
 

 
 
 

An original Seattle Classic Restaurant since 1990 
 

 
 
 
 

 
 

 
 

 
 
 
 
 
 
 

Appetizers 
Pacific Oysters on the Half Shell* ~ ginger mignonette                                                          $3 each   
please ask your server for current choice 
   

 
Dungeness Crab Spring Rolls ~ Sweet chili sauce  
                              

      FULL-   13 
      HALF-    7 

 
 

Penn Cove Mussels & Manila Clams ~ steamed in ginger, lemongrass coconut sake 
broth, miso butter, green onion, fresh basil garnish 
 

 
 

13 

 
Tempura White Gulf Prawns ~ mango wasabi coulis  
 

  
11 

 
 
Ahi Poke ~cucumber, avocado, won ton chips 

 
14 

          
 

Grilled Marinated Monterey Calamari  ~ picholine olives, tomatoes, garlic,  
watercress, gremolata 

 

10 

Cajun Barbecued White Gulf Prawns ~ fresh herbs, chilies, lemon 
 

11 

 
Artisan Cheese Board ~ rotating Selection 
 
 
 

 
 

14 
 

 

Salads & Soup 

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

 
 
 
 

7 
 

 
 
Classic Caesar Salad *~ parmigiano - reggiano, Macrina brioche croutons 
 
 
Roasted Beet Salad ~ Red, Gold, and Chiogga Beets with blood orange vinaigrette  
and warm pistachio crusted Laura Chenel chevre 
 
                                                                              
Soup du Jour                                                                                   
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9 
 
 

6 
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Half Price Wine Night 
Exclusively on Sunday nights  

Enjoy any Bottle of wine on our list at half price 

Meetings & Events 
Ponti offers 4 private dining rooms to accommodate groups of 6 to 200.  

Please inquire for more information. 

Proprietors: 
Richard & Sharon Malia 

Executive Chef: 
Alvin Binuya 



 

 
 
 
 

 

 

 
 

Seafood                  

 

Grilled Wild Alaskan King Salmon *  
soy cilantro lime sauce, served with garlic whipped Yukon potatoes,  
sautéed Baby spinach  
                                                                                                                                                                                     

28 

 

House Smoked Black Cod 
Stir fried baby bok choy, mushrooms, red peppers, green onions, ginger teriyaki,  
Jasmine rice 
 

 
26 

 

Steamed Arctic King Crab Leg  
Garlic mashed Yukon gold potatoes, asparagus, drawn butter                                                      
 

38 

 
 

Grilled Costa Rican Mahi Mahi * 
Thai curry sauce, macadamia nut pesto, red rice, chili-cilantro  
Spaghetti squash 
 

23 
 

 

Tempura Nori Wrapped Ahi Tuna* 
Wasabi aioli, sake-ginger sauce, coconut milk rice steamed in banana leaf 
 

28  
 

Bouillabaisse  
White gulf prawns, manila clams, Penn cove mussels,  scallops, saffron and  
pernod stew, grilled bread, rouille                        
 

    25 
 

Pasta   

Thai Curry Penne  
grilled Alaska Weathervane scallops, Dungeness crab, basil chiffonade,  
tomato-Ginger chutney      
 

           24 
 

JUMBO GULF PRAWN LINGUINI  
fresh carso’s linguini, extra virgin olive oil, tomatoes, basil, garlic, shallots, 
parmigiano - reggiano                                                                         
           

           20 
 

Poultry 
Brick Roasted Washington Chicken  
Lemon-Shallot Pan Sauce, Garlic Whipped Yukon Gold Potatoes 
 
 

 
 
 

           
          17 
 
 

 

Meat 
Chairman’s Reserve Grilled Beef Tenderloin * 
Cabernet – Soy demi-glace, fried garlic, grilled asparagus, garlic whipped potatoes 
 
Snake River Farms Wagyu New York Steak * 
Cabernet – Soy demi-glace, grilled asparagus, garlic whipped Yukon potatoes                   
 
Sake-Ginger Braised Australian Lamb Shank 
Scallion Gremolata, Braised Greens, Parsnips two Ways                                                                
 
 

 
 
 

39 
 
 

42 
 
 

22 
  

Garlic Whipped Potatoes - 4      Pommes Frites – 4       Seasonal Vegetables - 4 
San Pellegrino Sparkling Mineral Water~ 1 liter - 5    500 ml - 3  

Fiji Still Water ~ 1 liter - 5      500 ml – 3 
 

 

 
03/10 

  No separate checks please. 18% Gratuity added to parties of  7 or more.  Some seafood items are served raw 
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*Washington State Law requires us to inform you that consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of  
food borne 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. 
 
 

Create a combination by adding any 
of the following to your entrée: 

 
Alaska Weathervane Scallops  $9 

White gulf Prawns     $6 
            Arctic King Crab        $30 


