Michael s

on Main

For the week of October 1-8, 2009

FIRST COURSE - Choose one
Michael’s House Salad - Mixed baby greens with local apples, cranberries,
crumbled Point Reyes blue cheese and spicy glazed pecans, tossed with tarragon vinaigrette
Homemade Soup of the Day
Ceviche - shrimp and seafood marinated in meyers lemon and salsa fresca, alongside blue corn tortilla chips

SECOND COURSE - Choose one
Flatiron Steak - cooked to perfection with smoked tomato sauce and roasted potatoes
Pistachio Crusted Salmon — baked and drizzled with mint vinaigrette, over wild mushroom risotto
Spinach and Artichoke Raviolis —Stuffed round raviolis in an Asiago cheese sauce,
garnished with pine nuts and sun dried tomatoes

THIRD COURSE- Choose one
Vanilla Bean Creme Brulee
Triple Chocolate Cream Pie

Coffee-Carmel Macadamia Nut Tart

santa Cruz
restaurant week

Beverage, tax and gratuity not included



