Stanjord.

GLOBAL HANDHELDS
& BAR BITES

Double-patty smashed burgers made from premium
beef. Crafted without temperature specification and
topped with globally inspired ingredients.

Umami Tavern Burger $19
miso-teriyaki sauce, sautéed mushrooms, gruyére
cheese, crispy onions, arugula, wasabi mayo,
toasted sesame-butter bun

contains: gluten, dairy, soy, sesame, egg

Mediterranean Tavern Burger $17
beef & lamb patty, crumbled feta, roasted red pepper
hummus, creamy tzatziki, arugula, sliced tomato on
toasted flatbread

contains: dairy, gluten, sesame

Gochujang Tavern Burger $17

fried egg, spicy kimchi, melted mozzarella, gochujang
mayo, toasted sesame-butter bun

contains: gluten, dairy, egg, soy, sesame

New FHandhelds

Truffle Portobello “Burger” (VEG) $19
truffle aioli, sautéed mushrooms, crispy onions,
shaved parmesan, arugula, black truffle oil,

toasted sesame-butter bun

contains: gluten, dairy, sesame, egg

Southwest Chicken Melt $20

melted pepper jack, cotija cheese, crispy chorizo, lime
crema, guacamole, cilantro, flour tortilla

contains: dairy, gluten

“Banh Mi Style” Fried Chicken

Sandwich $18

hoisin sauce, pickled carrots, cucumbers, cilantro,
spicy sriracha mayo, melted pepper jack, toasted
sesame-butter roll

contains: gluten, dairy, egg, sesame, soy

— New Taven Burgers —

Bat Bites Te Share

Crispy Bottom Chicken Potstickers $14
steamed and pan-fried sesame chicken dumplings, spicy miso
sauce, peanut dipping sauce, scallions

contains: gluten, eggs, soy, sesame, peanuts

Sumac & Harissa Wings $15

north african harissa-glazed wings, spiced brown butter,
sumac-dusted fries, mint-yogurt dipping sauce
contains: dairy, soy

Mediterranean Crispy Cauliflower (VEG) $13
golden-fried cauliflower bites, crumbled feta, roasted red pepper
hummus, mint yogurt sauce, toasted almonds, honey-lemon
vinaigrette

contains: dairy, nuts, gluten

Greek Beef & Lamb Sliders $14

spiced beef and lamb patties, mini flatbreads, tzatziki, fresh
tomato, arugula

contains: dairy, gluten

Thai Peanut Shrimp Satay &

Firecracker Green Beans $16

shrimp skewers, crispy green beans, peanut and chili-lime
dipping sauces

contains: gluten, dairy, peanuts, shellfish, sesame

Spicy Tuna Poke Nachos $18

crispy wonton & rice cracker chips, topped with tuna poke,
avocado, wasabi mayo, spicy sriracha mayo, unagi sauce,
crispy rice pearls, nori, sesame seeds

contains: gluten, dairy, seafood, soy, sesame, egg

Spinach, Crab & Artichoke Flatbread $15
crispy flatbread topped with creamy spinach, tender crab,
pepperoncini, roasted artichokes, mozzarella, parmesan
contains: dairy, shellfish, gluten

Crispy Baja Fish Tacos $13

beer-battered cod, red cabbage slaw, mango-pineapple salsa,
lime crema, tajin on soft corn tortillas

contains: gluten, dairy, eggs, seafood, soy

gﬂé with, W eyeé» and share on social!

@stanfords.seattle
f @stanfordsseattle

(VEG) Vegetarian. May contain eggs and/or dairy. Please ask your server for details. (GF) Gluten Free. Prepared gluten free, but we are not a gluten free kitchen and do not have separate cooking

equipment to prepare 100% gluten free items. 207% gratuity will be automatically added to the bill for parties of 8 or more, and 100% shared by all members of your service team. *Can be ordered raw

or undercooked. Consuming raw or undercooked foods may increase your risk of foodborne illness, especially in people with certain illnesses.
**2,000 calories a day is used for general nutrition advice, but calorie needs vary.




