RUSCELLO

SOUPS & STARTERS 2—7.fi%

Lobster Bisque O7z29—0EZRY
H1v7 () 8.50 <410 cal R (K) 12.00° 740 cal  #BROA (0.94L) 26.00

N| Roma Tomato Basil o—vrvrENRIILDOR-TF

Av7 (M) 6.25°240 cal AU (K)9.25°390cal  HBWEDA (0.94L) 22.00
Signature Housemade Soup ¥&F#EDZ—TF
Av7 (0N 6.25 Rl (K) 9.25 B5R0A (0.94L) 22.00

Parmesan Garlic Ciabatta /S)ILx5v.H—=YyoFvy  4.50 « 340 cal
DAy FF =R, BB, TVANIN=IVAY=T AL, 71 L

Rustic Cheddar Chive Biscuit HERFz5—Fv1TERT VM
3.75 360 cal

Simple Salad ¥>7Li4354  11.00 « 270 cal
RE=-Y=7, I7I—LII N A=Yy IRBEIIS 2 SRS Y F =X,
JY=Z—H-UvIERA-RLyIVy

N1 Cilantro Lime Chicken Tacos /$/F—&%5/LFFV4R
20.00 « 480 cal
LYAEITVA RN I F—BEETALDERA—RLY YT 7Y TLATIF =X

Kung Pao Brussels Sprouts mjIigEBv8xE£+AY  13.50 420 cal
FEIY—tE—I HER FL - T - FIURILEEF BOE—FvvY

Crisp Calamari 42715V (441754) 17.00 =730 cal
HZANAY—=1IST YN NGR=Z3 ENVILOTAAY =R

N1 Heirloom Tomatoes & Burrata 7)L—LkvhETYS—9F—R
13.50 * 510 cal

HI—RITLYRZILRY, THERNIN=I YA =T A4V, SV I AERA—,
NYILARZN

N1 Artichoke Spinach Dip T 7—F«4Fa—/LE5hAEDT1v7
16.00 = 1180 cal
E=< U SOLAY Y F = MAA—FLEVEN-TDTZYRTLYR

N1 SIGNATURE SALADS /—KRZbO-LEEYSY

NIZF—%* T 29.50 « 480 cal
A—AhFEo4E T 20.00 © 240 cal
KAKFEIEHE T 24.00 < 180 cal
FIANEMEME * T 24.00 < 210 cal
A—ARPZANTAHAME T 19.50 < 30 cal

TRROEHFEBFREEBEIEE L,

Honey Dijon Cobb ¥ N\=— F1¥3y 27454 T770cal
NE=5) =, 7OTA0—FF—A AR=02, B, FIRAR, TZIL—LRTK,
BEENYEOIY, NZ—T1 Y3V RLyIvy

Cilantro Lime T /¢vF—&%%54 310cal
RE=Y=7, Iy sF—2, TP —LRT N BEENYEOTY, EHOE,
MNLFA—TPF VTR G F—EFALDERA—RL Yy Y5

Ginger Sesame 4££L#EHEOYSY 420 cal
NE=-U=7, FUDHE, BIFTV5 0 IHhy, 7—EV R, B,
AR WV

Little Gem Caesar Uk YL ¥—%—4354 460 cal
UMV Vb LIR A=Yy TREII N, LAY F—XDBID

Wild Salmon Nigoise * T R#&#—Evo=—2%35%4 25.00 * 630 cal
RE— )= N\=TET4I3VYRI—RDY—EYO—=ZF, PV AIFA,
AFNIAY=D, TZI =LA FERE Ueh Wb, 58, 7/~
FA4Y3UNRAI—RONIHIIERH—-RLy vy

Shrimp & Arugula With Sweet Corn TE&LyASORI—NI—ViFZH S
24.00 < 670 cal

FATE, IZI—LII N KLY GO, SIS F =D R T,
J)—Z—H—-UyIERA—-RLYYVY

HANDMADE PIZZA F#bEY
HUTST-pEEREE0ET, T 4.50 © 300 cal (mg)

Truffle Mushroom kUa7vvyyall—L  18.75 ¢ 1160 cal
FIWIL—RY=RA, Z7Y7— YV 7L7&TAVA0—FF =X K27 /LAY Y DR
JARTLYR

Prosciutto & Arugula 7Oova—kENLELYyTF  19.25 < 1040 cal
RURAM BYY7LZ, 7ATAO=R&I VLAY Y F=X LEVIYIFH TS

