
 

 

Prelude Menu 

small plates  

Marcona Almonds and Holmquist Orchards Ennis Hazelnuts 5 

Grilled Bruschetta, Summer Heirloom Tomatoes, Basil and Laura Chenel Chevre 8 

Mushroom Tart with Fresh Thyme and Parmesan 9 

Halibut Croquettas with Piquillo Peppers and Smoked Paprika Aioli  9 

Assortment of Local and Imported Cheese with Fruit Confit, Fig Bread and Almonds 11 

Artisan Salame with Marinated Olives 10 

Smoked Scallop and Cured Salmon with Black Cod, Capers and Creme Fraiche 13 

 

salad, panini and soup  

Seafood Chowder, Sweet Corn, Red Potatoes 8 

Hearts of Romaine with Boquerones, Garlic Crostini and Grana Parmigiano 9 

Willie Greens with Sherry Vinaigrette, Roasted Beets and Chevre 8 

Heirloom Tomato Salad with Wild Arugula, Champagne Vinaigrette and Crispy Onions  11 

Chop Salad, Chicken, Romaine Lettuce, Bacon, Stilton Crumbles, Olives, Cherry Tomatoes, 
and Peppered Creme Fraiche Dressing 

13 

Roasted Lamb Panini with Arugula, Roasted Pepper, Fontina and Caramelized Onions 15 

 

large plates  

Rosemary Roasted Lamb Leg with Spicy Yogurt, Bulgur Salad and Arugula                     
Pairs well with Cristom Mt. Jefferson Pinot Noir in the half bottle 

19 

Carlton Farms Beef Cheek with Potato Puree and Baby Carrots 
Pairs well with Ramey Claret in the half bottle 

21 

Wild Mushroom Ravioli with Sweet Corn Nage 
Pairs well with Selene Sauvignon Blanc in the half bottle 

18 

Roasted Halibut – with Grilled Fennel, Tomatoes and Picholine Olives                                                     
Pairs well with Dr. Loosen Riesling Spatlese in the half bottle 

22 

 

 desserts  

Chocolate Truffle Cake with Cognac Fudge Sauce 9 

Molly Moon’s Homemade Ice Cream or Sorbet (salted caramel, strawberry balsamic and 
mint Mojito sorbet) 

4 

Blueberry Crisp with Almond Streusel  8 

Citrus Bread Pudding with Creme Anglaise and Caramel Sauce 8 

Honey Lavender Creme Brulee  9 

 
 
   Washington State sales tax is included on all printed menu items. 

 
 
 

          
          
          

             

SAVOR… McCaw Hall  
AT SEATTLE CENTER 

Executive Chef:  Shawn Applin 

  Made with Green-e renewable energy this paper contains FSC certified 100% post-consumer fiber. 
 
 

          
          


