
  

 
 
 

Plenty for Twenty 
 

$20 per entrée 
includes soup or salad 

 
STARTERS 

 

Organic Mixed Green Salad  
mixed baby lettuce, house smoked almonds,  
Oregon blue cheese, champagne vinaigrette 

 

Soup du Jour 
 

ENTRÉES 
 

Grilled Copper River Sockeye Salmon  
 Soy cilantro lime sauce, garlic whipped Yukon 

potatoes, sautéed baby spinach 
 

Crispy Salt and Black Pepper Chicken 
Sweet chili sauce, sesame-napa cabbage slaw 

 

Jumbo Gulf Prawn Linguini 
Fresh Carso’s linguini, garlic, shallots, 

 fresh tomato, basil, parmesan  
 

Pan Seared Alaskan Weathervane Scallops 
Thai curry sauce, sautéed baby spinach,  

garlic whipped Yukon potatoes 
 

Double ‘R’ Ranch New York Strip 
Garlic mashed potatoes, shiitake mushroom demi  

 

::   ::   ::   ::  
 
 
 

 
 
 
 
 
 
 

 
 
 

Not available with any other offer including:  
Promotional Gift Certificates and Passport  

No separate checks please, 
18% Gratuity added to parties of 7 or more 

 
*Washington State Law requires us to inform you that 

consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk of 
foodborne illness. Some seafood is prepared rare to 
medium rare unless otherwise requested. Raw eggs 
are used in the Caesar salad dressing. Some seafood 

items are served raw.  Our steaks are cooked to order. 
 

 
 

HAPPY HOUR DRINK SPECIALS 
 

Signature cocktail list 
 

$6 during Happy Hour  
::   ::   ::   :: 

 

$5 Wine by the glass – Wine Steward’s Selection

$4.50   Well Drinks 
$3     Draught Beer 

3014 – 3rd Ave N | Seattle, WA 98109 |  www.PontiGrill.com |  206.284.3000 

Happy Hour Happy Hour Happy Hour Happy Hour Daily Daily Daily Daily 4PM ~ 6:30PM and 9Pm ~ Close4PM ~ 6:30PM and 9Pm ~ Close4PM ~ 6:30PM and 9Pm ~ Close4PM ~ 6:30PM and 9Pm ~ Close    

All Night Happy Hour All Night Happy Hour All Night Happy Hour All Night Happy Hour on on on on SundaySundaySundaySunday 4PM to Close 4PM to Close 4PM to Close 4PM to Close    

HALF OFF THE FOLLOWING ITEMSHALF OFF THE FOLLOWING ITEMSHALF OFF THE FOLLOWING ITEMSHALF OFF THE FOLLOWING ITEMS    

                                            Ponti Café Menu Ponti Café Menu Ponti Café Menu Ponti Café Menu     
    
        Pacific Oysters on the Half Shell*Pacific Oysters on the Half Shell*Pacific Oysters on the Half Shell*Pacific Oysters on the Half Shell*                                                $3/Ea. 
  Ginger mignonette, rotating selection                                   
    

Soup du jour* Soup du jour* Soup du jour* Soup du jour*                                                                                                                                                                                                                             6 
    

Ahi PokAhi PokAhi PokAhi Pokeeee        cucumber, avocado, won ton chips                                                            14    
    

Open Face Steak Sandwich*   Open Face Steak Sandwich*   Open Face Steak Sandwich*   Open Face Steak Sandwich*                                                                                                                           14    
  New York Strip, mushroom demi, grilled baguette,  
  sweet fennel pommes frites  
                

Bronzed Alaska Salmon Sandwich             Bronzed Alaska Salmon Sandwich             Bronzed Alaska Salmon Sandwich             Bronzed Alaska Salmon Sandwich                    14 
Macrina brioche bun, housemade tartar, pommes frites 
    

Thai Curry Penne                                              Thai Curry Penne                                              Thai Curry Penne                                              Thai Curry Penne                                                15    
  Grilled scallops, dungeness crab,  
  tomato-ginger chutney     
    

Jumbo Gulf Prawn Linguini                              Jumbo Gulf Prawn Linguini                              Jumbo Gulf Prawn Linguini                              Jumbo Gulf Prawn Linguini                                  14    
  Fresh Carso’s linguini, garlic, shallots,  
  fresh tomato, basil, parmesan  
                                                                                                                                                                                                                                                                                                                                                                                                                            

SteamedSteamedSteamedSteamed Clams or Steamed Mussels                   Clams or Steamed Mussels                   Clams or Steamed Mussels                   Clams or Steamed Mussels                      13    
  Steamed in ginger, sake broth, miso butter,  
  green onion, basil garnish 
    

Dungeness Crab Spring RollsDungeness Crab Spring RollsDungeness Crab Spring RollsDungeness Crab Spring Rolls                               13 
  Sweet chili sauce                                                
  

PoPoPoPommes Fritesmmes Fritesmmes Fritesmmes Frites                                                            4 
  Sweet fennel salt, parsley, garlic aioli                        
 

Spicy FriedSpicy FriedSpicy FriedSpicy Fried Pacific Oysters Pacific Oysters Pacific Oysters Pacific Oysters                                                                                                                                        7    
  Tobiko tartar sauce and soy syrup 
 

 

    
    
    
    
Classic CaeClassic CaeClassic CaeClassic Caesar*                                                    sar*                                                    sar*                                                    sar*                                                     8    
  With brioche croutons (Add anchovy Filets $1)              
    

Organic Mixed Green Salad                               Organic Mixed Green Salad                               Organic Mixed Green Salad                               Organic Mixed Green Salad                                       8 
  Mixed baby lettuce, house smoked almonds,                 
  Oregon blue cheese, champagne vinaigrette  
 

Tempura Tempura Tempura Tempura Prawns Prawns Prawns Prawns mango wasabi coulis                      11 
 

Bacon Cheese Burger*   Bacon Cheese Burger*   Bacon Cheese Burger*   Bacon Cheese Burger*                                                                                                                                                 13    
  Painted Hills beef, Lettuce, tomatoes, fontina  
  or blue cheese on a brioche bun, pommes frites 
    

GrGrGrGrilled Marinated Calamari illed Marinated Calamari illed Marinated Calamari illed Marinated Calamari                                 10 
  Olives, watercress, gremolata  
    

Panko Crusted Halibut Panko Crusted Halibut Panko Crusted Halibut Panko Crusted Halibut Fish and Chips           Fish and Chips           Fish and Chips           Fish and Chips             13    
  Housemade tartar                                             
    

Bronzed Salmon & Pepper JackBronzed Salmon & Pepper JackBronzed Salmon & Pepper JackBronzed Salmon & Pepper Jack    Quesadillas   Quesadillas   Quesadillas   Quesadillas                   8    
fresh pico di gallo salsa, sour cream, cilantro pesto                       
    

Bread $2.00Bread $2.00Bread $2.00Bread $2.00 during happy hour 
 

     §    Promotional gift certificate may not be used 
                                   for Happy hour price 
 


