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K C T S  C h e f s  B e s t  o f  t h e 
N o r t h w e s t

Caesar  Sa lad
1 3   C o i n s ,  S e a t t l e

Zabagl ion i
1 3   C o i n s ,  S e a t t l e

Tarragon Chicken Sa lad Sandwich  wi th  Sweet  Po ta to 
Threads
3 5 t h  S t r e e t  B i s t r o ,  S e a t t l e

Carame l  Bread Pudding
1 2 0 0   B i s t r o ,  S e a t t l e

Fr ied  Ca lamar i  ‘Hot ’  Sa lad
1 2 0 0   B i s t r o ,  S e a t t l e

Tacos  de  Bonia to
A g u a  V e r d e  C a f é  a n d  P a d d l e  C l u b , 
S e a t t l e

Crab Tower
A n d a l u c a

Grand Marnie r  Pork
A n d r e ’ s  E u r a s i a n  B i s t r o

Anthony ’s  F ish  Tacos
A n t h o n y ’ s  R e s t a u r a n t s

Seared A laskan Hal ibu t  w i th  S t rawberr y‑Ba lsamic 
V inaigre t t e
A n t h o n y ’ s  R e s t a u r a n t s
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Baked A laskan Hal ibu t  w i th  S t rawberr y‑Rhubarb 
Cou l is  and Herb ‑roas t ed  Yukon Go ld  Pota toes
A n t h o n y ’ s  R e s t a u r a n t s

Roast ed  Gar l i c  Dungeness  Crab
A n t h o n y ’ s  H o m e  P o r t s , 
1 8   r e s t a u r a n t s  i n  t h e  P u g e t  S o u n d 
a r e a

Seared A laskan Hal ibu t  w i th  S t rawberr y‑Ba lsamic 
V inaigre t t e
A n t h o n y ’ s  R e s t a u r a n t s

Baked A laskan Hal ibu t  w i th  S t rawberr y‑Rhubarb 
Cou l is  and Herb ‑roas t ed  Yukon Go ld  Pota toes
A n t h o n y ’ s  R e s t a u r a n t s

B lackened Rock f ish  Taco  wi th  Mango Pineapp le 
Sa lsa
A n t h o n y ’ s  H o m e  P o r t s

Nor thwest  Cioppino
A n t h o n y ’ s  H o m e P o r t s ,  l o c a t i o n s 
t h r o u g h o u t  Wa s h i n g t o n

Shr imp & Crab Peek‑a‑Boo Sa lad wi th  Grape f ru i t 
V inaigre t t e
A r i a  R e s t a u r a n t  &   L o u n g e  a t  t h e 
W e s t i n  G r a n d  H o t e l ,  Va n c o u v e r

Choco la t e  Lovers  Tru f f l e  Tor t e
T h e  A r k  R e s t a u r a n t ,  N a h c o t t a

Ossobuco a l la  Mi lanese
A s s a g g i o  R i s t o r a n t e ,  S e a t t l e



kcts chefs482

C
o

n
te

n
ts

Fresh  Mozzare l la  and Tomato  Sa lad
A x i s

Gri l l ed  Caberne t  Mar ina t ed  F lank  S t eak
A x i s

Tara’s  Cake
B & O  E s p r e s s o

Seared Brocco l i  w i th  Red Peppers
B a n d o l e o n e ,  S e a t t l e

Zabagl ione
B e a c h  H o u s e  I t a l i a n  C a f é

Po lenta  wi th  Roast ed  Por tobe l lo  Mushroom and Red 
Be l l  Pepper  wi th  Bas i l  Oi l  and Pomegranate  Essence
B i s t r o  P l e a s a n t  B e a c h

Whit e  Choco la t e  Cro issant  Bread Pudding
B l u e  C r a b  B a r  &   G r i l l ,  V i c t o r i a

Smoked Sa lmon Poppers
B l u e  O n i o n  B i s t r o ,  S e a t t l e

The  Boat  S t ree t  Ca fé’s  Savor y  F lans
T h e  B o a t  S t r e e t  C a f é ,  S e a t t l e

