SEATTLE RESTAURANT WEEK

March 29 - April 2 • April 5-9 • Three-course dinner for $35*
*Cost of each side and wine pairing is in addition to the Seattle Restaurant Week Menu
gf Prepared gluten-free • v Vegetarian • Ⓥ Vegan

Starters

CHILLED CUCUMBER SOUP
richter farms rhubarb, fried basil
gf, Ⓥ
*CLASSIC CAESAR SALAD
hearts of romaine, toasted brioche, white anchovy
SMOKED SALMON
confit new potatoes, haricots verts, whole grain mustard
gf

Entré

**SHRIMP SCAMPI
sundried tomato mascarpone, english pea risotto
gf
suggested wine pairing: Lu & Oly Chardonnay Columbia Valley, WA $9
**BRAISED BEEF CHEEK
nettle chimichurri, crispy polenta
gf
suggested wine pairing: Drumheller Cabernet Sauvignon Columbia Valley, WA $9
SUMMER SQUASH CASSOULET
roasted sweet peppers, extra virgin olive oil, roasted parmesan
gf, Ⓥ
suggested wine pairing: Vandori Pinot Grigio Venezia Giulia, IT $9

Dsert

STRAWBERRY ICE CREAM SANDWICH
brown butter cookie, cocoa nib brittle
v
SALTED CARAMEL PUDDING
root beer poached cherries, chantilly cream
v
CARROT CAKE
whipped coconut cream, candied almonds
gf, Ⓥ

ADD-ON SIDES

additional $7 per serving
SWEET ROASTED YELLOW CORN
chipotle lime butter

YUKON GOLD MASHED POTATOES
sweet butter, sour cream

*Service charge and tax are not included. Seattle Restaurant Week menu is subject to change based on availability and may not be combined with other oﬀers or discounts,
including CW (Costco) cards. Splitting and substitutions will be politely declined. Our professional service team receives industry leading compensation including commissions on
sales, health insurance, 401K, and extensive education and training for a successful career path. To make that possible, a 20% service charge is included on each check. AQUA by
El Gaucho retains 100% of the service charge. Please no separate checks for parties of 6 or more. **State law requires us to inform you that consuming raw or undercooked meats,
poultry, seafood, shellﬁsh or eggs may increase your risk of food borne illness.

