
PA S T A  &  R I S O T T O

R AV I O L I  D E L I C AT I  housemade ravioli with ricotta, citrus zest, fresh herbs ~ brown butter  22.
M A FA L D A  C O N  S U G O  D I  C O N I G L I O   sugo of rabbit, mushrooms, pancetta & rosemary  20. 

L A S A G N A  P I N K  D O O R  fresh spinach pasta layered with besciamella, pesto and topped with marinara sauce  19.

L I N G U I N E  A L L E  V O N G O L E  baby clams in the shell, pancetta, garlic, chilis and white wine  21.

P A P P A R D E L L E  A L  R A G Ù  B O L O G N E S E  slow simmered meat sauce,  fresh pasta 21.

S T R O Z Z A P R E T I  D I  Z U C C A  spicy leeks & pumpkin with pecorino cheese  18.

R I S O T T O  preserved truffles ~ raw egg yolk and parmigiano-reggiano cheese  24.

F R U T T I  D I  M A R E 

P E N N  C O V E  M U S S E L S  A N D  C L A M S  white vermouth, garlic, parsley and a touch of cream  22.

C I O P P I N O  P I N K  D O O R  prawns, mussels, clams and calamari in a spicy tomato and white wine broth  29.

“ B R A N Z I N O  S T Y L E ”  W H O L E  W H I T E  F I S H  O F  T H E  D AY  grilled with salsa verde and gigante beans  MP

N O RT H W E S T  F I S H  O F  T H E  D AY  Chef Stefano’s autumn creation MP

C A R N E

W I L D  B O A R  J U N I P E R  S T U FAT O   savory stew, served with winter greens ~ sage-butternut squash bread pudding  24.

S L O W  C O O K E D  F E N N E L  C R U S T E D  M U S C O V Y  D U C K  L E G   celery root & parsnip purée ~ shaved brussels sprouts 23.

G R I L L E D  C U L O T T E  D O U B L E  R  R A N C H  S T E A K   w/ roasted autumn vegetables 27.

C O N T O R N I

O V E N  R O A S T E D  A U T U M N  V E G E TA B L E S   8.
L A  F E T T U N TA  grilled garlic bread with the finest of olive oils  6.  ✦   gluten-free option available add 1.

T H R E E  O F  M A M A’ S  M E AT B A L L S  &  S A U C E  13.
S H AV E D  B R U S S E L S  S P R O U T S  pancetta and currants  8.

A H I  T U N A  C R U D O 
lemon, fried capers, smoked castelvetrano olives,

tender herbs, finishing salt 15.

C A P O N ATA
eggplant relish;  tomatoes, celery, zucchini, mint,

 almonds ~ grilled ciabatta  11.

C E L E R Y  R O O T  A N D  R O A S T E D  P E A R  B I S Q U E

 _  pomegranate emulsion _    cup 7.   ✦  bowl 10.

C H E E S E  B O A R D  D E L U X E ! 
artisanal Italian cheeses, fig & chianti compote 

with housemade cracker & walnuts  16.

P I AT T O  D I  P R O S C I U T T O 
domestic La Quercia Berkshire and imported Leporati 

Prosciutto di Parma and Mozzarella di Bufala 15.

A N T I P A S T O  O F  T H E  H O U S E 
grilled vegetables, coppa, bean salad, roasted peppers, 
mozzarella, tapanada, salami &  more 18.  ✦  half 13.

 

* G L U T E N  I N T O L E R A N T ?   We offer BIONATURAE Pasta just for you! 2. extra   Also ask us about UDI’s bread  3.

We are unable to offer substitutions  *  P E R  T H E  H E A LT H  D E PA RT M E N T:  
Consuming raw egg and undercooked meat 
may increase the r isk of foodborne illness, 
especially with some medical conditions.

O U R  R E S T R O O M S  A R E  L O C K E D 
F O R  S E C U R I T Y.  P L E A S E  A S K  YO U R 

S E RV E R  F O R  T H E  C O D E .

One guest check per party · No personal checks 
Plate split charge: 3.00 · Corkage charge: 25.  

Cake plate charge: 3. per person 
PA RT I E S  O F  S I X  O R  M O R E :  2 0 %  G RAT U I T Y  I N C L U D E D

FOLLOW US ON INSTAGRAM: @THEPINKDOORRESTAURANT

I N S A L A T E

Y O U  A S K E D  F O R  I T S  R E T U R N ,  A N D  H E R E  I T  I S :

L A C I N AT O  K A L E  S A L A D   shaved ricotta 
salata, Oregon hazelnuts, golden raisins 

&  bread crumbs  12.

  R O A S T E D  B E E T S  &  A R U G U L A
gorgonzola cheese, toasted walnuts   13.

C E L E R Y,  M U S H R O O M ,  F E N N E L ,  P A R M I G I A N O

 parsley leaves, the best olive oil &  lemon  8.

P I N K  D O O R  C A E S A R 
with fennel dusted croutons  11.

As an entrée

with Northwest Dungeness crab  20.
✦   with grilled prawns  17.

I N S A L ATA  M I S T I C A N Z A
farm fresh organic lettuces, carrot,                         
roasted pumpkin seeds & soft herbs

  small 8.  ✦   large 13. 

U N  M E N Ù  A U T U N N A L E

A N T I PA S T I

We have been serving delicious organic produce from Butler Green Farms for many years.
We believe their name should be listed on the top of our menu!

P A C I F I C  N O RT H W E S T  OY S T E R S 
pink peppercorn granita    each 3.  ✦  half dozen 15.   ✦  dozen 30.