Normandy Chicken
B o a t  S t r e e t  C a f é ,  S e a t t l e

Chicken Pomegranate
B o m b a y  G r i l l ,  S e a t t l e
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Musse ls  Josephine
B o n e f i s h  G r i l l ,  S e a t t l e

Rack  o f  Lamb wi th  Honey‑ Lavender  Demi‑G lace
B r i e  &   B o r d e a u x  C h e e s e  &   W i n e  S h o p , 
B i s t r o  &   C a t e r i n g

Sherr ied  Chicken wi th  Mushrooms
T h e  B r i t i s h  P a n t r y  L t d . ,  R e d m o n d

Pota to  Leek  Gra t in
B r o u w e r ’ s  C a f é ,  S e a t t l e

Pota to  Rös t i  w i th  App le  Compote  and Carame l ized 
Red Wine  Onion
C a f é  A m b r o s i a

Campagne French  Toast
C a f é  C a m p a g n e ,  S e a t t l e

Coconut  To fu  wi th  Sweet  Chi l i  D ipp ing Sauce
C a f é  F l o r a

Cafe  Juani ta  Roast ed  Cau l i f lower  in  Fonduta  Sauce
C a f e  J u a n i t a ,  K i r k l a n d

Ta leggio  Cros ta ta  wi th  Pear,  Whi t e  Tru f f l e  Oi l  and 
P ine  Nut s
C a f é  J u a n i t a

Tro f ie  w i th  Ar t i choke  Crema and Prosc iu t t o  d i  Parma
C a f é  J u a n i t a

Po lenta  wi th  Ba lsamic‑Shi i t ake  Sauce
T h e  C a l u m e t



kcts chefs484

C
o

n
te

n
ts

Pota to  Crus t ed  Shr imp Cakes
T h e  C a l u m e t

Roast ed  Gar l i c  and Cambozo la
T h e  C a l u m e t

Sesame & Pota to  Vermice l l i  w i th  Seared Tuna 
accompanied  by  Ginger  Cream and Soy Syrup
C a l u m e t  R e s t a u r a n t ,  B e l l i n g h a m

Pepper  S t eak wi th  Mango Chutney
C a l y p s o  C a r i b b e a n  K i t c h e n ,  S e a t t l e

Leeks  in  Tru f f l e  V inaigre t t e
C a m p a g n e ,  S e a t t l e

Canl is  House  Sa lad
C a n l i s  R e s t a u r a n t ,  S e a t t l e

Pear ‑Shaped Chicken
C a n l i s

Chickpea Croque t t es  w i th  Carro t ‑Ginger  Emuls ion
C a r m e l i t a ,  S e a t t l e

Fish  Soup wi th  Roui l l e
C a s s i s  B i s t r o

Roast ed  Bu t t e rnu t  Squash  and App le  B isque
C h e z  S h e a

Walnut  Shr imp
C h i n a  C i t y  R e s t a u r a n t  &   L o u n g e , 
F r e e l a n d
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“B lue  P la t e  Spec ia l”  L ing  cod wi th  Sour  Cream,  Red 
Onion  & Fresh  D i l l
C h i n o o k ’ s  a t  S a l m o n  B a y

Asian  BBQ R ibs
C i e l o  B l u ,  O l y m p i a

Coho Café  S t eamed C lams wi th  D i l l  Sor re l  Cream 
Sauce
C o h o  C a f é ,  I s s a q u a h

Braised  Bee f  Shor t r ibs
C r u  R e s t a u r a n t ,  Va n c o u v e r

Dahl ia  Pear  Tar t  w i th  Carame l  Sauce
D a h l i a  L o u n g e  a n d  T h e  P a l a c e 
K i t c h e n

Spice ‑Rubbed and Gr i l l ed  R ib  S t eak wi th  Panzane l la
D a h l i a  L o u n g e ,  E t t a ’ s  S e a f o o d , 
P a l a c e  K i t c h e n

