
O N E   B E L L E V U E   L U N C H | $20 

F I R S T   C O U R S E 

V I K I N G   G R A N D   C H O W D E R 

creamy new england style chowder 

or 

B E E T   S A L A D 

roasted golden and purple beets with a goat cheese spread, frisee, candied pecans  

 

S E C O N D   C O U R S E 

O N E   B E L L E V U E   B U R G E R 

poppy seed brioche bun, 8oz angus burger, herbed aioli, tomato relish, swiss cheese 

or 

R O A S T E D   V E G E T A B L E   W R A P 

grilled squash, peppers, red onion, and eggplant on a tomato wrap with balsamic reduction 

or 

S A L M O N   B L T 

seared atlantic salmon, chipotle aioli, bib lettuce, crispy bacon, tomato, on sourdough 

 

D E S S E R T 

(A   L A   C A R T E)  

choice of house desserts from our one bellevue dessert menu 

 

 

 

 

 

 



 

 

 

O N E   B E L L E V U E   D I N N E R | $35 

F I R S T   C O U R S E 

B R U S C H E T T A 

grilled sourdough bread, roasted tomato spread, prosciutto, arugula, shaved parmesan 

or 

P E S T O   C A P R E S E   S A L A D 

mixed heirloom tomatoes, baby mozzarella, frisee, balsamic reduction, focaccia 

or  

G N O O C H I   B O L O G N E S E  

three meat bolognese, parmesan cheese, potato gnocchi  

 

S E C O N D   C O U R S E 

O N E   B E L L E V U E   S H R I M P   S C A M P I 

housemade linguini, garlic lemon butter sauce, parsley, parmesan 

or 

S E A R E D   D U C K   B R E A S T 

garlic soy glaze, snap peas, golden beets, broccolini, jasmine rice 

or 

B E E F   T E N D E R L O I N 

6oz tenderloin, caramelized onion demi-glace, grilled asparagus, fingerling potatoes 

 

T H I R D   C O U R S E 

O N E   B E L L E V U E   C A R R O T   C A K E 

cream cheese frosting, candied pecans 

or 

C H O C O L A T E   T O R T E 

salted caramel, vanilla ice cream, berries 