Margherita < 5)—% 18.00 * 930 cal
A=Y A=Yy AAL Y FBYY7LYZ, TATAO—=R&I VAT Y F—X

Pepperoni ~/xo= 19.00 = 1380 cal
FNRY—R EVY7LYZ&TOTAO—XF =R, ALH/

SANDWICHES #yRqvF

EEEBEURD 7 51 RRFREHTNEAI—TDFA Y —ZRAD Y581 RIc
BECTE 0,

KUz ZE) XYY F =D 754 RIKT R &N Y2 7 74 A1 Y~ (118+3.50)

N | Nordstrom Burger * /—RzkO—L/\—#— 19.75 * 1750/1220 cal
LI, MM RERE V=R MNF5—F =R,

A—ANI—YUy 7074 A=A, BAR®D/

E3YRN=H—(1ER) ©/¢F)  24.25¢ 1710/1190 cal

Spicy Chicken Parm z/¢1y— F¥>itLxyy  20.00 « 1830/1300 cal
YUF=Z, EyYrLIETORO—FF =R, HEKESHS U, LyaF, JULAT VG Yk
NI French Dip * 7LyFF1y7H9vRayF  21.00 * 1490/970 cal
RETYHRE, Y0 =TRIAMF 29 =F=Z JUAY VN YR A=Y 1Y =R

N| Roasted Turkey & Avocado Club 4—%—&7HRAR 4579V R1yF

19.00 « 1520/1000 cal
FTFaINI—F— R=2V LIA MM RAY3DOTAA)Y =R, AVNI=TL YR

PASTA k24
INTFYTI—DRYRNRGEVNET, T

N1 Portabella Mushroom Ravioli R—4~R3vv>1)l—LDOFEAY
20.00 = 860 cal
A=TYO—ANT I NI SIVASF Y F =D I Y =LY —R

Chicken Lemon Pesto Gnocchi #*vLEvAZXh=3v#% 19.75° 1190 cal
YAyF—ZAD=3vF, O—ANNI M RE—FSHAE, JULAYYF -

Penne Bolognese & Meathalls ~vx ROox—t&3—rh—IL

19.25 < 990 cal

BRI—IR—Ib RIS Y—BAG)T == FINTUH, MR U—LY—Z,
JULXHF Y F =X

N| Spicy Wild Shrimp Pomodore z/¢1¥—74)kv2Yy7ORER—O
23.50 « 870 cal

FRY =2 ARE=FSNAE, TZI—LII M JOLAY Y F =X, FilgN\—T4

ENTREES X1vF1v¥va

Wild Salmon & Saffron Couscous Risotto * RAH—FvEHTS5VIRIR
yywhk 2550 940 cal

FRINGHR, A=TYO-ZARNRT R, JULAY Y F—Z

Chicken Parmesan F* /tLx5y  26.00 * 1240 cal

YUFIY—RA EYY 7L 7ATA0-R&J LAY Y F =X JLyaAT5H 54

Chef’s Featured Steak * T 4UILR75 v P1OVAT—%

FANRZGAR A=ART4 Y H=I v HA T HFTVTEF NG —

EL 170g 47.00° 680 cal

NZZX7—F198g 29.50° 730 cal

N /—Rzro—LE8LVE
TH2000kcalBEDEMEZEARL LTWETH, A0U—HENERZEEEETVET,
CHRLILED, BROFBENEROEATHEDET,
BT LI EF—NREBYARRUENHZEEHEN I —TRICESNELS, THEXDRIICRDEIC
BHISEEVWET,

¥ EREPHFHCEDSMAINTORNG, EPRMASNTVRLEE BHE BN
ANERERRPEIHBBARENRBDET,

T I Y 7U-&
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RUSCELLO

COCKTAILS #47FI

SIGNATURE /—RZbMO—-L5H

Billionaire £UA=%7 19.00 230 cal
A=A=AX—=Y K=K/ T LT LEL FTHY

Next Flight Out *22r751 K79k
19.00 < 280 cal

7y7Ihy TAT—N IvI1A4hY A,
JAFYTNOERA—YOY 7, T4

Amelia 7xu7 18.00° 210 cal
yaly Ixy A HYITIN LES TTVIRY—

BTC £¢—-7¢—y— 19.00 *250 cal
A4 /=TI LRYR 75—, TR ALY
AL THNR

Vine Street %71~ z2rU—r 18.00 ° 280 cal
Yaly Uxyh AETA 140 TRD IV
70teya71y

Smoke & Heat z€—~&t—n 18.00° 250 cal
T4—5 AZN N\NGR—Z3, F 5V V=T, T4/,
FLYY. ZE—Y Y=YILk

