
RESTAURANTS AND LOUNGES 
 

T W I S T E D C O R K T o u c h 6 8 2 5 

 

1 S T F LO O R O F T H E H O T E L LO B BY 

Our Chef has put his own twist on the classic traditional breakfast and the 

outcome is simply irresistible. Our breakfast menu features a Chile Relleno 

Omelet, Northwest Crab Benedict, our legendary Stuffed French Toast as well 

as an abundant American Breakfast Buffet featuring hot and cold items and 

e ggs made to order. 

 

Monday – Friday 6:30 am – 10:30 am - Breakfast 

Saturday - Sunday 6:30 am – 11:30 am - Breakfast 

 

DA N I E L’ S B R O I L E R T o u c h  6 8 2 6 

 

2 1 S T F LO O R O F T H E B A N K O F A M E R I C A B U I L D I N G 

Daniel’s Broiler, located atop of the Bank of America Building, features 

impressive views from every table of the Seattle skyline and Olympic Mountains 

or Lake Washington along with an outdoor dining patio that is open year 

around, (weather permitting). Our award winning steakhouse exclusively serves 

USDA Prime Steaks and seafood specialties as well as a having a world class 

wine and spirit selection. 

Whether you are entertaining business clients, friends and family or looking for 

the ideal place for a special celebration, Daniel’s Broiler offers an unforgettable 

dining experience. 

 

Lunch - Monday-Friday 11:30 am -2:30  pm 

Dinner - Served nightly from 5:00  pm 

Live piano music - Tuesday-Saturday starting at 8:00  pm 

Happy Hour Daily from 4:00  pm - 6:30  pm and 9:00  pm - Midnight 

 

* For your convenience the concierge or front desk is happy to make a 

guaranteed reservation for you. Visits to Daniel’s Broiler - Bellevue can be 

charged to your room. 

  



J O E Y B E L L E V U E  T o u c h  6 8 2 7 

1 S T F LO O R O F B E L L E V U E P L A C E B U I L D I N G 

 

Joey Bellevue offers the convergence of big bold flavors and engaging service, 

in a hip, lively atmosphere.  The menu features “new world” flavors with a broad 

spectrum of regional entree selections as well as an accessible, unpretentious 

wine list and a diverse line-up of signature cocktails. Featured dishes include 

Panang Prawn Curry Bowl and Ahi Tuna Tacos. 

 

Open Everyday 11:00 am - 2:00  am 

 

T U L LY ’ S C O F F E E  To u c h  0 

1 S T F LO O R O F T H E H O T E L  LO B BY 

 

Since they opened their first store in 1992, Tully’s Coffee has been providing a 

coffee experience that customers eagerly savor and enjoy. Tully’s offers custom- 

roasted, 100% Arabica, whole bean coffees, specialty coffee beverages, tea, 

juices and other beverages. Plus, there is always a great selection of tasty 

pastries, sweets, and baked goods to be enjoyed. 

 

Monday through Friday 6:00  am to 6:00  pm 

Saturday 8:00  am to 3:00  pm 

 
  



A L L  DAY  D I N I N G 

H O U R S   1 1 : 3 0  A M - 1 2 : 0 0  A M M O N - S U N 

 

 

 

SOUP AND APPETIZER 

 

~ R O A S T E  D T O M AT O A N D R O O T V E G E TA B L E  S O U P 7. 5 0 

 

C R A B & C O R N C H O W D E R 7. 5 0 

 

T O R T I L L A S O U P 7. 5 0 

 

S O U P O F T H E DAY 7. 5 0 

 

I N D I V I D UA L  N A C H O S  13.95 

Flank steak, refried beans, avocado puree, sour cream, jalapeno, tomato, 

olives, green onion, jack cheese 

 

B R A I S E D P O R K  S L I D E R S 14 .95 

Tomatillo salsa, avocado puree, Cojita cheese, cilantro slaw, potato bun 

 

E M PA N A DA 13.95 

Fresh masa, chicken, pico de gallo, jack cheese, cilantro slaw 

 

B U F FA LO  W I N G S 13.95 

Eight fiery hot wings, crisp vegetables, homemade Oregonzola blue cheese 

dressing 

 

D U N G E N E S S C R A B M A C A N D C H E E S E 12. 95 

Beecher’s Flagship, goat and mascarpone cheeses, roasted tomato,  

Prosciutto di Parma 

  



P E C O R I N O R O M A N O W E D G E P O TAT O E S 9. 00 

Fresh parsley, lemon, truffle oil 

 

W I N E A N D C H E E S E PA I R I N G 15.00 

Wines by the glass (2 ounces)  

Select three: Canvas Cabernet, Canvas Merlot, Canvas Chardonnay  

and Canvas Pinot Grigio  

Cheeses,  select three: Midnight Moon, Beecher’s Flagship, ed Saxon Gouda, 

Chevre, Truffle Tremor, Oregonzola, Brie d’ Affinois, Beecher’s No Woman 

  

SANDWICHES 

H A N G E R S T E A K S A N DW I C H  17. 95 

Grilled bread, sautéed wild mushrooms, grilled onions, blue cheese.  

