restaurants

Canlis

Tucked away on a hill overlooking Lake Union,
Canlis has firmly grounded itself in the soil of the
Northwest since opening in 1950. Today, the
third generation of the Canlis family operates
this Seattle icon. Original Canlis classics such as
famous broiled steaks from the copper grill,
Dungeness crab legs and the Canlis Salad are
acclaimed favorites today. This timeless
restaurant welcomes guests with a great stone
freplace and a span of angled windows to
capture the picturesque views of Lake Union.

Aqua by El Gaucho

Gorgeous and warmly elegant, Aqua by El
Gaucho sparkles at the tip of Pier 70. Walls of
glass showcase some of Seattle’s finest views
of Elliott Bay, Magnolia Bluff and the Space
Needle. AQUA by El Gaucho showcases the
dinner-as-theatre philosophy and sighature
hospitality made famous by veteran Seattle
restaurateur Paul Mackay. The show stopping
85 foot lighted wave bar, glass enclosed
private dining rooms and 4,000 square foot
deck all make Aqua a Seattle sighature.

Palisade

Fresh Northwest seafood with a Polynesian
flare is Palisade’s specialty. Located in the
Eliott Bay Marina at the foot of Magnolia
Bluff, Palisade’s spacious waterfront
restaurant offers sweeping views of the
Space Needle, Elliott Bay, the Olympic
Mountains, and the downtown Seattle
skyline. You may first notice the rustic
timbers and saltwater ponds, but you'll

leave remembering the exquisite dining

experience. Palisade’s extensive menu is both reassuring and unexpected.
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The moment you step into the Metropolitan Grill, you
know you have entered a classic steakhouse. The Met is

located in a historic building built in

enter through tall mahogany doors,
green awning, to be greeted by tuxedo clad Maitre D's.
Like the city it calls home, the Metropolitan Grill is a
triumph of substance over style, inspiring loyalty from
guests who return time and again to enjoy what is known

as the “Metropolitan Grill experience”.

wild Ginger

The Metropolitan Grill

1903 where guests
under the bright

Everyone, from hotel doormen to longtime
locals, considers Wild Ginger a definitive Seattle
fusion restaurant. Wild Ginger’s standard-setting
Pan-Asian cuisine sustains its loyal following with
a commitment to consistently tasty and
beautifully presented dishes. Meals at Wild
Ginger are designed to be served family-style,
allowing guests the opportunity to sample a
variety of items. Walls of windows and plenty of
space between tables create an open-air

feeling, while oversize wicker chairs keep guests comfortably settled in for a long meal.

Bold and innovative, Dahlia Lounge is one of

Seattle's culinary landmarks. Here,

Chef Tom Douglas serves fine Northwest cuisine
infused with culinary ideas from around the world.
Located in the heart of the city, Dahlia’s colorful
space with its dark red walls and Chinese hanging

lanterns provides its visitors with a
inviting dining experience.

Dahlia Lounge
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El Gaucho

El Gaucho is often praised as the hottest ticket
in town. Known for its swanky interior and
seductively dim setting, El Gaucho is a nostalgic
dining event that will take you back to a special
time. The tableside preparations of Caesar
Salad, Chateaubriand and Bananas Foster are
paired with an extensive world-class wine list.
Certified Angus Beef Prime steaks, ribs, pork,
poultry, and the freshest Northwest seafood are
all prepared to perfection over an open bed of
glowing coals.

Icon Girill

Surround by hand-blown glass art, Icon Grill offers
its guests a philosophy of comfort and good
humor, paired with attentive service and
outstanding food and drink. Ever since it’s much-
anticipated opening in 1998, Icon has become a
hot spot in the heart of Seattle. Simultaneously
elegant and whimsical, Icon Grill has a grand
character but never takes itself too seriously,
allowing guests to feel at home no matter what ;
the occasion. ' A

Steelhead Diner

Warm colors, big windows and comfortable booths
create a modernly idiosyncratic Seattle spot that feels
spacious and welcoming. Owned and operated by
Chef Kevin Davis and wife Teresa, Steelhead Diner is a
smaurt casual restaurant located in the heart of Seattle's
Pike Place Market. This modern take on the classic
American diner offers contemporary comfort food,
created with Market ingredients, resulting in a
memorable menu with a Northwest twist.
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A Seattle steakhouse signature, Daniel’s Broiler is
the perfect location for special events. Located in
Chandler's Cove on the south shore of Lake Union,
Daniel’s offers lakeside views of the marina,
Gasworks Park, Queen Anne, and maritime
activity. Daniel’s Broiler celebrates Lake Union's
industrial nature with rusted-steel columns, woven-
metal panels, gear-wheel sculptures, and vintage
photographs of Lake Union.

Purple Café and Wine Bar

Seattle evening.

Daniel’s Broiler Lake Union

Purple Café and Wine Bar is a multifaceted food and
wine concept that merges casual sophistication with
an upbeat metropolitan approach. Purple features a
global wine selection coupled with a menu that blends
American classics, seasonal Northwest ingredients and
Mediterranean themes. It’s spiral staircase, wine tower
and minimalist style is the perfect setting for a stylish

Chez Shea

Enjoy Chez Shea’s historic location in Pike Place
Market, providing the perfect setting for the
evening’s dining experience. Selecting only the
highest quality ingredients mainly from the
Pacific Northwest, the exotic and unique recipes
are sure to please the palate. Quoted as being
the “most intimate restaurant in the city” by Bon
Appétit magazine, Chez Shea offers the finest
Northwest ingredients prepared in the style of
contemporary French cuisine. Captivating views

of Elliott Bay from the dining room will create a spectacular backdrop.
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