STANFORD'S

restaurant and bar

NORTHGATE

Proudly serving Haller Lake, Pinehurst, Licton Springs, North College Park, and Maple Leaf for 18 years and counting!

Cockiads Wine 60z 90z BIL

Stanford’s Old Fashioned $14

SPARKLING

woodford reserve bourbon, chai simple syrup, orange bitters Chemistry Pinot Noir Rosé, OR 1 - 44
Blossom $15 Valdo Marca Oro Prosecco, IT 1 - 44
ketel one peach & orange blossom, st-germain, lemon sour, OTHER WHITES
sparkling wine Pacific Rim “J" Riesling, WA 8 12 32
ElPicante $12 | - Duck Pond Pinot Gris, OR 10 14 40
cgzadores planco t'gquﬂa, triple sec, jalapeno simple, jalapeno, Stoneleigh Sauvignon Blanc, NZ 1 18 48
pineapple, lime, tajin . . .
. King Estate Pinot Gris, OR 13 19 52
Huckleberry Raindrop $13 . Amity Vineyards White Pinot Noir, OR U 2 56
44 north huckleberry vodka, lemon, rosemary simple syrup ]
L der C $ Duck Pond Rosé, OR 10 14 40
avenaer Cosmo 11
absolut mandarin vodka, créme de violette, cointreau, lime, CHARDONNAY
cranberry, lavender StoneCap by Goose Ridge, WA 9 13 36
Ginger Pear Martini $12 Chehalem INOX, OR 1 15 44
grey goose la poire vodka, triple sec, lemon, ginger J. Lohr Arroyo Vista, CA 13 19 52
Raspberry Lemon Drop $14 PINOT NOIR
grey goose le citron vodka, triple sec, lemon, chambord Evolution by Sokol Blosser, OR 13 19 52
Paper Plane $14 WVV Founders' Reserve, OR 16 22 64
aperol, bulleit bourbon, amaro nonino, lemon Ponzi Laurelwood, OR - - 64
Tequila Sunshine $13 Stoller Willamette Valley, OR - - 75
cazadores blanco tequila, aperol, st-germain elderflower, lemon Domaine Drouhin Dundee Hills, OR - — 106
OTHER REDS
Next Red Blend, WA 9 13 36
ﬂ/@, ?w@% Portillo Valle de Uco Malbec, AR 10 14 40
L der L de $6 Raymond "R Collection” Merlot, CA 1 15 44
labve: er Lemonaade 56, lavender syrup, lemon sour, Maryhill Winemaker's Red, WA _ _ 34
cubsoda Spellbound Petite Syrah, CA - - 3
Cherry Ricky $6, bordeaux cherry juice, lime sour, club Amancaya Reserve Malbec/Cab, AR _ _ 59
soda
] . CABERNET SAUVIGNON
Strawberry Guava Delight $6, guava, lime, Growers Guild, WA 0 14 40
strawberry, lemon Three Finger Jack, CA 2 17 48
Ginger Hibiscus $6, ginger, lemon, lime, hibiscus ginger Michael David, CA 16 23 64
beer J. Lohr Hilltop Vineyard, CA - - 64
Black Stallion, CA - - 75

DW BW 160z pints, 250z mugs

Mac & Jack’s African Amber $8.50 pint | $11.50 mug
Georgetown Manny's Pale Ale $8.50 pint | $11.50 mug

Coors Light $7.50 pint | $11 mug
Widmer Hefeweizen $8.50 pint | $11.50 mug

E

Additional local beers available, please ask your server!

5@6 with, WVZ W and share on social!

@stanfords.seattle
f @stanfordsseattle

(VEG) Vegetarian. May contain eggs and/or dairy. Please ask your server for details. (GF) Gluten Free. Prepared gluten free, but we are not a gluten free kitchen and do not have separate cooking
equipment to prepare 100% gluten free items. 207% gratuity will be automatically added to the bill for parties of 8 or more, and 100% shared by all members of your service team. *Can be ordered raw
or undercooked. Consuming raw or undercooked foods may increase your risk of foodborne illness, especially in people with certain illnesses.

**2,000 calories a day is used for general nutrition advice, but calorie needs vary.




