
SPECIAL EVENTS 
 

Each quarter, Portfolio Restaurant is the destination for 
unique dining events to help you educate your palate, 
and celebrate culinary artistry. This quarter’s events: 

 

“Four to Six” Washington Wine Tasting Series 
Fridays, Oct 30, Nov 6, Nov 13; 4-6 pm 

 
 

Educational Dinner with 
Winemaker Erik Dahle from Tasawik Vineyards 

Friday, Dec 4; 6-9 pm 
 

NON-ALCOHOLIC BEVERAGES 
 
San Pellegrino Sparkling Mineral Water ½ ltr 2. 
Panna Non-Sparkling Mineral Water  ½ ltr 2. 
Martinelli’s Sparkling Cider   glass 1. 
Aranciata Orange    6.5 fl oz 2. 
Limonata Lemon    6.5 fl oz 2. 
Thomas Kemper Orange Cream  12 fl oz 1. 
Thomas Kemper Root Beer   12 fl oz 1. 
Caffè Vita House Blend Coffee   1. 
Caffè Vita Decaffeinated Coffee   1. 
Caffè Vita French Press    3. 
Black or Herbal Tea     1. 
Tropical Iced Tea     1. 
 

ALCOHOLIC BEVERAGES 
 
Aperitifs            Glass 
 
Hidalgo La Gitana Manzanilla Sherry  4. 
Martini & Rossi Dry Vermouth    4. 
Martini & Rossi Sweet Vermouth   4. 
 
Washington Beers from The Pike Brewing Co, Seattle 
brewed with organic ingredients        Bottle 
 
Pike Naughty Nellie, Golden Artisan Ale 12 fl oz 4. 
Pike Kilt Lifter, Scotch Style Ruby Ale  12 fl oz 4. 
Pike IPA, India Pale Ale   12 fl oz 4. 
Pike XXXXX Stout, Extra Stout   22 fl oz 9. 

 
 

 

SPECIAL THANKS 
 

Prepared and served by Upper-Level Students 
Heather Anderson, Cory Bennett,  

Jason Brumble, Eric Carsen, Camron Clark, 
Dawntel Eldridge, Beau Murphy,  

Pakki Reath, Fourera Tahirou, and Sara Harvey 
 

Supervised by 
Restaurant Manager Dieter Schafer, CHE, FMP, MIH 

and Chef Instructor David Wynne, CCC, M. Ed. 
 

Portfolio Restaurant is open to the public 
 

October 14 – December 11 
Wednesdays, Thursdays, Fridays 

5:30 – 7:00pm for Dinner 
 

Reservations are recommended 
Please call 206.239.2363 

 
The Art Institute of Seattle 
North Campus Fifth Floor 

2600 Alaskan Way 
Seattle WA 98121 

 
 

“Sommelier Dieter Schafer, Chef David Wynne, 
and students take dining at culinary schools to a 
whole new level at The Art Institute of Seattle’s 

Portfolio dining room.”  
 

Seattle Magazine, January 2009 
 

FALL QUARTER 2009 
 
 
 

 
 
 
 
 
 

 
 
 

Portfolio Restaurant serves as an 
educational dining lab for culinary arts 

students at The Art Institute of Seattle. 
Open to the public, the restaurant 
presents a tempting menu of fine-dining 

courses emphasizing fresh seasonal 
favorites. Portfolio Restaurant, with a 

stunning view of Elliott Bay, offers 
elegance at an affordable price. 

 

 
 
 

WORLD CUISINES UNCOVERED 



FIRST COURSES 
 

Salmon Tartare 
Horse Radish Crème Fraîche 

Cucumber Ribbons 
 
 

Lamb Carpaccio, Truffle Oil, Crostini 
 
 

Seasonal Salad 
 
 

Soups 
Daily changing clear and cream soups 

 
 

Assortment of Local Cheeses 
 

~~~~~~~~~~~~~~~~~~ 
 

DESSERTS 
 

Portfolio’s Bread Pudding, Cognac Sauce 
 

Poached Pear, Chocolate and Bleu Cheese 
 

Cakes by Advanced Pastry Class 
 

Selection of Ice Creams 
 

Assortment of Local Cheeses 
 

~~~~~~~~~~~~~~~~~~ 
 

Consuming raw or undercooked eggs, seafood, or meats 
may be hazardous to your health. 

