Flated E_ntrccs

QOurevent Planners can help you create a sPecia| menu for your party. Forgroups of up to twenty People we allow two

choices Plus a vcgctarian oPtion. Groups over twenty Please select from one choice or allow for Pre—ordcring.

Flated entrees come with a choice of a Caesar salad or a [House salacl, chefs accompaniments, Freshlg sliced bread

and butter. Also included are coffee and assorted hot teas.
Dirmer/Luncl'i
[Forseradish (Crusted Salmom. . e seees s 24.95/22.95

Fresh caught local salmon, topped with a sPiC\Lj crisP horseradish crust and lemon cream sauce, and baked to

Pchection

TOP I OIN (SN e seses s s s s e s s e es s s s saess s 30.95/28.95

Toppecl with !umP crab meat in a béarnaise sauce

Gingcrsnap Crusted Rack of 1 amb e 31.95/29.95
A Frenchcd rack of New Zealand Iamb, coated in a crushed gingersnap crust and served with a red wine gastriquc

sauce

Chicken Cordomn POIUE oo semesssssssessesseessenes 24.95/22.95
A breast of chicken stuffed with smol(g ham and Swiss clﬁecse, hand breaded and sautéed, served with a forest

mushroom sauce

Ferb Baked Falibut FTilletm e e 27.95/25.95

Alaskan halibut steak coated in a mec”ey of fine herbs and s]owly oven roasted

Porcini Crusted Pork T enderoin e 26.95/24.95
A Porl( tenderloin drec{ged in dried Porcini mushrooms

Double Cut Slow Roast Pork CI'TOP ............................................................................ 24.95/22.95
With a Rosemarg Map]e Glaze

Grilled PBacon WraPPccl T enderoin of Beef e 29.95/27.95
An 8oz | enderloin, gri”ed to medium and finished with a Merchants du Vin sauce

WIICl Musl')room l<aVlOIl ....................................................................................................... I 9.9 5/1 79 5

[Fresh ravioli with ricotta cheese, roasted onions and garlic and a mélange of wild mushrooms, babg arugula and

asParagus

Crab StUFEd S0le.ommeee e oo see s 24.95/22.95

A fillet of FPetrali sole filled with a Dungcness crab and herb mixture, baked and covered with a lemon caper sauce

Grilled chctablc Plate ot 17.95/15.95

Seasonal vcgctablcs scasoned and tossed in olive oil with fresh herbs, then gri”ec{

P OO el O P armMES AN e eeeeee eeeeeeeeseseesesesssesssmmesseeesenessenssemaesemesseesenns 18.95/16.95

Fresl’u Fortobc”o mushrooms toPPccl with marinara and parmesan and broiled

Prices Subject to Change



