ORFEO

A WOOD FIRED KITCHEN

Friday, July 13, 2018

APPETIZERS

CRISPY FRIED EGGPLANT JENGA « hot sweet mustard vinaigrette 10 {v}

HEARTH BREAD ¢ baked ricotta ¢ assorted cured olives ¢ tapenade ¢ roasted garlic 10

CHARCOAL GRILLED OCTOPUS SALAD -+ castelvetrano olives * vegetable compose * charred lemon dressing 16 {gf}

MEDITERRANEAN MUSSELS ROASTED OVER THE COALS -« garlic » rosemary ¢ preserved lemon « black pepper 16

ORFEO SALAD - baby lettuces ¢ cucumber « radishes ¢ beets * roasted pistachios * herb vinaigrette 12 {gf}{v}

CRISPY POLENTA FRITTERS ¢ salsa marinara * parmigiano reggiano 8 {v}

ANTIPASTO - assorted cured meats * olive salad * tomatoes ¢ white anchovies ¢ pickled onions * bruschetta 14

CHAR BROILED OYSTERS ON THE ¥ SHELL - crispy bacon ¢ garlic butter * parmigiano reggiano 14 {gf}

ITALIAN WEDDING SOUP « brodo di parma ¢ soffritto » garbanzo beans ¢ fennel spiced meatballs 7/9

WOOD FIRED OVEN PIZZAS

CARMEN ¢ mozzarella * fennel sausage * assorted salumi « mama lils’ chile * neapolitan tomato sauce ¢ fresh basil 19

NEW YORKER * smoked peperoni * chili flakes ¢ parmigiano reggiano ¢ tomato sauce 18

QUATTRO STAGIONI « artichokes « hemplers ham ¢ english peas ¢« exotic mushrooms * tomato sauce * mozzarella * olives * sunny side up egg 19

MARGARITA * hand stretched mozzarella * neapolitan tomato sauce * whole basil 18 {v}

Al FUNGHI « exotic mushrooms ¢ guanciale (pork) ¢ truffle oil * goat cheese 19

PASTA MADE IN HOUSE

GRACIE’'S PASTA « beurre fonduta ¢ garlic  truffle café truffle oil « capellini 18

FETTUCCINE ALLA BOLOGNESE - spicy fennel sausage ragout ¢ black pepper ricotta « wilted greens ¢ exotic mushrooms 22
LINGUINE ALL’ ARRABIATA « jumbo gulf shrimp ¢ oregano ¢ capers ¢ olives ¢ Calabrian chilis 26
RAVIOLI DI POLENTA « san marzano tomato sauce ¢ basil * parmigiano reggiano * almond gremolata 19 {v}

SPAGHETTINI AL GRANCHIO * dungeness crab meat ¢ english peas ¢ grilled sweet corn ¢ basil * spanish chorizo 26

CHARCOAL GRILL

*THE ORFEO BURGER * gorgonzola dolce ¢ apple smoked bacon ¢ cherry peppers ¢ fried potatoes 18

ALASKAN KING SALMON ¢ grilled kohlrabi « summer squash ¢ sauce vierge ¢ shaved fennel salad 36 {gf}

WOOD FIRED WHOLE DUNGENESS CRAB - loius sauce » preserved lemon ¢ garlic « basil * sweet onions 26/48 half/whole

CHARCOAL ROASTED JIDORI HALF CHICKEN - roasted vegetables « red wine demi ¢ crispy parsley 28 {gf}

* BONE IN LAN-ROC FARMS PORK CHOP - soft polenta ¢ balsamic infused demi « sweet cherry chutney 26 {gf}

*“PITTSBURGH STYLE” PRIME NY STRIP STEAK ROASTED OVER THE COALS - butter poached mushrooms ¢ sauce au poivre * roasted potatoes 44 {gf}

A 20% service charge is added to each guest check. At least 60% of this service charge will be distributed to your server, and 30% will be
distributed to the other hourly team members who helped create your experience today. The remainder will be applied toward employee
benefits. Additional gratuities may be accepted by our staff, but are not expected. Thank you for dining at Orfeo.

