entrees
grilled chicken satay

14

skewered chicken in a cilantro marinade
grilled over a sweet rice cake & spicy nappa
cabbage slaw. served with a thai peanut
dipping sauce.

At 21 Commerce our menu features
Asian Fusion cuisine: an innovative blending
of ingredients and cooking techniques from
local Northwest and Asian traditions.
Our chefs use only the freshest seafood,
the finest cuts of certified angus beef &
poultry, and the most aromatic seasonings
from here and abroad.
As a result, each item on our menu becomes a
marriage of tastes when experienced
separately, a symphony when enjoyed
in combination. Enjoy!

16

large shrimp lightly battered and oil roasted.
served with spicy cabbage slaw, fried rice and
sweet & sour sauce.

tiger cries

16

beef medallions rubbed with chili paste and
ginger, grilled and served with spicy cabbage
slaw, fried rice and ginger ponzu.

asian beef satay

16

tender medallions of beef marinated in a
flavorful mixture of hoisin sauce, ginger,
garlic & green onions, skewered and grilled
over sautéed vegetables and sticky rice.

soups & salads
cup

dungeness crab bisque

bowl

5/ 8

rich and creamy tomato bisque filled with
pacific northwest dungeness crab.
served
with rustic french bread.

asian green salad

9

tossed with gorgonzola cheese & candied
walnuts in a caribbean mango dressing topped
with asian grilled pear slices, crispy fried
shallots & lotus root.
side salad $5.

sesame caesar
hearts of romaine mixed with our house made
sesame caesar dressing, parmesan cheese and
croutons.
side salad $6

with grilled chicken
with lemon garlic prawns

tempura sesame shrimp

10
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coconut prawns

17

wok seared scallops

17

grilled curry prawns

15

“21” combination

18

an assortment of 21’s signature entrees. ask
your server for details on this week’s
combination.

10

lightly coated in seasoned flour and oil
roasted until golden. served with lemoncilantro and orange-ginger aioli.

19

with grilled asparagus and lemon-basil aioli.
served with spicy nappa cabbage slaw.

marinated in a garlic & lemon infused olive
oil, curry paste, cilantro and cumin over fried
rice and asparagus.

thinly sliced marinated pork loin served
slightly chilled with mango-papaya salsa,
wasabi cream, hot mustard & sesame seeds.

calamari

thai dungeness crab cakes

jumbo scallops seared in peanut oil until
golden brown. served on shiitake mushrooms
over asian vegetable stir-fry.

with diced chicken, mozzarella cheese, black
bean sauce, diced red peppers, cilantro &
papayas. accompanied by an orange plum
sauce.

chinese roasted pork

17

grilled atlantic salmon glazed with our house
made hoisin barbeque sauce served with sticky
rice, sautéed soy sherry mushrooms and
tempura asparagus.

house made, then oil roasted until golden
brown and served over a bed of fried rice with
sweet & sour sauce.

with basil, barbeque pork, bean sprouts,
roasted red peppers and maifun noodles.
served with a sweet & sour sauce.

thai chicken quesadilla

hoisin barbeque salmon

marinated portabello mushroom grilled and
stacked with a medley of grilled vegetables
on rustic french bread. served with roasted
red pepper and basil puree.

a single serving of our house made crab
cakes. served with spicy nappa cabbage slaw
and lemon-basil aioli.

rock shrimp spring rolls

17

seared rare and accompanied by shanghai
cucumbers & radish slaw. served with wasabi
cream and ginger-citrus ponzu.

grilled portabello stack

appetizers
thai dungeness crab cake

sesame crusted ahi tuna

kalbi ribs
tender beef short ribs marinated in our
special kalbi sauce served with sticky white
rice, ginger snow peas and mushrooms.

wa state sales tax of 8.8% will be added to all food purchases
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