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2010 Santa Cruz Restaurant Week Menu

Prix five $25.

First course, (Choose one)
Grilled, frosciutto wm/yﬁe&/ ﬁ'j;’ stuffed w/ herbed. goat cheese,

Watermelon Salad, Fresh mozzarella, ﬁﬂis’yee, éﬂ@ Wmcﬁ, ﬁiyfacﬁio, ﬁﬂeyﬁ basil,
\S’ﬁewy viniagrette .

Litte cheese p/m‘e, 1 % oz, Brillat savarin and crostini

Second course. (Choose one)

Poan J'emﬂe&/yoc@,’ye salmon. Gnoccﬁi n creanmy ﬁmne[ and corn sauce, Flmgu/ﬂ,

Grilled marinated chicken breast w/ hourhon cﬁipaf/e ééq ﬂ/aze, Deach citrus ﬁﬂw'f
salsa. Pan roasted ﬂmﬂ/ic herb ﬁ0meﬁﬂiey,

Eﬂp/&mf ﬁmﬂmemn tower. Fresh mozzarella and sauteed greens.

Dessert course, (Choose one)
Chocolate Paviova, Fresh fruit and' wