
  

Moet & Chandon
Friday, September 5

Butcher’s Block
pistachio mint crusted lamb
australian lamb | english pea puree | pistachio mint black garlic 
crust | spiced cauliflower | demi glaze

Action Station
taco bar 
tequila lime chicken quesadilla | cochinita pibil tacos | pickled
onions | pico de gallo | cilantro | japaleno | salsa | cotija |
spanish rice | escabeche corn tortilla | chips | chorizo queso 

Arena Fare
hand crafted links
bacon | caramelized onion | cream cheese

fried pickles
chipotle remoulade

buffalo cauliflower
marinara

baked chicken wings
baked wings | garlic parmesan

puff pastry wrapped hot dogs
kraken hot dogs | puff pastry | parmesan | parsley

Salumi + Cheese Grazing Table
local + imported cheese
samish bay smoked gouda | sharp cheddar | cromwell green onion 
cheddar | lamb chopper | parm reggiano | crostini

framani salumi
chorizo salami | coppa | soppressata | prosciutto di parma | parm 
crisps

Raw Bar
king crab legs
chilled crab legs | melted butter

ahi poke tuna*
sesame| sambal | tamari | togarashi

slow smoked king salmon

local shucked oysters

ancho chile tiger prawns

*the king county department of health would like to warn you that eating raw or 
undercooked foods may lead to food-borne illness

The Chef’s Table
quinoa crusted salmon
troll caught king salmon | breadcrumb | herb de providence 
quinoa | lemon

harissa honey lime chicken
pan seared chicken thighs | lime zest | harissa honey marinade
gf df

crispy brussels sprouts & charred carrots
chimichurri | black garlic gf df

melting potatoes
pan seared yukon potato | thyme | butter | chicken stock

The Farm Table
fresh vegetables + roots 
cherry tomato | roasted peppers | honey glazed heirloom carrots | 
mixed berries | greek olives | cucumber | red onion | watermelon 
radish | mandarin oranges | arcadian mixed greens gf df v

wedge salad
fresh iceberg lettuce | grape tomato | red onion | chopped bacon 
| blue cheese crumbles | chives | blue cheese dressing

The Bistro Station
pasta bar
smoked salmon | spinach | sliced red onion | cherry tomato | 
garlic cream sauce | fettuccin

chicken primavera | roasted chicken | bell pepper | grape tomato 
| asparagus | red onion | shiitake mushroom | marinara

Our Grass is Greener Vegan Bar
tequila lime jackfruit tacos
marinated pulled jackfruit | picked onion |pico de gallo

tofu stir-fry
sauteed tofu | peppers | carrot | broccoli | jasmine rice

The Sweet Shop
bells cookies
chocolate chunk | red velvet | corn

ny cheesecake
plain | raspberry

simply sweet cupcakes
vanilla & chocolate

Complimentary Beer, Wine, & Refreshments available for all Moet VIP Guests!


