
 
RESTAURANT WEEK MENU 

For the week of October 1-8, 2009 

Fixed price: $25 

 
Starter (1st course) 

  
Roast Beet, Tomato, Watermelon Salad 

Citrus Vinaigrette 
 

Mache Lettuces with Figs, Crumbled Blue 
Balsamic Mint Vinaigrette 

 
Zucchini and Ricotta Flan 

Mixed Herb Pesto 
 

2nd Course 
Filet of Sirloin 

Mushroom Essence 
Served with Farm Produce and Mac/Cheese 

 
Local Black Cod 
Cioppino Sauce 

 
Brined and Quick Roast Pork Chop 12oz 

Meyer lemon and sage nage 
 

3rd Course 
Gizdich Apple Tart 

 
Lemon Glace 
Berry Coulis 

 
Vanilla Bean Panna Cotta 

Fresh berries 
 

  
 

Beverage, tax and gratuity not included 

 
  
 


