
imbibe / devour:
good wine
rillette with savory citrus marinade
lebneh with radishes & meyer lemon
halibut crudo with wood sorrel
salted goose breast with green almonds
grilled young chicken with leeks & artichokes
milk pig with nettles
monkfish with tangelo, chervil & rapini

the corson building
gorgeous yet unpretentious dining

5609 corson avenue south.  at airport way
206.762.3330  www.thecorsonbuilding.com

wed a la carte dinner 6 - 10p  fri - sat multi-course prix fixe dinner 6:30
sun prix fixe brunch 9:30 - 2p

opened in 2008.  owners: matt dillon and wylie bush.  chef: matt dillon
$$-$$$: all major credit cards accepted

dinner.  brunch.  private dining.  reservations required for fri, sat and sun

georgetown

I am fond of many neighborhoods in Seattle, but none 
hold a candle to Georgetown. You may ask why I burn so 
for an area that for many years was a bit of a ghost town. 
There’s your answer. I like to imagine places like George-
town and West Bottoms in Kansas City in their heyday 
early last century, bustling with buggies and bowler hats. 
One of my favorite buildings down here is The Corson 
Building. Turns out two of Seattle’s favorite restaurateurs, 
Matt and Wylie, also loved it and spent a chunk of time 
restoring it to create one of this cities most dynamic din-
ing experiences. This is a can’t miss spot.
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