oil, pecorino snow, petit miso roasted yams, quinoa, house pickle,

greens VEG, GF edamame mash, sunny side up egg VEG, GF,
DF, NF

House Caesar 619 +add protein: pesto chicken breast, steelhead, ling cod 8

romaine hearts, parmesan, caesar dressing,

polenta croutons GF, NF
+ add protein: pesto chicken breast, steelhead, ling cod 8

Brett's Smash Burger 15
brioche bun, American cheese, caramelized
beef patty, onions, pickle spear, burger sauce,

Clam Chowder 8112 house fries NF

andouille sausage, Penn Cove clams, Skagit
potatoes, mirepoix NF

Grilled Cheese & Tomato Soup 14
Grand Central bread, Beecher's white cheddar,
tomato jam, tomato soup VEG, NF

Ling Cod 18
House Baked Cookies 6 parsley crusted ling cod, creamy green lentils
four freshly baked cookies, rotated regularly and legume, beurre monte  GF, NF
VEG

Saffron Chicken 16
Maple Affogato 6

seared chicken breast, braised chickpea and

m n syr jam ram )
aple pecan syrup, gelatiamo salted caramel, spinach, romesco sauce DF

espresso VEG, GF

Coffee, Lattes & Espressos 5 PNW Wine 13
Soft Drinks 5 Beer 12
Arnold Palmer 5 Additional Non-Alcoholic

Lemonade 5 Beverages & Mocktails 8
Teavana Tea Assortment 5 Please ask your server for current sefections. Full bar &

spirit options also available.

V Vegan | Veg Vegetarian | GF Gluten Free | DF Dairy Free | NF Nut Free
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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 247% 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.
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A Port of Seattle property managed by Columbia Hospitality



	STARTERS
	MAINS
	Artisanal Greens
	7 | 9
	gem and oak blend, charred snap peas, crispy leek, buttermilk dill dressing   VEG, GF + add protein: pesto chicken breast, steelhead, ling cod  8

	Grilled Jumbo Asparagus
	asparagus, lemon oil, pecorino snow, petit greens   VEG, GF

	House Caesar
	6 | 9
	romaine hearts, parmesan, caesar dressing, polenta croutons   GF, NF + add protein: pesto chicken breast, steelhead, ling cod  8

	Clam Chowder
	8 | 12
	andouille sausage, Penn Cove clams, Skagit potatoes, mirepoix   NF

	Soup & Sandwich Combo
	chicken pesto club sandwich served with a side of soup d’jour, clam chowder, or a house salad

	Power Grain Bowl
	miso roasted yams, quinoa, house pickle, edamame mash, sunny side up egg  VEG, GF, DF, NF + add protein: pesto chicken breast, steelhead, ling cod  8

	Brett’s Smash Burger
	brioche bun, American cheese, caramelized beef patty, onions, pickle spear, burger sauce, house fries   NF

	Grilled Cheese & Tomato Soup
	Grand Central bread, Beecher’s white cheddar, tomato jam, tomato soup   VEG, NF

	Ling Cod
	parsley crusted ling cod, creamy green lentils and legume, beurre monte   GF, NF

	Saffron Chicken
	seared chicken breast, braised chickpea and spinach, romesco sauce   DF


	DESSERTS
	House Baked Cookies
	four freshly baked cookies, rotated regularly   VEG

	Maple Affogato
	maple pecan syrup, gelatiamo salted caramel, espresso   VEG, GF


	BEVERAGES
	Coffee, Lattes & Espressos
	Soft Drinks
	Arnold Palmer
	Lemonade
	Teavana Tea Assortment
	PNW Wine
	Beer
	Additional Non-Alcoholic Beverages & Mocktails
	Please ask your server for current selections. Full bar & spirit options also available.
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