
Little Dishes
Newsy Nibbles from Andaluca

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

As winter gives way to the longer, brighter days of spring, our 

menu also takes a seasonal shift from hearty comfort foods to 

lighter fare. Enjoy early-season asparagus, English shelling peas, 

fresh-caught halibut and tender lamb as Andaluca celebrates the 

rhythm of the harvest year.

Grilled Lamb Chop 
Spring is the season for mild, 
flavorful lamb. Experience 
Chef Sarah’s fresh approach as 
she tenderizes and seasons the 
chop with yogurt and Tabil, a 
Tunisian spice mix that lends a 
deep, earthy flavor to the chop. 
Topped with a snappy lemon-
mint salad and served with 
crispy yearling potatoes and 
grilled artichoke halves.

Seared Pork Belly 
Chef Sarah has revamped this favorite starter from our winter menu by braising it 
with spring flavors – carrot ginger purée and a rhubarb gastrique (sweet and sour 
sauce) – that will wake up your taste buds. Topping it all: slivers of pickled rhubarb.

Grilled Halibut 
Andaluca eagerly anticipates the spring catch. First 
up: fresh Alaska halibut, grilled to perfection and 
swimming in a pool of bright Meyer lemon beurre 
fondu. Tender asparagus spears, baby leeks and sweet 
spring peas round out the dish. 

Cauliflower Risotto with Vadouvan
What’s vadouvan? It’s a French-ified curry with a base 
of shallots, onions and garlic – super savory with just 
enough punch to enhance the flavor of Chef Sarah’s 
risotto with roasted cauliflower purée. 

Chamomile Pot-au-crème 
Dig your spoon into this wonderfully thick, silky custard – flavored with fruit-like 
chamomile, baked in its own porcelain cup and topped with a dollop of whipped 
cream and crumbled strawberry meringue.

Anniversary Dessert
Celebrating 90 Sweet Years

In celebration of the Mayflower Park 
Hotel’s 90th Anniversary, Andaluca  
has created a special dessert to  
commemorate the occasion. We call  
it Prosecco Gelée. You’ll call it  
heavenly as you spoon through layers 
of ruby-red raspberries and golden 
champagne gelatin. 

Why gelatin? It’s light and cool, perfect 
for summer. Why raspberries? They’ll 
be in full harvest in July, the month in 
1927 when the Mayflower Park Hotel 
first opened its doors as the Bergonian. 
Today, thanks to a loyal family of guests 
who return year after year, the hotel 
(like this dessert) is “Quite Simply,  
One of a Kind.”

“Barcelona in a room,
with food to match.”

Puget Sound Business Journal



Beyond Breakfast

House-made Granola
      with Yogurt 

While Andaluca serves this tasty breakfast blend with velvety Greek 

yogurt and fresh berries, it can also be enjoyed as a snack while 

you’re hiking, camping or backpacking this spring and summer. Or pack a 

little in your kids’ school lunch with a cup of their favorite flavor of yogurt as 

Chef Sarah does, and provide a meal that’s quick, easy and nutritious.

Combine all dry ingredients, nuts and seeds in mixing bowl. Melt  

butter and honey together; pour over dry ingredients and mix well. 

Spread out on a sheet pan about a half-inch thick. Bake at 325° stirring 

and turning the granola every 7 minutes, taking care not to burn the 

edges, until it has achieved a uniform golden color.

Olive Way is our address. 
And it’s no coincidence that 
we also know our olives. 
We’ve tossed them into  
salads, ground them into  
delicious tapenades, and 
even plopped them into  
martinis. But one olive 
preparation has taken its 
place among Andaluca’s 
many classic menu items: 
Marinated Olives.

Our version features a trio of Italian and Moroccan olives specially  
selected for their intense colors and distinct flavors. There’s green  
Castelvetranos, big, meaty, mild; purplish Gaetas, small, soft, citrusy;  
and Moroccan oil-cured, black and briney. 

In refreshing this classic Chef Sarah has changed up the marinade,  
using fresh rosemary and thyme, zest of orange and all its fresh-squeezed 
juices. Bet you can’t eat just one.

1½ cups old fashioned rolled oats

½ cup wheat bran

½ cup sweetened coconut flakes

2 tablespoons pumpkin seeds

2 tablespoons sunflower seeds

¼ cup hazelnuts

¼ cup cashews

1 tablespoon sesame seeds

1 tablespoon slivered almonds

½ cup unsalted butter

2 tablespoons honey

Spring for a SpecialBreakfast
     at Andaluca
Easter
Sunday, April 16

Mother’s Day
Sunday, May 14

Father’s Day
Sunday, June 18

Breakfast served from 7am to 12pm

May we suggest oatmeal pancakes topped  
with caramel butter, peach compote and toasted 
pecans; or house-made granola with Greek 
yogurt (see recipe).

Olive Way


