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www.davenportroadhouse.com
Phone (831)426-8801 x100

For the week of October 1-8, 2009

Fixed Price $25.

Please No Substitutions

Appetizer (Choice of one)

Truffle Fries
Thin Cut Fries / Grated Parmesan / Herbs / Truffle Oil

Suckling Pig Confit
Pig / Grilled Chicory Slaw / Peaches / Pan Jus

Beet Salad

Organic Golden Wood Oven Roasted Beets / Caramelized Onions / Bleu Cheese / Pine
Nuts / Balsamic Dressing

Market Greens
Tomato / Red Bell Pepper / Shaved Red Onion / Croutons / Lemon Chive Vinaigrette

Entrees (Choice of one)
Signature Artichoke Leek Lasagna

Rodoni Farms Artichoke & Leeks / Mozzarella / Parmesan Cheese / Lemon Zest /
Truffle Oil
Pairing: Chardonnay, Salmon Creek 2007 - Add Glass $6 / Bottle $24

Shrimp ‘N Grits
Wood-Grilled Shrimp / Pancetta / Caramelized Onion / Roasted Tomato / Lemon / Herbs
/ Polenta
Pairing: Tempranillo, Santa Cruz Mountain Vineyards 2005 — Add Glass $8 / Bottle $32

Bistro Filet
Wood-Grilled Filet / Potato Leek Gratin / Watercress / Lemon / Fried Bleu Cheese
Pairing: Cabernet Sauvignon, Organic Wine Works - Add Glass $8 / Bottle $36

Wood Oven Roasted Chicken
Braised Rodoni Farms Leeks/ Potato Puree / Lemon / Tarragon
Pairing: Boont Amber Ale Draft - Glass $5

Water served upon request « Corkage fee $15/bottle * Split plate fee $2/person
18% gratuity added for parties of six or more * 21% gratuity added for parties over twelve




Desserts (Choice of one)

Apple Tart
Apples / Cinnamon / Sugar / Puff Pastry / Vanilla Ice Cream

Hand Made Ice Cream Cake
Locally Made Polar Bear Pumpkin Ice Cream / Oreo Cookie Crust
Or
Locally Made Polar Bear Island Mocha Ice Cream (Coconut / Coffee) / Oreo Cookie
Crust

santa Cruz <
restaurant week

Beverage, tax and gratuity not included

Water served upon request « Corkage fee $15/bottle * Split plate fee $2/person
18% gratuity added for parties of six or more * 21% gratuity added for parties over twelve