Raspberr y  Key  L ime Tar t s
D a h l i a  L o u n g e  &   B a k e r y  a n d  To m 
D o u g l a s  R e s t a u r a n t s

Coconut  Macaroon Tor t e
D a k o t a  C a f é ,  E l l e n s b u r g

Danie l ’s  Ber r ies
D a n i e l ’ s  B r o i l e r

Ter iyak i  S t eak  S t r ips
D a n i e l ’ s  B r o i l e r
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Macadamia Nut  Encrus t ed  Hal ibu t
D u k e ’ s  C h o w d e r h o u s e ,  S e a t t l e

Spinach  Sa lad wi th  Gr i l l ed  Chicken
D u k e ’ s  C h o w d e r h o u s e ,  S e a t t l e

Seafood Pae l la  w i th  Sa f f ron  R ice
T h e  D u l c e  P l a t e ,  L a  C o n n e r

Roast  Corn ish  Game Hen
E l  G a u c h o

Nor thwest  S t y le  Boui l labaisse
E l  G a u c h o

Shish  Kebab o f  Lamb
E l  G a u c h o

Oregon B leu  Cheese  Crus t ed  A laskan K ing Sa lmon 
wi th  P ino t  Noir  Beurre  B lanc
E l l i o t t ’ s  O y s t e r  H o u s e ,  S e a t t l e

E t t a’s  New Dungeness  Crab Cakes
E t t a ’ s  S e a f o o d  R e s t a u r a n t ,  S e a t t l e

Oatmeal  B lueberr y  Pancakes
F a l l  C i t y  G r i l l ,  F a l l  C i t y

New Or leans  Cake
T h e  F a m o u s  P a c i f i c  D e s s e r t  C o m p a n y , 
S e a t t l e

Tar t e  Ta t in
F i g a r o  B i s t r o ,  S e a t t l e
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Seared Ahi  Tuna
T h e  F i v e  S a i l s  R e s t a u r a n t

Yams Bravas
F l a t s  T a p a s  B a r ,  B e l l i n g h a m

Sea Bass  in  Le t t uce  Cups
F l y i n g  F i s h

Gar l i c  Shr imp
F o o d z  C a t e r i n g ,  S e a t t l e

Roast ed  Grapes  wi th  Br ie  on  Cros t in i
F o o d z  C a t e r i n g ,  S e a t t l e

Roast ed  Mushroom Caps  wi th  Be l l  Pepper  Pes to 
& Goat  Cheese
F o o d z  C a t e r i n g ,  S e a t t l e

Whit e  Beans,  Tomatoes  & Rosemar y  in  Endive
F o o d z  C a t e r i n g ,  S e a t t l e

Br ie  Cheesecake
F r a n ’ s  C h o c o l a t e s

Choco la t e  Grand Marnie r  Tor t e
F r a n ’ s  C h o c o l a t e

Sca l lop  Pot  P ie
F r e e l a n d  C a f é

Whit e  Choco la t e ‑Ginger  Cheesecake
T h e  F r e m o n t  C l a s s i c  P i z z e r i a 
&   T r a t t o r i a
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Calamar i  Fr i t t i
T h e  F r e m o n t  C l a s s i c  P i z z e r i a  a n d 
T r a t t o r i a ,  S e a t t l e

Por tobe l lo  Sauté
T h e  F r e m o n t  C l a s s i c  P i z z e r i a  a n d 
T r a t t o r i a ,  S e a t t l e

Mat t ’s  Hot  Shr imp
F r o m  t h e  B a y o u ,  T a c o m a

Oven Roast ed  K ing Sa lmon wi th  More l  Cream Sauce
F u l l e r s

Gri l l ed  K ing  Sa lmon wi th  Sa f f ron  Tag l ia t e l l e, 
Prosc iu t t o  and Cream
G e n e ’ s  R i s t o r a n t e ,  R e n t o n

B lack  and Whi t e  Choco la t e  Sou f f l é
T h e  G e o r g i a n ,  S e a t t l e

