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Family businesses are the historic core of the Market

artistically displayed fruits and vegetables
are often photographed.

“We don’t just wait on customers to sell
them the best produce available,” he said.
“We serve them, we know them.”

The Market customers they serve are a
mix of restaurant chefs and people who love
to cook at home.

“Here, you build relationships with people
who like food and cooking, eating and eating
right,” Genzale said. “We serve those people
– from the chefs in Seattle’s finest
restaurants to the customer who buys one
piece of fruit, and that’s why we’re still in
business.”

Custom orders are welcomed. Shop at the
high stall or call 206 624-5666 or 877 844-1758.

Food with a view
Last month, Sound View Café, in the Main

Arcade mezzanine level just below the
Market clock, proudly re-introduced dinner
featuring six starters, eight entrees and three
desserts.

Open daily from 7 a.m. to 9 a.m., “We now
offer dinner with the same health-conscious
approach that we offer breakfast and lunch,”
said owner John Amon. “We serve no red

meat, do not deep-fat fry anything and offer
an extensive menu for vegetarians.”

Among the eight dinner entrees, “The
potato crusted halibut is popular,” he said.
“It features halibut baked under a Dijon
mustard-bread crumb mix, vine-ripened
tomatoes and herbs, served with fresh
vegetables and fish fumet. People also order
a lot of our seafood with pasta, a combination
of mussels, prawn, and salmon pan sautéed
and served over pasta of the day.”

The six starters and gourmet dinner
sandwiches are also available during the day.
Vegetarians will enjoy the wild mushroom
ravioli and vegetarian pasta entrees.

“On a daily basis we buy fresh produce
from vendors in the Market and emphasize
fresh,” said son Alex Amon. “We slice and
dice it ourselves to our own recipes in our
kitchen.”

That emphasis on fresh includes preparing
every day, from scratch, two vegetarian soups,
clam chowder plus a chowder-of-the-day and
a different chef’s salad. “All in addition to
our extensive salad bar,” Alex said.

Breakfast favorites include three different
seafood platters of frittatas made with tomatoes,
onion, bell pepper and mushrooms, then topped
with either a filet of king salmon, grilled tiger
prawns or a mix of seafood items.

Owner John Amon takes pride in his 62-

seat restaurant’s sweeping views.
“We have a better degree of view than any

other location because we are built out over
the street by several feet,” he said. “The

restaurant is available for special events such
as wedding receptions, office and Christmas
p a r t i e s . ”
For more information call 206 623-5700.

FATHERS, continued from page 10

Fero’s Meat Market is another family-owned Market business where
Semsi Fero and his son Gani work side by side. Photo/Bradley
Enghaus

Cafe Mimosa
at Pike Place Market

Simply the best!

COUNTRY STYLE
HEARTY  BREAKFAST

(try our famous housemade granola...)

LUNCH - CAJUN, FRENCH AND MORE!!!
Fabulous Seafood Jambalaya,

...our delicious warm baguette sandwiches, pastas, gumbo...

1523 First Avenue    (206) 624-2598

Open 7 Days A Week
Breakfast, Lunch & Dinner

For fine dining...
It’s your

Pike Place Market

90 Pike Street Corner Market Bldg
ATM Available    624-1365

PIKE PLACE
BAR & GRILL

Rubber Rainbow Condom Co.
Save the Humans

PIKE PLACE MARKET
1515 1st Ave.

(206) 233-9502

www.wearyourrubbers.com
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PIKE PLACE MARKET

Dinner daily
Bar open until 2am
206 682-3049

pike place market

Unique educational toys and games
for all ages.

Puzzles, activity books, art supplies,
science kits, children’s musical

instruments, construction kits, wooden
trains, infant & toddler toys, arts & crafts

kits, dress-up, learning aids, play and
collectible dolls, New and vintage Breyer

Horses, puppets & marionettes.

Dragon’s Toy Box
Educational & Heirloom Toys, Games & Fun!

1525 1st Ave, Ste 2A
Seattle, WA  98101

dragonstoybox@earthlink.net
206-652-2333

Call Leilani McCoy

at 461-1281 to advertise

your First Avenue Business

MarketAd@NWLInk.com

http://www.pikeplacemarketnews.com
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http://www.wearyourrubbers.com/
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