
Join Chef Lisa as she creates a special three-course meal for  
FareStart’s Thursday night Guest Chef Night series. Just $29.95.  

All proceeds benefit FareStart’s culinary job training programs 
for homeless and disadvantaged individuals.

Thursday, June 30, 2016 | 5:30 to 8:00 p.m. 
FareStart Restaurant | 7th & Virginia, Seattle

Make a reservation: OpenTable.com  
farestart.org | reservations@farestart.org | 206.267.7601

GUEST
CHEF

NIGHT

MENU
FIRST COURSE: Grilled Summer Corn and Cous Cous

Cilantro pesto, shaved summer squash & compressed pickles
 

ENTREE: Pistachio & Pine Nut Crusted Halibut
Wild arugula & parsley vichyssoise,potato confit, tangled watercress

Vegetarian option: Grilled Butternet Squash Steak
Sweet corn polenta, summer corn relish, house ricotta stuffed squash blossom

 
DESSERT: Summer Berry Shortcake

Vanilla roasted strawberries, mountain blackberries, coconut-citrus cream,  
angel food cake, raspberry gel

Featuring
LES DAMES d’ESCOFFIER        

are volunteering as servers 

for this fundraising event. 

Support us by making a 

reservation for dinner now. Chef Lisa Dupar
Pomegranate Bistro 

“An award-winning chef & member of Les Dames d’Escoffier, 
 Chef Lisa will be joined in the kitchen by several Les Dames d’Escoffier members.”