Ippog losso
G i a n n i ’ s  R i s t o r a n t e  I t a l i a n o

Tag l ia t e l l e  w i th  Fresh  and Dr iedChantere l l e 
Mushrooms
T h e  G o l d e n  G o a t  I t a l i a n  C a f e

Chantere l l e  Mushroom & Crème Fra îche  Tar t  w i th 
Rosemar y‑Cornmeal  Crus t
H a r b o r  C l u b ‑ B e l l e v u e

Chicken & Green Beans  in  B lack  Bean Sauce
H a r b o r  M o n S o o n ,  G i g  H a r b o r
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Genera l  Tsao’s  Chicken
H a r b o r  M o n S o o n ,  G i g  H a r b o r

Glazed Walnut  Prawns
H a r b o r  M o n s o o n  R e s t a u r a n t

Hot  Bra ised  Sca l lops
H a r b o r  M o n S o o n ,  G i g  H a r b o r

Hec tor ’s  Banana Cream Pie
H e c t o r ’ s ,  K i r k l a n d

Hec tor ’s  Meat loa f
H e c t o r ’ s ,  K i r k l a n d

Raspberr y  Rainbow Chard
H e c t o r ’ s ,  K i r k l a n d

Rosemar y  Bu t t e rmi lk  Mashed Pota toes
H e c t o r ’ s ,  K i r k l a n d

Gri l l ed  K ing  Sa lmonwi th  App le ‑Sa f f ron  Sauce
T h e  H e r b f a r m

Hi‑ L i f e  French  Toas t
T h e  H i ‑ L i f e ,  S e a t t l e

Gri l l ed  Por tobe l lo  Mignon
H i r a m ’ s  A t  T h e  L o c k s

Senegalese  Chicken & Peanut  Soup
H i z z o n e r ’ s  U p t o w n  D e l i
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Honey Bear  Banana Bread
H o n e y  B e a r  B a k e r y ,  L a k e  F o r e s t  P a r k 
a n d  R a v e n n a

Honey Bear  Pumpkin  Muf f ins
H o n e y  B e a r  B a k e r y ,  L a k e  F o r e s t  P a r k 
a n d  R a v e n n a

Saf f ron  Musse l  B isque
H u n t  C l u b

I con  Fr ied  Chicken wi th  Sour  Cream Mashed 
Pota toes  and Cream Grav y
I c o n  G r i l l

Sweet  Ye l low Pepper  Soup wi th  Sp icy  Cashew Sa lsa
I c o n  G r i l l

Walnut  Fr ied  Br ie
I c o n  G r i l l ,  S e a t t l e

Penne Vodka
i l  B a c i o

Pan‑Seared A laskan Weather vane Sca l lops  wi th 
B lood Orange‑Sweet  Marsa la  Reduc t ion
I l  F i a s c o  R e s t a u r a n t  &   W i n e  B a r , 
T a c o m a

Fi l e t t o  a l  Gorgonzo la
I l  F o r n a i o  C u c i n a  I t a l i a n a ,  S e a t t l e

Cioppino  I saMira‑S t y le
I s a M i r a ,  G i g  H a r b o r
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Shr imp B isque
I t a l i a n i s s i m o  R i s t o r a n t e

Venison  Wi ldberr y  Fantasy
J o n a t h a n ’ s

Doub le  Choco la t e  Vegan Brownies
J u l i a ’ s  B a k e r y ,  S e a t t l e

Ash
K a b u l  A f g h a n  C u i s i n e ,  S e a t t l e

Glu ten‑Free  Squash  Rav io l i  w i th  Sh i i t ake  Mushroom 
Cream Sauce
W h e a t l e s s  i n  S e a t t l e

Gar l i c  Ha l ibu t
K a l l a l o o ,  S e a t t l e

Wild  Mushroom Soup in  B lack  Sesame Crus t
K a s p a r ’ s  R e s t a u r a n t  &   W i n e  B a r , 
S e a t t l e

Sal t ‑Crus t ed  Lamb Rack  wi th  Sweet  Mint ed  Tomat i l lo 
Compote  & Curr ied  Mashed Pota toes
K a s t e e l  F r a n s s e n ,  O a k  H a r b o r

