m WORLD TRADE CENTER®

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

+ add protein: seared chicken breast, wild sockeye salmon 8

Tempura Asparagus 7
jumbo local adparagus, ponzu sauce,
petit greens V

House Caesar 619

romaine hearts, parmesan, caesar dressing,
polenta croutons GF, NF, PESC

+ add protein: seared chicken breast, wild sockeye salmon 8

Clam Chowder 8112
andouille sausage, Penn Cove clams,

Skagit potatoes, mirepoix NF
+add grilled sliced Grand Central Como bread 2

House Baked Cookies 6

four freshly baked cookies, rotated regularly
VEG

Maple Affogato 6

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

Soup & Sandwich Combo 15
chicken pesto club sandwich served with

cup of soup of the day, cup of clam chowder,
or a house salad

Spring Grain Bow! 14
chef's choice grain, honey roasted carrot,

wilted greens, shaved radish, sunny side egg
V, GF,

+ add protein: seared chicken breast, wild sockeye salmon 8

World Trade Smash Burger 15

brioche bun, american cheese, caramelized
beef patty, onions, pickle, burger sauce,
house fries NF

Grilled Cheese & Tomato Soup 14

Grand Central bread, Beecher's white cheddar,
tomato jam VEG, NF

lzzy’s Fish N Chips 17

beer battered ling cod, house fries,
caper remoulade DF

Seasonal Seared Chicken 16
pastrami spiced seared northwest

chicken breast, corn succotash with peas,

bell peppers, wilted swiss chard,

cherry tomato raisin  GF

Coffee, Lattes & Espressos 5
Soft Drinks 5
Arnold Palmer 5
Lemonade S
Teavana Tea Assortment 5

PNW Wine 13
Beer 12
Additional Non-Alcoholic

Beverages & Mocktails 8

Please ask your server for current selections. Full bar &
spirit options also available.

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

LOCALLY SOURCED

S: CARNSPRINGMILLS “OUIBMEE & TORAGED TGN Vrieht 2
o o iy v Al CARFINITQ Brothers Pno@sws

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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