
Spring for a  
special brunch  
at Andaluca
Mother’s Day Brunch
Sunday, May 13, from 7am to 2pm

Today it’s all about Mom. No meal  
to prepare, no dishes to wash. Just  
an altogether lovely brunch menu  
featuring delicacies such as  
Dungeness Crab Benedict and Eggs  
Sardou – a soft-poached egg nestled  
into a prized artichoke heart with  
spinach, truffle oil and hollandaise.  
A toast to Mom with a Strawberry  
Rhubarb Mimosa.

Father’s Day Brunch
Sunday, June 17, from 7am to 2pm

This year let Dad select his gift from  
our special breakfast brunch menu  
featuring all his favorites, from All 
American bacon and eggs to a special 
coconut waffle that will have him  
dreaming of Hawaii.

Little Dishes
Newsy Nibbles from Andaluca

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

Spring has sprung! While many of us are eagerly watching our gardens for  

colorful tulips, crocus and daffodils to emerge from a long winter’s sleep,  

Chef Tiffany has her eye peeled for a tasty lily known as asparagus. Tender 

young greens and rhubarb are also on her radar, as are fin fish pulled fresh from local 

waters and treasures offered by local foragers.

Spring Salad with Burrata  This is spring on a plate: tender greens such as miner’s 
lettuce and pea tendrils, asparagus, peas and shaved watermelon radishes. All nestled 
against a pouch of creamy, buttery burrata cheese. Finished with a squeeze of lemon and 
a drizzle of olive oil.

Tabil Marinated Lamb Chop 
Chef Tiffany presents a fresh approach to 
spring lamb as she tenderizes and seasons 
it in a marinade of yogurt and Tabil, a 
Tunisian spice blend that lends a deep, 
earthy flavor to the chop. Roasted sun-
chokes, tender baby artichokes, preserved 
lemons, fresh mint and caramelized yogurt 
sauce round out the feast. 

Spring Risotto  Swirled into creamy 
arborio rice find fresh nettles, asparagus, 
petite pioppini mushrooms, bits of  
farmer cheese and roasted garlic butter. 

Pan Roasted Arctic Char  Flavorful pink-fleshed char is roasted with earthy savoy 
cabbage, abalone mushrooms and pancetta. Plated with spring green nettle puree and 
amaranth-buttermilk sauce.

Beets & Blood Orange  Roasted baby 
beets, blood orange, shaved cucumber, celery 
and a pop of horseradish crème fraiche. 
Served with beet muhammara for dipping.

Rhubarb Tart  For dessert, a tart as light 
and airy as spring. Dig your spoon into 
rhubarb mascarpone mousse with a side of 
rhubarb preserve and a zingy ginger-lime 
foam that will alert your mouth to the  
changing of the season.

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

Puget Sound Business Journal



One-on-One withChef 
 Tiffany Layco

After serving as Andaluca’s Executive Sous Chef for five years, Tiffany Layco  

recently took the helm of the Andaluca kitchen as the new Executive Chef.  

In a recent interview she shared about her leadership philosophy and love of food.

Have you always liked to cook?
No. In fact, I burned the first dish I ever cooked. From a young age I had my sights set on 
a career in the medical field, either as a researcher or a surgeon. So I left my beloved island 
of Hawaii, where my family still lives, and moved to Seattle to begin my medical studies. After three years, I called it  
quits because I realized that my life was out of balance – too much logic, not enough creativity. I needed to find something  
that would satisfy both right and left brain.

How did you find your way into the restaurant business?
Accidentally. While I was finding my way, I worked as a server at a local restaurant. Soon I found myself in the kitchen learning  
all the basics, from dishwasher to pantry chef. I loved that the restaurant industry merged business savvy with menu artistry, so  
I pursued my newly discovered passion and earned a culinary degree at Le Cordon Bleu in Portland, Oregon. The next few years  
I worked at several exclusive restaurants along the West Coast, including Thomas Keller’s famous Bouchon Bistro in  
Yountville, California. 

What drew you to Andaluca?
Andaluca has the characteristics and personality that I love about boutique hotel restaurants: an intimate setting, a sense of self in 
a growing city landscape, loyal guests. For me it is a place where I can honor traditional menu items and still push the envelope to 
introduce new foods and techniques.

Join Us for a  
Taste of Hawaii

To Italian Eggs Benedict and Middle Eastern Shakshuka, 

Chef Tiffany, a native of Hawaii, brings a bit of aloha  

sunshine to our breakfast menu: the Ohana Waffle, a mouth-

watering creation of coconut, pineapple and macadamia nuts. 

“Ohana means family or community in Hawaiian,” says Chef 

Tiffiany, “and this waffle grew out of a collaboration of the  

Andaluca kitchen family as we endeavored to balance the sweet 

items – Almond Stuffed Brioche French Toast and House-made 

Granola – on our breakfast menu.” Mahalo to Chef for sharing 

her love of home with us.