Spicy  S ingapore  Prawns
K a s t e e l  F r a n s s e n ,  O a k  H a r b o r

Chipot l e  Caesar  Sa lad Dress ing
K i n g f i s h  C a f é

Jambalaya
T h e  K i n g f i s h  C a f e
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Macaroni  and Cheese
K i n g f i s h  C a f é

T i ramisù
L a  C a s c i n a  R i s t o r a n t e  I t a l i a n o  a t 
t h e  S n o q u a l m i e  I n n ,  S n o q u a l m i e

Grandma’s  Greens
L a  M e d u s a

Zuppa d i  Pesce
L a  M e d u s a ,  S e a t t l e

Quiche  Lor ra ine
L e  F o u r n i l  F r e n c h  B a k e r y ,  S e a t t l e

Mer lo t  Press ings  Sauce  for  Bee f
L e  G o u r m a n d

Pis tach io  Macaroons  wi th  a  Lavender  Choco la t e 
Ganache
L e  G o u r m a n d ,  S e a t t l e

Zucchin i  & Mint  Soup
L e  G o u r m a n d ,  S e a t t l e

Apple  Pars ley  Sa lad
L i b r a r y  B i s t r o ,  S e a t t l e

Cr ispy  Crus t  Mac  and Cheese
L i b r a r y  B i s t r o ,  S e a t t l e

Cambozo la  & Prune  Phy l lo  Pocke t s
L i s a  D u p a r  C a t e r i n g
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Walnut ‑Crus t ed  Fenne l,  App le,  Onion  & Gruyère  Tar t
L i s a  D u p a r  C a t e r i n g

Oven Roast ed  Aust ra l ian  Rock  Lobs t e r
T h e  L o b s t e r  S h o p  R e s t a u r a n t , 
T a c o m a

Sea Sca l lops  Wrapped in  Lox  Sa lmon wi th 
Lemon‑Di l l  Bu t t e r  Sauce
T h e  L o b s t e r  S h o p  R e s t a u r a n t , 
T a c o m a

Ange l i ca  De l la  Mor t e
L o m b a r d i ’ s  C u c i n a

Tuscan Roast  Chicken  over  I t a l ian  Whi t e  Beans
L o m b a r d i ’ s  N e i g h b o r h o o d  I t a l i a n , 
S e a t t l e  a n d  I s s a q u a h

Bananas  Fos t e r
L u a u  P o l y n e s i a n  L o u n g e

Penne a l lo  Speck  & Grappa
L u i g i ’ s  G r o t t o

Bi t t e rsweet  Choco la t e  Po t  de  Crème
M a c r i n a  B a k e r y  &   C a f e

Choco la t e  F lour less  Cupcakes  wi th  Fresh  Raspberr ies
M a c r i n a  B a k e r y  &   C a f é ,  S e a t t l e

Musse ls  à  la  Greque
M a d i s o n  P a r k  C a f é ,  S e a t t l e
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Rack  o f  Lamb Provença l  w i th  Gar l i c  Mashed Pota toes 
and Rata toui l l e
T h e  M a d i s o n  P a r k  C a f é

Steamed Green Curr y  Musse ls
M a d o k a ,  B a i n b r i d g e  I s l a n d

Font ina  Chicken & Rosemar y  Sauce
M a g g i a n o ’ s  L i t t l e  I t a l y ,  B e l l e v u e

Death  by  Choco la t e
M a g n o l i a ,  S h e l t o n

Doub le  Choco la t e  Raspberr y  Pâ t é
M a g n o l i a  C a f e  &   G i f t s ,  S h e l t o n

Spiced  Cus tard  Tar t  w i th  Carame l ized  Bas i l  Pears
M a n d a l a y  C a f é

Braised  Pork  Shor t  R ibs  w i th  Carame l ized  Onions 
& Peaches
M a r k e t  S t r e e t  G r i l l ,  S e a t t l e

