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Urbane Fact Sheet 
 
Overview: Urbane dedicates itself to the holistic philosophy of Executive Chef Brent Martin: 

“good food depends on good ingredients.” Brent and the Urbane staff have 
cultivated close, personal relationships with a variety of famers, hatcheries, 
foragers, wineries and breweries throughout the Pacific Northwest to bring fresh, 
quality ingredients to the table.  

 

 From the local ingredients in each dish to the reclaimed wood community table 
and on-site water filtration, sustainability is cornerstone to Urbane. Located on the 
first floor of the celebrated and eco-friendly Hyatt at Olive 8, the 108-seat 
restaurant and adjoining bar create an open space that welcomes guests with an 
elegant simplicity.  

 

Founded: February 2009  
 
Kitchen Inspiration: Brent Martin, Executive Chef 

Dan Gilmore, Chef de Cuisine 
 

Menu: Providing a rich variety of Northwest fare, the often changing menu reflects the 
seasonality of key ingredients, including wild game, vegetables and species of 
native fish and shellfish.  Urbane’s menu prominently features offerings from such 
renowned regional resources as Beecher's Cheeses, Uli's Sausage and Salumi 
Artisan Cured Meats. Local ingredients are infused with global inspiration, often 
drawn from Brent’s experience working in kitchens from Australia to Grand 
Cayman, London to Maui. The result is an authentic yet eclectic offering that 
flavorfully showcases the best the Pacific Northwest has to offer. 
 

Pending the season, dinner specialties could include pan seared Pacific Northwest 
Steelhead accompanied by butternut squash hash or a Dungeness crab risotto with 
preserve lemon and parsley. The seasonal lunch menu currently features a 
vegetable pot pie with Pacific Northwest wild mushrooms and a root vegetable 
ragu, as well as the house specialty, the “Half ‘n’ Hour Lunch,” which is only served 
from 11 a.m. to noon and includes a farmer’s market box with a harvest green 
salad, Salumi Grinder, sea salt parsnip chips and other seasonal other treats. 

 
Location: 1638 8th Ave. Seattle, WA 98101 

 
Hours: Monday – Sunday 

o Breakfast 6:30 a.m. – 11 a.m.  
o Lunch 11 a.m. – 2:30 p.m. 
o Dinner 5 – 10 p.m. 

Bar is open 10 a.m. – Close 
 

Website:  www.urbaneseattle.com        


