Andaluca – Not Just Another Hotel Restaurant

407 Olive Way 
 206-382-6999 

Low lights and sexy warm colors are what hit you when you first walk into Andaluca. But then there are the smells – not the often overwhelming garlic of your run-of-the-mill Mediterranean place, but more exotic: a little paprika, some lemon, mint, cumin.  Even on a busy Friday evening, the genuinely friendly host took the time to chat.  

The dinner menu consists of “Small Plates & Shareables,” salads, and “Large Plates.”  I decided to get adventurous (for me) and order the grilled octopus. I’ve never been a fan on tentacles, but what the heck. I almost regretted my decision when out came these cute little whole baby octopus. But the plate was beautiful, with cubes of red beets that also colored the garbanzo beans a bright fuchsia.  Anise seed combined with orange-scented olive oil and paprika oil created an amazing sauce, if you can call it that.  I practically licked the plate, and rather resented having to share with my dinner companion. I did share though because I really wanted some of his crispy duck cakes. They were almost pure duck meat inside, no random vegetables to interfere, flavored with lemon, cumin, and coriander.  In terms of other starters, I can recommend the lamb dolmas and the crab tower. You can’t really go wrong making a meal out of just the small plates. 

But, our job was to check out all parts of the menu (yep, tough duty but…).  There were two different fruit-and-greens salads on the menu, one with pears, field greens, and stilton, and one with apples, spinach and chevre.  We loved both of them.  

Finally, the entrees.  Chef Wayne Johnson does wonders with seafood, but on this night we were both in the mood for something heartier. My companion ordered the Moroccan pheasant breast over Cous Cous, and I the Cabrales-crusted beef tenderloin. The pheasant was great, not gamey at all, with a sauce (pomegranate-cabernet demi-glace) that was to die for. The half-pheasant was boned, except for the leg bone that ended up gnawed clean. My beef was cooked perfectly, over some mashed potatoes that were just pure comfort food.  I would have liked a little more of the Cabrales crust since I’m a sucker for good strong cheese. But I was so taken with the sauce, a marsala demi-glace, that I got over the disappointment quickly.

The wine list is long, varied, and reasonable priced. Chef Wayne makes wine recommendations for all of the entrees, and we would have liked to see more of those recommendations available by the glass (not that many of us all order the same thing at the table, after all).  There are some “cellar gems” that are worth a long hard look – Cabernets from Leonetti and Quilceda Creek, and a Ridge Petite Sirah. Good splurges for a special evening.  

And for dessert?  Chocolate, of course - the warm liquid chocolate cake. With sour cherries and pistachios, it was a lovely end to our Mediterranean adventure. It’s an adventure we have to save for special occasions, because Andaluca can be a bit of a budget-buster. Dinner for two, with three courses and wine, can easily top $200. And it’s worth every penny.

Shelly Jonsen

