HAWGS Seafood Bar

2010 Santa Cruz Restaurant Week Menu

Starters
5casonal mixed greens, cucumbcrs, tomatoes, croutons
With Roasted (Garlic \/inaigrette
Cacsar 5alad, Parmigiano reggiano, seasoned croutons

Ncwhattcn Clam Chowdcr

¥k %k

Mains

Wi]d C_oho 5a|mon with sautéed vcgctab|cs and roasted garlic mashed Potatocs

Fan seared Chickcn Ficatta with roasted garlic mashed potatoes

SHﬁmP 5campi Ravioh with sautéed vcgctablcs in a creamy marsala wine sauce
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Dessert

Marianne’s Chocolatc, \/ani“a bean |ce Cream

Chocolatc Volcano Cakc

Kaspbcrrg Whitc Chocolatc Chccsccakc

*E)cvcragc, tax & gratuity not included