 
A LA CARTE 

First Course ~ $5 
Entrée ~ $14 
Dessert ~ $4 

THREE COURSE PRIX FIXE DINNER 
(Choice of one First Course, one Entrée, and one Dessert) 

 

$19 
 

~~~~~~~~~~~~~~~~~~ 
 

ENTRÉES 
 

Seasonal Northwest Fish 
 

Rabbit Raviolo 
Fried Egg, Sultanas, Wilted Greens 

Picholine and Niçoise Olives 
 
 

Pan Seared Duck Breast 
Red Cabbage Vol au Vent, Plum Raisin Jam 

 
 

Steak Frites 
Ribsteak, Pommes Parisiennes 

Bleu Cheese Butter, Sauce au Poivre 
 
 

Center Cut Pork Loin 
Riesling Braised Sauerkraut, Savory Bread Pudding 

 
~~~~~~~~~~~~~~~~~~ 

 
Some of Our Producers 

 
Mutual Fish 

Owned and operated by three generations of the Yoshimura family sine 1947. 
 

PennCove Shellfish 
Located in Stoney Point ‘harvests’ farm-raised oysters, mussels, clams, etc. 

 

Full Circle Farm 
Located in Carnation with a goal to bring ‘the farm’ back to the center of our 

community. 
 

Herb Co International 
Located in Duvall, provides USDA organic and WSDA certified organic products. 

 

Caffè Vita 
One of Seattle’s favorite roasting houses. 

They start with hand-selected beans and roast them to perfection in small batches. 

WASHINGTON WINES 
 
      Glass Bottle 
Sparkling Wines ~ Columbia Valley 
 
Blanc de Noirs, Domaine Ste Michelle   21. 
Brut, Mountain Dome     27. 
Brut 1999, Mountain Dome     36. 
Blanc de Blanc 2007, Cave B    45. 
 
White Wines ~ Columbia Valley 
 
Chardonnay 2007, Chateau Ste Michelle     7. 21. 
Chardonnay 2007, Northwest Wine Academy  21. 
Pinot Grigio 2007, Facelli     25. 
Pinot Grigio 2007, Wilridge, Two Coyote Vineyard  25. 
Viognier 2007, Willis Hall, Snipes Canyon Ranch  25. 
Viognier 2008, Tasawik     33. 
Roussanne 2007, Willis Hall, Mariposa Vineyard  25. 
"Studio B", Tasawik, Artz Vyd, Red Mtn (Sauv Blanc, Gewürz) 25. 
Rosé 2008, Tasawik (Sangiovese, Cabernet Sauvignon) 25. 
 
Red Wines ~ Columbia Valley 
 
Cabernet Sauvignon 2005, Chateau Ste Michelle    7. 21. 
Cabernet Sauvignon 2006, Northwest Wine Academy  25. 
Cabernet Franc 2006, Northwest Wine Academy  25. 
Merlot 2003, Willis Hall     29. 
Sangiovese 2007, Facelli     29. 
Sangiovese 2007, Tasawik     39. 
Barbera 2007, Facelli     29. 
Syrah Private Reserve 2003, Facelli    33. 
"Mistura" 2007, Tasawik (Sangiovese, Cabernet Sauvignon) 39. 
 
After-Dinner Wines 
 
Reserve Port 2001, Wineglass Cellars, Yakima Valley   5. n/a 
Late Harvest Sémillon 2004, Apex II, Yakima Valley     375ml 25. 
Late Harvest Chenin Blanc 2006, Harlequin, Columbia     375ml 25. 
Late Harvest Riesling 2005, Facelli, Columbia Valley     375ml 25. 
Orange Muscat 2005, Willis Hall, Yakima Valley     375ml 33. 
 
 
Corkage Fee      10. 
 


