Nordstrom restaurants are
committed to offering a superior
dining experience. Our menus
feature fresh, local ingredients to
create made from scratch dishes,
which vary by restaurant type,
season and region. The following
is an informative nutritional guide
of each menu item for your
health and lifestyle.
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SOUPS
Roma Tomato Basil Soup - bow! 320
Roma Tomato Basil Soup - cup 160
STARTERS
Ale Battered Onion Rings 600
Crisp Potato Latkes 770
Mediterranean Hummus 745

Mixed Green Salad w/out Dressing 98

Ricotta & Tomato Jam Jar 578
Sweet Potato Fries w/ Sauce 570
SALADS

does not include dressing

Caesar Salad 461
Chicken & Strawberry Salad 570
Chicken, Apple & Cheddar Salad 610
Chinese Chicken Salad 500
Cilantro Lime Chicken Salad 440
Warm Salmon & Spinach Salad 378

SIGNATURE SANDWICHES

does not include french fries

BLTA Sandwich 771
California Grill 890
Classic French Dip 1105
Corned Beef Reuben 916
Marinated Chicken Breast Sandwich 851
Sixth & Pine Burger 1050
Turkey & Avocado on Whole Wheat 650
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PRIME PLATES

Chicken w/ Warm Fingerling Potatoes 709
Flat Iron Steak Frites 1380
Salmon w/ Herbed Risotto & Mushrooms 1043
Turkey Chili w/ Warm Tortillas 791
SIDES

Sea Salt French Fries w/ Horseradish Aioli 660
SWEET FINISH

Apple Cobbler 4 1a Mode 700
Chocolate Mousse Cake 849
Créme Brulee w/ Lemon Curd & Berries 680
Warm Chocolate Cookie Sundae 1110
DRESSINGS & OTHER

Caesar Dressing, 1%z 0z 190
Champagne Vinaigrette, 12 0z 230
Cilantro Lime Vinaigrette, 1% 0z 160
Dark Cherry Balsamic Vinaigrette, 12 0z 180
Ginger Sesame Dressing, 12 0z 170
Warm Mustard Vinaigrette, 1%2 oz 210
Bread Service w/ Butter 220
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The Dietary Guidelines for Americans recommend limiting saturated fat to less than 10 percent

and sodium to less than 2,300 milligrams for a typical adult eating 2,000 calories daily.

Recommended limits may be higher or lower depending upon daily calorie consumption.