Three ‑Ber r y  Cobb le r
M c C o r m i c k  &   S c h m i c k ’ s

Por tobe l lo  Mushroom Chicken
M i l e s t o n e ’ s  G r i l l  &   B a r ,  L o c a t i o n s 
i n  B r i t i s h  C o l u m b i a  a n d  K i r k l a n d

Alaskan Hal ibu t  w i th  Kumamoto  Oyst e r  Bro th
M i s t r a l

Pome lo  Sa lad
M o n s o o n ,  S e a t t l e
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Venison  Xaò Lang
M o n s o o n ,  S e a t t l e

Mormor ’s  Mac’N’Cheese
M o r M o r  B i s t r o  &   B a r ,  P o u l s b o

Red Wine  Bra ised  Pears  w i th  Goat  Cheese  I ce  Cream
N e l l ’ s  R e s t a u r a n t ,  S e a t t l e

Riso t t o  w i th  Mascarpone,  Parmesan and Sautéed 
Leeks
N e l l ’ s  R e s t a u r a n t ,  S e a t t l e

Neo Cioppino
N e o  B i s t r o

Penne Sov ie t che
N i c o l i n o  R i s t o r a n t e  I t a l i a n o

Lasagne Verd i
O s t e r i a  L a  S p i g a

Kobe Bee f  S l iders
P a l i s a d e  R e s t a u r a n t ,  S e a t t l e

Dungeness  Crab S tu f f ed  Sca l lops  in  the  Hal f  She l l
P a l i s a d e  R e s t a u r a n t ,  S e a t t l e

Pal isade  Crab Cakes
P a l i s a d e  R e s t a u r a n t

Sourdough Banana Pancakes
P a l i s a d e ,  S e a t t l e
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Pear  Bread Pudding wi th  Bourbon Sauce
P a l o m i n o  E u r o  B i s t r o ,  S e a t t l e

Roast ed  Bu t t e rnu t  Squash  Soup
P a n  P a c i f i c  Va n c o u v e r ,  Va n c o u v e r

Amygdalo ta
P a n o s  K l e f t i k o ,  S e a t t l e

Avgo lemono Soupa
P a n o s  K l e f t i k o ,  S e a t t l e

Hor ia t ik i
P a n o s  K l e f t i k o ,  S e a t t l e

Kota  Spar ta
P a n o s  K l e f t i k o ,  S e a t t l e

Chicken Gorgonzo la
P a o l o ’ s  I t a l i a n  R e s t a u r a n t ,  K e n t

I nvo l t in i  d i  Po l lo
P a s t a  B e l l a  R i s t o r a n t e ,  S e a t t l e

Lavender  Lemon Cheesecake
P e t a l s  G a r d e n  C a f é

Candied  Ginger  Lemon Oat cakes
P o m e g r a n a t e  B i s t r o ,  R e d m o n d

Salmon Wel l ing ton  wi th  Ci t rus  Bra ised  Ruby Chard
P o n t i  S e a f o o d  G r i l l ,  S e a t t l e
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Wild  Mushroom Tar t l e t s
P o n t i  S e a f o o d  G r i l l ,  S e a t t l e

Po l lo  a l la  Senape
P r e g o

Pan Seared A laskan Weather vane Sca l lops
P r i m o  G r i l l ,  T a c o m a

Pud Kee  Mao
R a c h a  N o o d l e s  a n d  T h a i  C u i s i n e , 
S e a t t l e

Pud Thai
R a c h a  N o o d l e s  a n d  T h a i  C u i s i n e , 
S e a t t l e

Malai  Kabob
R a g a  C u i s i n e  o f  I n d i a

Oven‑Roast ed  A laskan L ing  Cod wi th  Ca lamar i, 
Mani la  C lams,  New Pota toes,  Spanish  Chor izo 
& Peppers
R a y ’ s  B o a t h o u s e ,  S e a t t l e

Ray ’s  Boathouse  Crab Cakes
R a y ’ s  B o a t h o u s e

Alaskan Hal ibu t  w i th  More ls,  App le ‑Smoked Bacon 
and Wi ld  Ramps
R o v e r ’ s  R e s t a u r a n t