*The King County Health Department has asked us to advise our guests that consuming raw or
undercooked shellfish, finfish, meat or eggs does create a higher risk of foodborne illness.



BEER, CIDER & NON-ALCOHOLIC DRINKS

DRAFT SELECTIONS

GEORGETOWN BODHIZAFA IPA, 6.9% Seattle, WA 7

PIKE BREWERY MONK'’S BELGIAN ALE, 9% Seattle WA 7
EVERYBODY’S BREWING LOCAL LOGGER, 4.8% White Salmon WA 7
MARITIME KOLSCH, 5.3% Seattle WA 7

NON-ALCOHOLIC

JONES SODA, Cola, Diet, Lemon Lime & Ginger Beer 3.25
FRESH LEMONDADE, Regular & Lavender 5 (refill 3)
FRESH BREWED ICED TEA, 4

PELLEGRINO, Small & Large 5/7

BEER & CIDER

RAINIER, Seattle 4

NINKASI VANILLA OATMEAL STOUT, OR 6
WASHINGTON GOLDEN DELICIOUS CIDER, WA 6
TIETON CHERRY CIDER, WA 7

ATLAS ORGANIC DRY CIDER, OR 7

DUPONT BOUCHE BRUT CIDER, France 14
BITBURGER DRIVE (NA), German 5

SPARKLING, ROSE & WHITE WINES

HALF BOTTLE

G.D. VAJRA MOSCATO D’ASTI, Italy 201718

ADELSHEIM PINOT GRIS, Willamette Valley OR 2015 19

MATANZAS CREEK SAUVIGNON BLANC, Sonoma County, CA 2016 21
LA CREMA CHARDONNAY, Sonoma Coast CA 2015 22
SCHRAMSBERG BLANC DE BLANC BRUT, Napa, CA 2013 42
CHAMPAGNE COPINET BRUT ROSE, France 47

FULL BOTTLES & BY THE GLASS

VILLA ROSA MOSCATO D’ASTI, Italy 2017 9/32

BORGO ALATO PROSECCO, Italy 10/35

KIONA RIESLING, Columbia Valley, WA 2016 8/28

SCARPETTA PINOT GRIGIO, Friuli-Venezia Italy 2016 8/28

WILLAMETTE VINEYARDS PINOT GRIS, Willamette Valley, OR 2015 10/35
CEDERGREEN SAUVIGNON BLANC, Columbia Valley, WA 2015 10/35
CHINOOK SAUVIGNON BLANC, Yakima Valley 2015 11/39

BRIAN CARTER “ORIANA” (Viognier, Roussanne, Riesling) WA 2016 12/42
MERF CHARDONNAY, Columbia Valley 2015 8/28

ALEXANDER VALLEY CHARDONNAY Sonoma County, CA 2016 11/39
L’ECOLE NO. 41 CHARDONNAY, Columbia Valley, WA 2016 12/42
TRIENNES ROSE, France 2017 14/49

FULL BOTTLES

ROEDERER ESTATE BRUT, Anderson Valley CA 48

TAITTINGER CHAMPAGNE BRUT, France 70

VEUVE CLICQUOT “YELLOW LABEL”, Champagne MV Brut 97
CHINOOK SAUVIGNON BLANC, Yakima Valley 2015 39

DUCKHORN SAUVIGNON BLANC, Napa Valley, CA 2016 48

DOMAINE DELAPORTE SANCERRE SAUVIGNON BLANC, France 2016 48
SPOTTSWOODE SAUVIGNON BLANC, Napa / Sonoma County, CA 2016 65
SOLENA PINOT GRIS, Willamette Valley, OR 2015 38

EROICA RIESLING Columbia Valley 2015 38

COTE BONNEVILLE RIESLING Yakima Valley 2016 42

W.T. VINTNERS GRUNER VELTLINER, WA, 2014 35

LUCIEN ALBRECHT GEWURZTRAMINER RESERVE, France 2016 38
ANDREW RICH VINTNER, ROUSANNE, Columbia Valley 2013 42

ROTIE CELLARS NORTHWEST WHITE BLEND, WA, 2015 45

BUTY WHITE BLEND (Semillon, Sauvignon, Muscadelle), Columbia Valley 2015 49
GAMACHE VITNERS VIOGNIER, Columbia Valley WA 2015 49

