
Little Dishes
Newsy Nibbles from Andaluca

Serving Breakfast and Dinner 
Reservations: 206-382-6999 
www.andaluca.com

“Andaluca is known for  
its paella and deservedly so; 

It was delicious!”

Linda W, Portland, OR, 
TripAdvisor

WinterWarming Up to 

It’s time to celebrate the beginning of all things rich and cozy …  

warm woolen mufflers … lively fireside chats … savory suppers and coffee 

drinks that warm us from the inside. Our new winter menu is particularly 

comforting as Braised Lamb Shank and Wilted Frisee Salad take their place among 

signature entrées such as Andaluca’s Paella. Talk about a delicious season!

Braised Lamb Shank 
Get ready for lamb shanks so tender they literally fall off the bone.  First, a generous 

rubbing of Ras el Hanout, a prized blend of Moroccan spices, followed by time in  

the brazier in the company of charred lemons and onions. Served with a sprinkle of 

parsley and toasted almond couscous and a sauté of harissa dressed local cabbage.

Wilted Frisee Salad
Usually, one doesn’t think of a salad as being warm and comforting, but this one 

is surely both. Thick, curly leaves of frisee lettuce are tossed with bacon lardons, 

roasted mushrooms and rounds of rich delicata squash, then wilted with a warm 

sherry vinaigrette.

Andaluca Paella  
Your first impression will be 

… wow! Andaluca’s signature

paella is, indeed, a visual  

masterpiece, with each and  

every prawn, clam, mussel, 

slice of chorizo and piece of 

chicken arranged just so. Even 

more masterful is the way in 

which Chef Sarah has refined 

and layered the flavors…  

Arborio rice cooked in chicken stock, shellfish steamed in saffron broth, two types of 

chorizo (one to layer, another to jazz up the harissa butter) and one more  

surprising, subtle taste – smoked pork hock. 

Paella Perfected
Featuring Line Cook, Mario Ibarra

Mario Ibarra is one of Andaluca’s  
many success stories. He first joined 
us six years ago as dishwasher, learned 
the ropes and worked his way through 
many kitchen stations to become  
the line cook in charge of making  
Andaluca’s signature paella. 

When asked how he achieves such  
consistent excellence, Mario said,  
“I carefully balance the ingredients, 
tasting and adjusting until the paella 
is ready. Cooking is my passion, so it’s 
easy to make good paella.” Even more 
impressive is the fact that Andaluca 
prepares 100 pounds of paella a week. 
Each one perfect in every way.



Take the chill off

     Café Belle 
When Andaluca Restaurant Manager Kamyar Khoshdel set 

out to create a warm, winter cocktail, he thought, “Why 

not make it healthy as well.” So he chose two obscure 

aperitifs guaranteed to take the chill off the coldest winter day – and 

help keep flu and cold bugs at bay. 

Maurin Quina is a French white wine that has been fortified with 

wild cherries, cherry brandy – and quinine, used in the 1880s to cure 

the common cold. (You’ll likely find its label more familiar: an iconic 

green devil painted by Leonetto Cappiello.) 

The Nonino family, known for its acclaimed Italian grappas, also 

makes silky Nonino Amaro, an herbal liqueur infused with a blend of 

macerated herbs, roots and flowers from the mountains of Friuli.

Drambuie (made from scotch whiskey, honey, herbs and spices) and 

coffee-flavored Kahlua make the “medicine go down.”

In an 8 ounce mug, mix together all the ingredients and garnish with 

a dollop of whipped cream. A toast, to your health!

Have a busy day ahead? Power up for a morning of non-stop meetings 
(or shopping!) with a breakfast that will send you out the door ready  
for anything. 

How about some French 
Toast? Not the traditional 
battered and fried version 
made from day-old  
bread, but Andaluca’s 
special version made with 
rich, warm-from-the-
oven brioche stuffed with 
almond cream cheese and 
topped with fresh oranges 
and seasonal fruit. How 
can the day go wrong?

Need extra energy? Try our popular protein-packed Shakshuka, a  
Tunisian stew of tomatoes, bell peppers and spicy merguez sausage, 
topped with two eggs sunny side up.

Come for breakfast Mon-Fri 6:30am-11am or Sat-Sun 7am-12noon.

¾ oz Drambuie

¼ oz Kahlua

¼ oz Maurin Quina

¼ oz Nonino Amaro

4 oz Freshly-brewed Umbria Coffee  
(or your favorite Italian dark roast)

Make it an
Andaluca Holiday
Thanksgiving Dinner
Thursday, November 24 
From 3pm to 7:30pm 

Featuring Chef Sarah’s favorite meal: herbed 
roasted turkey breast en roulade with savory 
bread pudding, thyme pan sauce and roasted 
Brussels sprouts.

Christmas Eve Dinner
From 5pm to 10:00 pm

Christmas Day 
Breakfast from 6:30am to 12:00 noon

New Year’s Eve 
From 5pm to 10:00 pm

Start the evening with drinks at Oliver’s,  
followed by dinner at Andaluca and Monorail 
connections to Seattle Center and the Space 
Needle, site of a fireworks extravaganza.

Toast of the Town


