FALL & W I N T E R

2022

OUR STORY
At Gourmondo, our primary focus is on our guests. It’s our pleasure to serve
you with fresh flavorful menus, made using locally sourced ingredients, and
inspired by our passion for great food.
Our menus reflect our beginnings as a small cafe in the heart of Seattle’s Pike
Place Market, over 25 years ago. Since then, we’ve grown into a bustling
operation comprised of award- winning chefs and expert-level staff. We bring
authenticity and creativity to your table with every meal that we prepare.
Whether corporate receptions, weddings or custom private dinners, our seasoned event planners & chefs create experiences tailored to meet your needs.
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A P P E TIZE R S
BE E F, POULTRY, & PORK
Bulgogi Beef Wraps | 3.95

garlic, ginger, chili paste, & savoy cabbage

GF

DF

Mini Tamales Colorados | 3.75

tamale base, chili de arbol braised beef, avocado salsa,
& cilantro
C
Verde Puttanesca Steak Brochette | 3.95

petite tenderloin with vibrant roast garlic, olive, spinach,
& herbs
Galbi Beef Sliders | 4.25

asian pear & soy marinated steak, sliced on a sesame bun with
sweet chili napa slaw

Mini Turkey Pot Pie

Vadouvan Chicken Slider | 4.25

house-made hummus, harissa carrots, & dill pickles
Roasted Lemongrass Chicken Satay | 3.95

fish sauce caramel, toasted sesame, & fresh herbs

GF

DF

Roasted Turkey Pocket-Pie | 3.50

house roast turkey breast, fall vegetables, pearl onions,
& thyme gravy C
Mini Gougere with Tarragon Chicken | 3.25

puffed cheese pastry with chicken breast,
tarragon salsa verde, & toasted almonds

Cilantro Chicken Crepe Cone | 3.25

with ancho chili chicken salad, pimento, & cilantro
Mini Charcuterie | 4.25

salami, chorizo, soppressata, seeded crackers,
& marinated olives
Roasted Gourmondo Potatoes | 2.75

bacon, caramelized onion, herbs, & manchego

Smoked Duck

GF

Bacon Deviled Eggs | 2.50

classic with bacon & chives

GF

DF

Washington Apple & Kurobuta Pork Rillette | 3.25

crispy crostini with pickled mustard seed
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= VEGETARIAN
= DAIRY FREE

= GLUTEN FREE
VG = VEGAN

C = CHEF ON-SITE REQUIRED

ALL MENU ITEMS ARE SERVED ROOM TEMPERATURE UNLESS OTHERWISE NOTED
*The Public Health Department requests we note that this particular menu
item contains raw or undercooked components and that the consumption of raw
or undercooked potentially hazardous foods may result in foodborne illness.

SE AFOOD
cured, smoked, & herbed

green apple, cabbage, & tobiko caviar

GF

Chilled Prawn | 3.95

Ahi Tuna Tartare* | 3.95

white wine poached jumbo prawn, lemon-dill aioli

tomato confit, crispy chili flakes, & smoked sea salt

VE GE TABLE
Green Curry Panna Cotta | 3.50

Roasted Mushroom & Gruyere Crepe | 3.50

wild mushroom, gruyere, & fresh thyme

pickled vegetables

V

GF

assorted imported & domestic cheeses with apricots,
marcona almonds, crackers, & crostini

V

Pimento Cheese Crisp | 2.50

smoked cheddar, piquillo peppers, & sesame sable cracker
Individual Smoked Hummus Crudité | 3.95

house-made smoked hummus, & fresh seasonal
vegetables GF V

V

Blistered Rainbow Carrots | 2.95

with lime aioli & crispy shallots

fennel marmalade, caramleized onions, & herbs

Assorted Appetizers
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= DAIRY FREE

= GLUTEN FREE
VG = VEGAN

C = CHEF ON-SITE REQUIRED

VG

Vegan Gourmondo Potatoes | 2.75

Green Curry Panna Cotta

= VEGETARIAN

V

Individual Cheese Boat | 3.95

Truffle & Parmesan Deviled Eggs | 2.25

truffle oil, crispy parmesan cheese, & chives

GF

ALL MENU ITEMS ARE SERVED ROOM TEMPERATURE UNLESS OTHERWISE NOTED
*The Public Health Department requests we note that this particular menu
item contains raw or undercooked components and that the consumption of raw
or undercooked potentially hazardous foods may result in foodborne illness.

