


COCKTAILS



SHAREABLES

Included for the table 

ASSORTED PASTRIES TO SHARE

FIRST COURSE
Choose one of the following: 

ELLENOS YOGURT PARFAIT 
Topped with fresh berries and almond granola 

FRESH FRUIT
Seasonal fruit drizzled with black tru�e honey fudge and crunchy honey granola

PUMPKIN SPACE PANCAKES
Graham cracker crumb, brûléed marshmallow, vermont maple syrup

1962 WORLD’S FAIR WAFFLES
Chantilly cream, poached pears, pear syrup

DUNGENESS CRAB COCKTAIL
Preserved lemon, caper rémoulade, tru�ed deviled eggs, alfalfa sprouts

CLAM CHOWDER 
Crispy bacon, baked cheese crackers

ENTRÉES
Each table will receive crispy tru�ed potatoes with herbed crème fraîche, chives, 
and shaved black tru�e

Choose one of the following: 

GRILLED MISHIMA RESERVE RIBEYE 
Pickled Fresno peppers, smoked eggplant, poached egg, salsa verde

FALAFEL BENEDICT 
Tahini sauce, heirloom tomato, curried giardiniera, vegan scrambled eggs
Vegetarian

SMOKED SALMON BENEDICT ROLL
Poached egg, toasted parker roll, preserved lemon slaw
 
MISO-SMOKED PORK BELLY BENEDICT 
Belgian wa�e, poached egg, bourbon maple syrup, candied walnut dust
 

DESSERT
SIGNATURE LUNAR ORBITER
Yakima Peach–infused Dubai Chocolate dome concealing silky ganache, pistachio 
crumbs, and grilled donut peaches

HOLIDAY
BRUNCH

SPACE NEEDLE

The King County Department of Health would like to warn you that consuming 
raw or undercooked foods may lead to food-borne illness.

500 FEET ABOVE SEATTLE, WA

PEACH ON EARTH BELLINI
Gi�ard’s peach liqueur and white peach purée rise together in a glass of 
golden bubbles, the perfect way to toast a morning 500 feet above 
Seattle.

SEA-ESPRESSO MARTINI
Made with vodka, Sheringham Co�ee Liqueur, Meletti Cioccolato, fresh 
espresso (of course), a touch of demerara and finished with Hennessy, 
this silky martini is almost as eye-opening as the views around you. That’s 
that sea-espresso!

SEASIDE BLOODY MARY 
Seaside Gin and herb-infused tomato juice awaken the senses with a 
whisper of Harissa spice. Savory and briny, it’s the Pacific Northwest in a 
glass: balanced, bold, and refreshingly coastal.

MERRY MANGO MIMOSA 
Sparkling wine, mango purée, and a hint of orange juice create a tropical 
twist on the classic mimosa. Sweet, bright, and impossibly cheerful, like 
the rare winter ray of Seattle sunshine. 

BOTANICAL FULL MOON
An herbaceous, botanical, citrusy vodka-based chorus of passion fruit, 
agave, calamansi, NA spirit Wilderton Lustre, topped with hibiscus dry 
soda, will have you singing in the rain (or shine, but probably rain).

BLOODY GOOD CAESAR 
A savory blend of vodka meets savory tomato and a Harissa kick for a 
cocktail that’s as rich as the views around you.
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The King County Department of Health would like to warn you that consuming 
raw or undercooked foods may lead to food-borne illness.

KIDS MENU
All Kids Menu items come with the Classic 1962 Lunar Orbiter 
Dessert. 

Choose one of the following: 
 
WAFFLE STICKS
With vanilla whipped cream, crispy white chocolate, and 
drizzled with chocolate and caramel
 
MINI PANCAKES
Topped with chocolate chips and maple syrup
 
MINI BREAKFAST SLIDERS
Scrambled eggs and sausage on a lightly sweet Hawaiian roll
 
CLASSIC 1962 LUNAR ORBITER
Vanilla ice cream topped with hot fudge and garnished with 
a crisp fan cookie

HOLIDAY
BRUNCH

SPACE NEEDLE

500 FEET ABOVE SEATTLE, WA


