Fire & Vine Hospitality Reveals Details about New
Seattle Restaurant, Aerlume
Set to open in late 2018, the new Pike Place Market-area destination highlights
local, seasonal bounty and stunning Puget Sound views
Seattle, WA – October 3, 2018 – Fire & Vine Hospitality today announced the name and additional
details about its newest restaurant, Aerlume. Perched on the hillside above Elliott Bay and steps from
Seattle’s Pike Place Market, Aerlume shines with light, air and sweeping views of the sound and sky.
Inspired by deeply-rooted connections with local farmers and providers, the menu will showcase the
signature flavors found in the seasonal bounty of the Pacific Northwest. Executive chef Maggie Trujillo
will lead the culinary team and general manager, Noel Romero, will run the front of the house. Aerlume
proudly partners with local farms and providers, including a custom farming program at Fall City Farms
managed by Amanda Marino, as well as Sound Sustainable Farms, Tonnemaker Farms, Frog Hollow
Farms in Walla Walla and others.
“We are inspired by the incredible array of ingredients in our region, the bustle of the Pike Place Market
neighborhood and the beauty we see outside our windows at Aerlume,” said Chad Mackay, CEO, Fire
& Vine Hospitality. “Aerlume is the first project that Jason and I have built together from the beginning
and we are proud and excited to share it with Seattle locals and visitors.”
“The Aerlume menu will reflect a deep appreciation of our local farming community and their delicious
ingredients prepared with care,” said Jason Wilson, culinary director, Fire & Vine Hospitality. “We are
delighted to introduce Chef Maggie Trujillo to Seattle. She brings culinary creativity and positive
leadership to our Aerlume team.”
Aerlume Seattle
The name, Aerlume, was inspired by a summer afternoon spent at a Walla Walla, WA farm when Chef
Wilson and Mackay discussed the importance of using and preserving the full bounty of seasonal
ingredients – from the juicy, sun-ripened tomato to the fragrant tomato leaf. The name is a nod to the
value of an heirloom within a family and the farming community. It reflects the focus on quality
ingredients and captures the essence of light and open air found in the restaurant space itself.

Located at 2001 Western Avenue, Aerlume opens to a sweeping Puget Sound view and includes live
fire elements to welcome and warm the space, including a dramatic indoor bonfire table. The new
project will benefit from the Pike Place Market expansion and waterfront access enabled by the January
2019 removal of the Seattle viaduct. Construction began in August 2018 with an opening date
scheduled for late 2018. Designed by Seattle-based architects, Skidmore Janette, the main dining room
and bar can seat 80 guests, outdoor seating for 48 and several private dining spaces which can be
configured to host intimate and large gatherings.
Aerlume will begin welcoming guests for happy hour and dinner in late 2018. Lunch and weekend
brunch service will begin in early 2019.
Maggie Trujillo, Executive Chef
Maggie Trujillo spent most of her life far from the ocean, yet she says it is where she feels most at
peace. As a competitive swimmer, she thrives near water so the sweeping views of Elliott Bay make
Aerlume the perfect spot for this rising star chef. Maggie earned her Culinary Arts degree from Le
Cordon Bleu at the Western Culinary Institute in Portland, OR in 2004 and is a creative, committed
leader in the kitchen. She worked for the Portland Hilton Hotel before moving to Ashland, OR and
Lela’s, Chateaulin and Caldera Brewing Company. Maggie’s experience working with a true farm-totable restaurant began in 2014 when she joined Larks Restaurant at the Inn at the Commons in
Medford, OR. The position at Aerlume brings Maggie close to the water she loves and presents an
opportunity for her to expand her connections with providers by working hand-in-hand with Fire &
Vine Hospitality farming partners including Fall City Farms, Sound Sustainable Farms and many more.
Maggie is currently developing the menu and describes her vision as “clean, comforting, and creative.”
Maggie says, “As a chef, I feel an obligation to the food I prepare. Whether working with proteins or
produce, I need to utilize as much of the ingredient as possible. Can I use the cauliflower leaves as well
as the florets? How can I make this amazing and nourishing for our guests? I like to get creative and
am always thinking about what else can I do that’s fun and delicious.”

Read more about Maggie
Noel Romero, General Manager
Noel Galvez Romero was born in Leominister, Massachusetts, but grew up all over the state of
Washington. He attended Federal Way High School and Green River Community College, and started
his restaurant career at 19 years old at Red Robin. He joined Salty’s in Redondo and worked his way
through every front-of-the-house position he could over a ten-year span. In 2014, Noel joined the El
Gaucho Tacoma team as a cocktail server before he was quickly promoted to captain at El Gaucho
Seattle, managing both the bar and wine programs over a two-year period. He became general
manager at El Gaucho Tacoma in 2017. Noel brings a positive leadership and management style to his
role at Aerlume, as well as deep knowledge of the Fire & Vine Hospitality service standard.

Read more about Noel
Amanda Marino, Fall City Farms
Chef Maggie Trujillo and the rest of the Fire & Vine culinary team are working closely on planting lists
with Amanda Marino, of Fall City Farms to complement the menus at each location and develop plans
for preserving the best of each season to serve throughout the year. Fall City Farms began in 1980
selling corn out of a garage. The farm has evolved over the years into a special destination for Seattlearea families looking for an authentic, small farm experience. A beloved Pumpkin Patch is open in the
fall and u-cut Christmas trees each December, while The Lodge at Fall City Farms is available yearround to host events up to 250 people.
Amanda grew up in New York State with little experience with gardening or farming. She graduated
from the University of Vermont with a B.S. in Community and International Development. While there,
she also acquired a Certificate in Sustainable Farming. Amanda apprenticed at Edible Schoolyard NYC
after college, then moved to Portland, ME, where she completed an Americorps term with Cooking
Matters, Following her term, she managed the volunteer program at the Good Shepherd Food Bank
and partnered with the University of Maine Cooperative Extension to host a Master Gardener class.
Amanda then enrolled in the University of Vermont’s Farmer Training Program. Through this program,
she gained experience in small-scale organic farm management and developed an understanding of
crop planning, harvesting and processing techniques and CSA/ farm stand operations. After
completing the program, she moved to Washington, DC and became the Capital Area Food Bank’s
Food Growing Specialist and helped build community gardens in southeast DC, teaching garden
education in a half acre urban garden. Amanda’s positive attitude, farming skills and warm heart are
sure to bring a beautiful harvest.

Read more about Amanda
About Fire & Vine Hospitality:
The Fire & Vine Hospitality team is responsible for overall operational leadership, culinary expertise and
product sourcing, marketing and technology support for each of the properties in the company: El
Gaucho Seattle, Bellevue, Tacoma and Portland; AQUA by El Gaucho; The Inn at El Gaucho, Miller’s
Guild, The Lakehouse, Civility & Unrest, Eritage Resort, Walla Walla Steak Co., Crossbuck Brewing and
Aerlume, located steps from Pike Place Market. The Revelers Club is a loyalty program designed to
reward and honor our guest’s loyalty and provide benefits at each Fire & Vine property. Free to join,
the Revelers Club shares birthday and anniversary gifts at each level of the program and members
receive points for every dollar spent.
Each Fire & Vine Hospitality property is unique to the community it serves but all share the following
attributes.

•
•
•

Service – We provide every guest with a unique, unparalleled experience. We revel in
celebrating lives.
Quality - Our mission is to source the best in the world for our guests to enjoy. No excuses and
no compromise.
Community – Building a strong community through financial giving and sharing time and
resources is a core company value.
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