High Fashion n77y>ay 20.00 230 cal
TyR7A—=R UHF=T N=RU Xy hTFY 124,
Iyyay 749 PAXTAYY EF-X

Basil Cucumber Cooler /KyiLeZEw3hny—5—
18.00 ° 230 cal

TEI=Y3Y IU AL NIl EpSD, V=5,

Class Act #5274k 19.00°270 cal
IVITIR ITVTq— N=h hVikU,

DI PoT4h RIVEYN VIHILR Fzl—,
ZE—Y T4Zy¥a

CLASSIC o3>v%

Nordy Margarita /—5« wILHU—%

19.00 = 220 cal

KAy Y= 7F=Z. 5V V=TI, A7V A~
SAL ALYY EF-X

Moscow Mule €247 32— 18.00° 200 cal
FARZ NYRAAR v A, FAh,
T4=I\— Y= IyYp— =)l

French 75 7Lv¥ 75 18.00 ° 250 cal
7¥I-vay Yy, P 70tya

Espresso Martini Tx7LvyY v—74—=
19.00° 150 cal

FARZ NYRAAR 94y A A—91 VX ZROEA
IZXTLwY

SPIRITFREE ZEVvyY7YU— HERE
HOFNELTESRIBV R &

Golden Hour 33— 5v77— 14.00° 200 cal
IAFYTNOERA—YOY T NZ5, V=5

Berry Ginger Smash ~AU— Yyvv— 2vvyva
8.00° 150 cal
TSR = SAL, T4—I\— Y= IV Tv— =)l

Lilac Fizz 545v% 742 8.00 130 cal
IRVG— LEL Y-S

The Duke hz>7+¢7x—-£7> 14.00° 110 cal
UF27NSIE/ Y FNA=) 1A AF— LEA
F=NILA yOy7

WINE 74y 64v2(077mh%tn 135 ~ 150 HOU—

SPARKLING

Ruffino, Prosecco, [taly

McBride Sisters, Sparkling Rosé, Hawke's Bay, New Zealand
Banshee, “Ten of Cups”, Sparkling Wine, California

Mumm, Sparkling Rosé, Napa Valley, California

WHITE

Eroica, Riesling, Columbia Valley, Washington

Santa Cristina, Pinot Grigio, Delle Venezie, Italy

Decoy by Duckhorn, Sauvignon Blanc, Sonoma, California
Kim Crawford, Sauvignon Blanc, Marlborough, New Zealand
CSM, “Mimi”, Chardonnay, Horse Heaven Hills, Washington
Daou, Chardonnay, Paso Robles, California

Sonoma Cutrer, “Russian River Ranches”, Chardonnay, California

ROSE
Fleurs de Prairie, Rosé, Languedoc, France

Calafuria, Rosé, Tormaresca, Italy

RED

Erath, “Resplendent”, Pinot Noir, Oregon

Sea Sun by Caymus, Pinot Noir, California

Decoy by Duckhorn, Merlot, California

Luigi Bosca, Malbec, Mendoza, Argentina

The Prisoner, Red Blend, California

CSM, “Mimi”, Cabernet Sauvignon, Horse Heaven Hills, Washington
Daou, Cabernet Sauvignon, Paso Robles, California

Caymus, “Grand Durif”, Petite Sirah, California

6 0Z

15.00
16.00
18.00
18.00

16.00
15.00
16.00
15.00
15.00
16.00
17.00

16.00
17.00

16.00
17.00
16.00
16.00
24.00
16.00
20.00
18.00

90Z BOTTLE
21.00 53.00
22.00 56.00
24.00 63.00
24.00 63.00
22.00 56.00
21.00 53.00
22.00 56.00
21.00 53.00
21.00 53.00
22.00 56.00
23.00  60.00
22.00 56.00
23.00 60.00
22.00 56.00
23.00 60.00
22.00 56.00
22.00 56.00
30.00 84.00
22.00 56.00
26.00 70.00
24.00 63.00

BEER E—=Jl 12> 2@354mhmi=n 60 ~ 250 Hhoy—
FADEL I3V DWTHROEICHENRTES N,

N NORDSTROM RESTAURANT GROUP

WE CARE and are committed to sourcing, preparing and serving the best in class food and beverage

experiences for our customers.

WE PARTNER and pay respect to the farmers, producers and suppliers who value the same

unwavering commitment to delivering the highest quality, wholesome and sustainably sourced
ingredients that drive our handcrafted, made-from-scratch offerings.

WE SHARE this excellence in every touchpoint and product throughout the customer journey and
ensure it is guided by the integrity and thoughtful pursuit of social responsibility and environmental

stewardship.
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