French fries or house made chips 

 

KO B E  B U R G E R 17.95 

10 oz. burger, fire roasted red onion, avocado puree, truffle aioli,  

Beecher’s FlagshipCheese, bacon lardons, potato roll.  

French Fries or house made chips 

 

A N G U S B U R G E R 15.95 

8 oz. burger, crisp lettuce, sliced tomato, red onion. French fries or  

house made chips. Add cheese for $1.00 

 

PA C I F I C S A L M O N S A N DW I C H 14.95 

Heirloom tomato, arugula, red onion, avocado crema, olive bread.  

French fries or house made chips 

 

N O R T H W E S T T U N A  S A N DW I C H 14.95 

Tempura Ahi, Granny Smith apple slaw, avocado, prosciutto, Siracha crema.  

French fries or house made chips 

  



V I E T N A M E S E S A N DW I C H  13.95 

Grilled chicken, ham, jalapeno aioli, crisp vegetables, cilantro,  

grilled baquette.  French fries or house made chips 

 

SALADS 

 

S E A R E D A H I  T U N A  S A L A D 15.95 

Arugula, watercress, cucumber,  pear tomatoes,  ponzu vinaigrette 

 

T R A D I T I O N A L  C O B B S A L A D  13.95 

Grilled chicken, smoked bacon, egg, avocado, blue cheese and tomatoes, 

tossed with lemon-Dijon dressing 

 

C A E S A R S A L A D 11.95 

Romaine spears, traditional dressing, fresh Parmesan, white anchovy,  

garlic croutons 

 

~ A P P L E ,  E N D I V E  A N D F E TA  S A L A D 11.95 

Lemon-thyme vinaigrette 

 

~ AV O C A D O A N D H E I R LO O M T O M AT O S A L A D 10.95 

Red onion, arugula and white balsamic dressing 

 

ENTREES 

 

S E A R E D H A L I B U T  28.00 

Jasmine rice, seasonal vegetables, red and yellow pepper coulis 

 

G R I L L E D PA C I F I C S A L M O N  25.00 

Honey roasted beets, carrots, toasted pistachios 

 

G R I L L E D F I L E T 27.00 

House potatoes, asparagus, roasted root vegetable puree, demi sauce 

 

  



KU R O B U TA  G R I L L E D P O R K  C H O P 25.00 

Balsamic braised endive, roasted onion coulis, Yukon gold wedge potatoes,  

truffle demi sauce 

 

PIZZAS AND PASTAS 

 

~ T O M AT O C O N F I T PA S TA  18.00 

Penne, roasted tomato, garlic, arugula, thyme, Pecorino Romano cheese,  

red pepper flakes 

 

C H I C K E N M A R S A L A 22.00 

Wild mushrooms, Marsala wine, pappardelle pasta 

 

M A R G A R I TA  P I Z Z A  14.00 

Olive oil, fresh mozzarella, tomato, basil 

 

M E AT  P I Z Z A  16.00 

Tomato sauce, mozzarella, pepperoni, ham, sausage, bacon 

 

S U P R E M E  P I Z Z A  16.00 

Tomato sauce, mozzarella, pepperoni, sausage, mushrooms, onions 

 

V E G E TA R I A N P I Z Z A  15.00 

Pesto, mozzarella, tomato confit, roasted garlic, red onion, kalamata olives 

  



BEVERAGES 

 

I C E D T E A S  4.00 

Arnold Palmer, Passion Fruit, Strawberry Lemonade 

 

C H I L L E D J U I C E S 4.00 

Orange, pink grapefruit, apple, cranberry, tomato, V8 and prune 

 

H O T C H O C O L AT E  4.50 

 

M I L K   3.00 

Whole, 2% or Skim 

 

S O DA S  3.00 

Pepsi, Diet Pepsi, Sierra Mist, Diet Sierra Mist 

 

M I L K  S H A K E 6.50 

Vanilla, Chocolate, Strawberry 

 

B O T T L E D WAT E R - 2 0  O Z  4.00 

Aquafina, Evian, Perrier 

 

QUENCH 

 

C H I L L E D F R U I T J U I C E S  4.00 

Orange, Apple, Pink Grapefruit, Cranberry, Tomato, V8 

 

F R E S H J U I C E S  5.00 

Seasonal fresh squeezed fruit juices 

 

B LO O DY M A R Y, M I M O S A  5.00 

Full bar available upon request 

  



