SEATTLE PESTALRANT OPENINGS

A New Stand Is Showering NY-Style Cannoli on
North Seattle
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THIS VALENTINE'S
DAY, SHARE YOUR
LOVE

There = no better way 1o share your
lowe than with heartfelt gifts. Gel.

MOST READ

In recent restaurant news, some of Seattle’s best e cream is no onger, the owner of fameo
San Francisco restaurant Saison is planning to open in Bellevue, and Carls Hall is coming to
towin for 3 spacial 2iack History Month dinner. As for the updates below, there ars
newcomsars dadicated to onigiri 3nd c3nnoli (not the same restaurants, thankfully), 3s wel as
new outposts for Jack's BBQ and Lady Yum.
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NORTH SEATTLE — There's a new go-to for New York-style cannoli, with roadside sta
Kelly Csrr'-ai: now open. Owner Kelly Wilson has been doing the filed pastries foryears as 3 Eater Seattle
catering operation, and now classic ricotts-filled options are for sals here (gluten-free options

availsble, too). Staws: Confimmed open. 11210 Lake Cify Way NE

S up for our nevasketier

CAPITOL HILL — Onigiri specialist Sankaku has morphed into 3 semi-permanent entity, with TR T
an ongoing pop-up 3t wine shop Marseillz at the Melrose Market — 2 ogeratas only on the
days Marseiliz is closed (Monday and Tussday, all day long). Staws: Cerified open. 1531
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