Mar t in i  o f  Spot  Prawns  wi th  Cucumber,  Cav iar 
& Vodka
R o v e r ’ s  R e s t a u r a n t ,  S e a t t l e
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Scrambled Eggs  wi th  Crème Fra îche  & Whi t e 
S turgeon Cav iar
R o v e r ’ s ,  S e a t t l e

Bun B is t ro
S a i g o n  B i s t r o ,  S e a t t l e

Fi l e t t o  con  Ace to  Ba lsamico
S a l e h  a l  L a g o

Upside ‑Down Chicken
S a l e h  a l  L a g o

Creamy Ches tnu t  Soup wi th  Candied  App les 
& Nutmeg Crème
S a l i s h  L o d g e  &   S p a ,  S n o q u a l m i e

Sal t oro’s  Sp icy  Prawns  & Pance t t a
S a l t o r o ,  S e a t t l e

Macadamia Nut  Crus t ed  F ish  wi th  Red Jasmine  R ice 
& Papaya Sa lsa
S a l t y ’ s  a t  R e d o n d o  B e a c h ,  D e s 
M o i n e s

Crêpes  wi th  Brandied  Mascarpone Cheese  & Warm 
Mer lo t  Wint e r  Fru i t  Compote
S a l t y ’ s  o n  A l k i

The  Bes t  Choco la t e  Cake Ever
S a l t y ’ s  o n  A l k i ,  S e a t t l e

Whit e  Choco la t e  Mousse  Cake
S a l t y ’ s  o n  A l k i
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Po l lo  Gorgonzo la
S a l u t é  o f  B e l l e v u e

Veal  w i th  Prosc iu t t o  and Font ina  Costo le t t a  a l la 
Va ldos tana
S a n s  S o u c i  B i s t r o t ,  B e l l e v u e

Pork  Por t e rhouse  wi th  Red Eye  Grav y,  So f t  Sexy 
Gr i t s  and P ick led  Cabbage
S a z e r a c

Hot  Dungeness  Crab Dip
S c o t t ’ s  B a r  &   G r i l l ,  E d m o n d s

Pe t ra le  So le  w i th  As iago Crus t
S c o t t ’ s  B a r  &   G r i l l ,  E d m o n d s

Warm Pear  Bread Pudding
S c o t t ’ s  B a r  &   G r i l l ,  E d m o n d s

Chicken Udon wi th  B lack  Bean Sauce
S e n t o s a

Sera f ina  Me lanzane
S e r a f i n a ,  S e a t t l e

The  S is t e rs  Res taurant  Smoked Sa lmon Chowder
T h e  S i s t e r s  R e s t a u r a n t

Huevos  Rancheros
S m i l i n ’  D o g  C o f f e e h o u s e  &   C a f é , 
L a n g l e y

Sooke Harbour  House  Appet ize r
S o o k e  H a r b o u r  H o u s e
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Malai  Kof ta
S p i c e  R a c k

Lemon Souf f l é  Pancakes
T h e  S t a l k  E x c h a n g e ,  S e a t t l e

Cav iar  P ie
S t e e l h e a d  D i n e r ,  S e a t t l e

Ahi  & Tempura Lemon Grass  S t ix  w i th  Ponzu Sauce
S t e v e n ’ s  F i n e  D i n i n g ,  S h e l t o n

But t e rsco t ch  Lush  P ie
T h e  S w e e t  S h o p p e ,  B u c k l e y

Frango Mocha P ie
T h e  S w e e t  S h o p p e ,  B u c k l e y

Rhubarb Cus tard  P ie
T h e  S w e e t  S h o p p e ,  B u c k l e y

Ludger ’s  Jaegerschni t ze l
S z m a n i a ’ s  R e s t a u r a n t

Fa l l en  Cabra les  B lue  Cheese  Souf f l és  w i th  Dr ied 
Fru i t  and Por t  Compote
T a n g o ,  S e a t t l e

Sugar  Cane Skewered Chicken
T a n g o  T a p a s  R e s t a u r a n t  &   L o u n g e

