
DINNER MENU

Trio of Salmon Nibbles

Lomi lomi Salmon / 

Salmon Salad-Stuffed Tomatoes / 

Gin & Juniper Cured Salmon

v

Salmon and Scallop Terrine

v

Herb -Tattooed Salmon with

Tomato -Herb Salad

v

Yukon River King Salmon

Olmstead Orchards Rainer

Cherries, Broken Balsamic

Reduction & Smokey Almond

Beurre Noisette

v

Red Currant Sorbet 

& Chewy Ginger Cookie

LUNCH MENU

Salmon and Sunchoke Chowder

v

Spinach and Salmon Frittata

v

Grilled Salmon Salad Nicoise

Reservations: 206.654.3190 or 
Email: bonappetit@seattleartmuseum.org

BRINGING WORLD CLASS CHEFS
TO WORLD CLASS EMPLOYEES

bonappetit@seattleartmuseum.org

Bon Appétit is bringing

Star Chef CYNTHIA NIMS
to the Seattle Art Museum

taste SAM 

$50 or $78 paired with Chinook
and Townshend Wines

at the Seattle Art Museum

Thursday, August 4, 2005

LUNCH AND BOOK SIGNING

Specials from the book

11:00 a.m. – 2:30 p.m.

DINNER AND SIGNING

Five course menu featuring
recipes from the book

6:00 p.m. – 9:00 p.m.

 