DESSERTS 

 
B LO N D I E   9.00 

Warm apricot, white chocolate and goat cheese blondie, whiskey bourbon 

sauce, vanilla bean ice cream 

 
S O R B E T S A M P L E R W I T H T U I L E  8.00 

 
M A S C A R P O N E  C H E E S E C A K E  8.00 

 
S E A S O N A L  C R E M E  B R U L E E  7. 50 

 
T I R A M I S U  6.95 

 
I C E  C R E A M 6.25 

Choose from two scoops of ice cream and two toppings. Ice Cream - 

Vanilla, Chocolate or Strawberry. Toppings - M&M’s, crushed  peanuts,  

Reeses Pieces, Gummy bears, Oreo bits, strawberries, blueberries, 

raspberries,  bananas, Dulce de Leche, chocolate sauce, candy 

sprinkles, cherry and whipped cream. Additional toppings $.50 each 

 
~ STAYFIT CUISINE 

  



 

B E V E R A G E M E N U 
 

B E E R 
 
B U DW E I S E R 4. 9 5 

B U D L I G H T 4. 9 5 

C O O R S L I G H T 4. 9 5 

M I L L E R L I T E 4. 9 5 

M I C H E LO B ,  U LT R A  L I G H T 4. 9 5 

M I C H E LO B ,  U LT R A  L I G H T  4. 9 5 

H A L E S M O N G O O S E I PA  5. 9 5 

H E F E W E I Z E N ,  PY R A M I D  5. 9 5 

H E I N E K E N  5. 9 5 

C O R O N A 5. 9 5 

A M S T E L  L I G H T 5. 9 5 

B LU E M O O N 5. 9 5 

S A M U E L  A DA M S 5. 9 5 
 
 

S P I R I T S 

 

R U M ,  B A C A R D I ,  7 5 0  M L 1 0 0 . 0 0 

V O D K A ,  A B S O LU T, 7 5 0  M L  1 2 5 . 0 0 

V O D K A ,  G R E Y  G O O S E ,  7 5 0  M L 1 5 5 . 0 0 

G I N ,  TA N Q U E R AY,  7 5 0  M L 1 2 5 . 0 0 

T E N N E S S E W H I S K E Y,  JA C K  DA N I E L’ S ,  7 5 0  M L  1 5 5 . 0 0 

S C O TC H,  J O H N N Y  WA L K E R R E D ,  7 5 0  M L 1 5 5 . 0 0 

S C O TC H,  J O H N N Y  WA L K E R B L A C K ,  7 5 0  M L 1 7 0 . 0 0 

S C O TC H,  C H I VA S R E G A L ,  7 5 0  M L 1 8 5 . 0 0 
  



W   I N E 
 

G L A S S B O T T L E 
SPARKLING WINES       

 

S E G U R A  V I U DA S ,  B R U T, C AVA ,  R E S E R VA  8 . 0 0 3 6 . 0 0 

Catalonia, Spain, NV 

 

M O E T &  C H A N D O N W H I T E  S TA R  8 5 . 0 0 

Champagne, France 

 

LIGHT INTENSITY WHITE WINES 

 

C A N VA S P I N O T G R I G I O 9 . 0 0 4 0 . 0 0 

Veneto, Italy 

 

K I N G S R I D G E  P I N O T G R I S 9 . 5 0 4 2 . 0 0 

Willamette Valley, Oregon 

 

MEDIUM INTENSITY WHITE WINES 

 

C A N VA S C H A R D O N N AY 8 . 0 0 3 6 . 0 0 

Napa Valley, California 

 

C H AT E AU  S T E .  M I C H E L L E  R I E S L I N G  9 . 0 0 4 0 . 0 0 

Cold Creek, Washington 

 

1 4  H A N D S C H A R D O N N AY  4 2 . 0 0 

Walla Walla, Washington 

 

FULL INTENSITY WHITE WINES 

 

C H AT E AU  S T E .  M I C H E L L E  C H A R D O N N AY  9 . 5 0  4 2 . 0 0 

Columbia Valley, Washington 

  



D E L I L L E  C E L L A R S C H A L E U R E S TAT E  B L A N C 1 2 . 0 0 5 4 . 0 0 

Columbia, Washington 

 

LIGHT INTENSITY RED WINES 

 

C A N VA S M E R LO T 8 . 0 0 3 6 . 0 0 

Napa Valley, California 

 

E S TA N C I A ,  P I N O T N O I R   4 5 . 0 0 

“Pinnacles Ranches”, Monterey County, California 

 

MEDIUM INTENSITY RED WINES 

 

C A N VA S C A B E R N E T  8 . 0 0 3 6 . 0 0 

Napa Valley, California 

 

C O LU M B I A  C R E S T M E R LO T  9 . 0 0 4 0 . 0 0 

Grand estates, Washington 

 

P R I M A R I U S P I N O T N O I R 1 0 . 0 0 4 5 . 0 0 

Willamette Valley, Oregon 

 

FULL INTENSITY RED WINES 

1 4  H A N D S C A B E R N E T  9 . 5 0 4 2 . 0 0 

Walla Walla, Washington 

 

M A R T E D I  S Y R A H 1 2 . 0 0 5 4 . 0 0 

Yakima,  Washington 

 

D OY E N N E  A I X   5 2 . 0 0 

Red Mountain, Washington 

 

B E R I N G E R C A B E R N E T  5 2 . 0 0 

Sonoma, California 