DUNHAM CELLARS CHARDONNAY, Columbia Valley, WA 2015 42

CO DINN CHARDONNAY, Snipes Mountain, WA 2013 49

FORGERON CELLARS CHARDONNAY, Columbia Valley, WA 2014 52
JANUIK CHARDONNAY, Columbia Valley WA 2014 54

JORDAN CHARDONNAY, Russian River Valley CA 2014 59
ROMBAUER CARNEROS CHARDONNAY, Napa Valley CA 2016 75
WOODWARD CANYON CHARDONNAY, Walla Walla, WA 2015 85
BANDOL LA BASTIDE BLANCHE ROSE, France 2017 45

PASCAL ET NICOLAS REVERDY SANCERRE ROSE, France 2017 46

RED WINES

HALF BOTTLES

L’ECOLE NO.41 SYRAH, Columbia Valley 2014 22
ADELSHEIM PINOT NOIR, Willamette Valley, OR 2013 25
RAMEY CLARET, Healdsburg CA 2015 26

STEELE CABERNET SAUVIGNON, Red Hill County CA,2015 29
ANTINORI TIGNANELLO, Tuscany, Italy 2012 104

FULL BOTTLES & BY THE GLASS

COLBERTINA BARBERA D’ ALBA, Italy 201112/40
FORIS PINOT NOIR, Rogue Valley OR 2015 11/39
LA CREMA PINOT NOIR, Willamette Valley, OR 2015 14/49

LANGE PINOT NOIR, FREEDOM HILL VINEYARD, Willamette Valley OR 2014 22/78

BASEL CELLARS MERLOT, Walla Walla 2013 10/35
NOVELTY HILLS SYRAH, Columbia Valley, WA 2013 12/42

FULL BOTTLES

NORTH VALLEY VINEYARDS RESERVE PINOT NOIR, OR 2014 56

DOMAINE DROUHIN “LAURENE VINEYARD” PINOT NOIR, Dundee Hills, OR 125
SOLENA GRANDE CUVEE PINOT NOIR, Willamette Valley OR 2014 14/49
HENCE CELLARS PETIT VERDOT, Walla Walla 2013 52

HEDGES, FAMILY ESTATE BLEND, Red Mountains WA, 2013 52

THREE RIVERS CABERNET SAUVIGNON, Columbia Valley, WA 2014 52
ARROWOOD CABERNET SAUVIGNON, Knights Valley, CA 2013 59

OWEN ROE CABERNET SAUVIGNON, Yakima Valley, WA 2013 65

BROWNE CABERNET SAUVIGNON, Columbia Valley, WA 2015 68

FREEMARK ABBEY CABERNET SAUVIGNON, Napa Valley, CA 2013 75
WOODWARD CANYNON CABERNET SAUVIGNON, Columbia Valley WA 2014 89
FEATHER, LONGSHADOWS CABERNET SAUVIGNON, 2015 WA 132
HIGHTOWER MERLOT, Red Mountain, WA 2013 42

NORTHSTAR MERLOT, Columbia Valley, WA 2012 49

ALBE BAROLO G.D VAJRA ltaly 2013 79

CHATEAU DE PEZ, SAINT-ESTEPHE, France 2010 95

CHARLES SMITH “CINGHIALE” SANGIOVESE”, Wahluke Luke Slope, WA 201512/42 | AGOSTINA PIERI BRUNELLO DI MONTALCINO DOCG, Tuscany, Italy 2013 105

SUBSTANCE CABERNET SAUVIGNON WA 2014 9/32

L’ECOLE CABERNET SAUVIGNON, Columbia Valley, WA 14/49
CANVASBACK CABERNET SAUVIGNON, Red Mountain, WA 2014 18/63
TERRAZAS DE LOS ANDES MALBEC, Mendoza, Argentina 2015 14/49

ILATIUM MORINI, CAMPO LEON AMARONE, 2012 Italy 125
ORNELLAIA (CAB SAUV/CAB FRANC/MERLOT), Bolgheri, Italy 2012 308




