Plates

Marcona Almonds
Castelvetrano Olives

Cauliflower Soup
Chive

Bruschetta
Olive Tapenade, Goathorn Pepper

Chicken Liver Mousse
Grape Mostarda, Sea Salt, Crostini

Rabbit Terrine
Mustard, Pickled Chanterelle

Padrone Pepper
Merula Olive Oil, Sea Salt

Frisee Salad*
Soft Boiled Egg, Green Bean, Crouton

Beet Salad

Orange, Pistachio, Fennel

Octopus

Heirloom Tomato, Shallot, Avocado

Hamachi Crudo*
Grapefruit, Cucumber, Serrano Chili

Beef Carpaccio*
Fried Potato, Aioli, Black Pepper

Meat Plate
Mortadella, Hot Coppa, Lomo

Cheese Board
Brique Agour, Queso Patacabra, Queso De Valdeon

Branzino
Corona Bean, Fresno Chili, Sultana

Scallops
Corn, Taggiasca Olive, Lardo

Beef Short Rib
Polenta, Roasted Carrot, Mint

Pasta

Spaghetti
Clams, Basil Pesto

Tagliarini*
Guanciale, Onion, Egg

Pappardelle
Lamb Ragu, Oregano

Radiatore
Pancetta, Tomato, Pecorino Romano

Potato Gnocchi
Chantrelle Mushroom, Kale, Parmesan Reggiano

Grand Central Bakery baguette available upon
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*The King County Department of Health
would like to inform you that consuming

raw or undercooked foods may kill you.

Ethan Stowell’s New Italian Kitchen

Recipes, Photos, Other Words
(signed by Ethan)

Open Sun-Thurs Until 11, Fri & Sat Until Midnight
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