VG

C
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Lobster Salad | 3.95

Mesquite Salmon Skewers | 4.25

SI D E S
FALL & WINTER 2022-2023

Garlic Whipped Potatoes | 4.25

cream, butter, & chives

GF

Grilled PNW Brassicas | 4.25

broccolini, brussels sprouts, & bitter greens
with citrus-tahini drizzle, & smoked chili oil

GF

Herbed Seared Polenta Cake | 4.95

crispy heirloom polenta with a warm roasted
VG C
tomato-coriander consomme
Charred Winter Greens with Mustard-Miso | 4.95

radicchio, endive, & escarole with a mustard-miso drizzle
Roasted Rainbow Baby Carrots | 3.95

Bulgogi Beef Cabbage Rolls

sumac-maple glaze with za’atar

Roasted New Potatoes | 3.95

S AL AD S

with olive oil & herbs

Roasted Broccoli Salad with Bacon | 5.95

red onion, sunflower seeds, & lambrusco dressing
Root Vegetable Salad | 4.95

roasted carrots, crunchy jicama, shaved red onion, & spring
mix with shaved parmesan, & truffled sherry vinaigrette
Green Goddess Salad | 4.95

shaved seasonal vegetables, green leaf lettuce, toasted
almond crunch, & coconut green goddess dressing GF

V

VG

Seasonal Green Salad | 4.95

seasonal mixed greens, shaved parmesan,
V
dried cherries, toasted hazelnuts
House Green Salad | 4.95

cucumber, cherry tomatoes, julienned carrots
with red wine vinaigrette
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= VEGETARIAN
= DAIRY FREE

= GLUTEN FREE
VG = VEGAN

C = CHEF ON-SITE REQUIRED

ALL MENU ITEMS ARE SERVED ROOM TEMPERATURE UNLESS OTHERWISE NOTED
*The Public Health Department requests we note that this particular menu
item contains raw or undercooked components and that the consumption of raw
or undercooked potentially hazardous foods may result in foodborne illness.

VG

VG

VG
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E N TRÉE S
Pho-Scented Short Ribs | 21.95

Kaboucha Squash Wedges | 14.95

star anise, ginger, & lime-braised with shiitake mushrooms, cilantro, & thai basil

with tomatillo-avocado coulis, roasted tomato,
& crisp semolina dumplings VG C

Smoked Bistro Filet of Beef | 19.95

house preserved lemon harissa, fruity olive oil, & flake salt

Penne al Funghi | 12.95

fresh pasta with wild mushrooms, spinach, & truffle oil

GF

Maple-Chili Glazed Chicken | 17.95

Torched Cauliflower ‘Steak’ | 12.95

airline breast with winter vegetable hash

white bean & mama lil’s pepper salad, capers, fresh arugula,
& herb chimichurri GF VG

GF

Tomato and Plum Braised Chicken Thigh | 15.95

with soft-shallots, garlic, & brown sugar

GF

PNW Wild Mushroom Bourguignon | 14.95

PNW Grilled Steelhead | 24.95

rapini, soft herb pistou, & anchovy-herb butter

GF

C

GF

C

Seared Wild Salmon Filet | 29.95

grilled melted leeks, crispy chickpeas, & capers

roasted mushrooms, hearty winter vegetables,
VG C
& whipped potatoes
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= VEGETARIAN
= DAIRY FREE

= GLUTEN FREE
VG = VEGAN

C = CHEF ON-SITE REQUIRED

VG

ALL MENU ITEMS ARE SERVED ROOM TEMPERATURE UNLESS OTHERWISE NOTED
*The Public Health Department requests we note that this particular menu
item contains raw or undercooked components and that the consumption of raw
or undercooked potentially hazardous foods may result in foodborne illness.

Mango Tart | 3.95
dark chocolate cup, coconut-mango, & lime zest
Chocolate Mousse Tart | 3.95
coconut cream & vegan chocolate ganache

D ESSERTS

Spiced Fig Cake | 3.95
warm spiced poached fig sponge with a tart apricot glaze

Chef’s Choice Treats Platter | 5.95
varying selection of our tastiest seasonal treats such as
macarons, mini tartlettes, & mini desserts

Salted Caramel Tart | 3.95
pink flaky salt with buttery caramel sauce in a dark chocolate
VG
shell

Cookie Jar | 3.95
russian tea cookies, cranberry-orange shortbread, earl-grey
dipped madelines in milk chocolate, almond-dark chocolate
finger biscotti

Vegan & Gluten Free Cheesecake | 3.95
nut melange crust with sweet dates, creamy tofu ‘cheesecake’
VG
filling & seasonal fruit

Chef’s Select Bars | 4.95
apricot bourbon streusel, caramel pecan bar, seasonal chocolate
cookie bar, & brownies with dark chocolate ganache
Passionfruit Tart | 3.95
chocolate shell & seasonal berries
Cranberry-Pear Tart | 3.95
brown butter & frangipane
Classic Chocolate Ding Dongs | 4.25

VG

Vanilla “Funfetti” Ding Dongs | 4.25
Assorted Desserts

Lemon Chiffon Tart | 3.95
white chocolate lemon curd mousse & fresh berries

= DAIRY FREE

VG

Pumpkin Panna Cotta | 4.25
salted caramel & fresh cream

Assorted Desserts

= VEGETARIAN

VG

= GLUTEN FREE
VG = VEGAN

C = CHEF ON-SITE REQUIRED
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Bittersweet Chocolate & Orange Torte | 3.95
candied orange & dark chocolate shortbread

