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For the week of October 1-8, 2009

Appetizer -
Padron peppers with sea salt

Early Girl tomato soup w/ Dungeness crab & cornbread croutons

Baby beet salad w/ Cheévre

Entrees -
Gnocchi a la Parisienne with summer squash, cherry tomatoes & black olives
Seared local albacore with crispy rice cake & cucumber salad
Pan seared Flat Iron steak with roasted fingerlings, sautéed spinach & Chimichurri sauce
Desserts -
Fresh Ricotta w/ raisins, pistachios and spiced honey

Coconut & strawberry sorbets

Orange & vanilla flan

santa cruz
restaurant week

Beverage, tax and gratuity not included