Teahouse  S tu f f ed  Mushrooms
T h e  T e a h o u s e  R e s t a u r a n t
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Gri l l ed  Bee f  Tender lo in
T e n  M e r c e r  D i n n e r  &   D r i n k s , 
S e a t t l e

My Favor i t e  Sc ramble
T h e  D i s h ,  S e a t t l e

S lacker  Espec ia l
T h e  D i s h ,  S e a t t l e

Toga’s  Bee f  S t roganof f
To g a ’ s  I n t e r n a t i o n a l  C u i s i n e

Frozen Choco la t e  Haze lnu t  Par fa i t
To g a ’ s  I n t e r n a t i o n a l  C u i s i n e

Seafood Rav io l i  in  Smoked Sa lmon Cognac  Sauce
T r a t t o r i a  G i u s e p p e ,  W h i d b e y  I s l a n d

Spaghet t in i  a l  Pomodoro
T r a t t o r i a  G i u s e p p e ,  W h i d b e y  I s l a n d

Spicy  S ingapore  Prawns
K a s t e e l  F r a n s s e n ,  O a k  H a r b o r

Past e l  de  Choc lo
T r u f f l e s  b y  t h e  S e a ,  B l a i n e

Ginger  & Sca l l ion  Crus t ed  Sa lmon wi th  Succo tash
T ’ s  R e s t a u r a n t ,  P o r t  To w n s e n d

Chantere l l e  Mushroom R iso t t o  w i th  Horseradish 
Crème Fra îche
Tu l i o  R i s t o r a n t e ,  S e a t t l e
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I t a l ian  Eggs  Benedic t
Tu l i o  R i s t o r a n t e

Roast ed  Chicken wi th  Carame l ized  Gar l i c  and Sage 
ser ved over  Lemon R iso t t o
Tu l i o  R i s t o r a n t e

Sweet  Po ta to  Gnocchi
Tu l i o  R i s t o r a n t e ,  S e a t t l e

Lobs t e r  Br ioche
U n i o n  S q u a r e  G r i l l

Herb Bours in  and Sundr ied  Tomato  Phy l lo  Bundles
Bread Pudding wi th  Rose ‑Cinnamon Sauce
V i c t o r i a n  R o s e  T e a  R o o m

Rose’s  Cream Puf f s
V i c t o r i a n  R o s e  T e a  R o o m

Gri l l ed  Prawns  wi th  Fenne l  Sa lad
V o l t e r r a  R e s t a u r a n t ,  S e a t t l e

Warm Wi ld  Mushroom Sa lad
V o l t e r r a  R e s t a u r a n t ,  S e a t t l e

Seven F lavor  Bee f
W i l d  G i n g e r

Szechuan Green Beans
W i l d  G i n g e r

Kung Pao Chicken
W i l d  G i n g e r
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Papi l lo t e  o f  Sa lmon wi th  Carame l ized  Onions  and 
Currant s
W i n s l o w  Wa y  C a f é

Xinh’s  Hot  & Sp icy  Sea food Soup
X i n h ’ s  C l a m  a n d  O y s t e r  H o u s e

Xinh’s  Medi t e r ranean Musse ls  in  Curr y  Sauce
X i n h ’ s  C l a m  &   O y s t e r  H o u s e , 
S h e l t o n

Xinh’s  Oyst e r  Sauté  in  As ian  Sauce
X i n h ’ s  C l a m  &   O y s t e r  H o u s e , 
S h e l t o n

Crab and Smoked Gouda Phy l lo  Tr iang les
B e a c h  C a f é ,  K i r k l a n d

Gri l l ed  Goat  Cheese  wi th  Ka lamata  Brusche t t a
Y a r r o w  B a y  G r i l l

Gri l l ed  Whole  B lack  Sea Bass  w i th  Sauce  Gr ib iche
Y a r r o w  B a y  G r i l l

Chicken Ar t i choke  Mushroom Stack
Z ’ T e j a s  S o u t h w e s t e r n  G r i l l , 
B e l l e v u e


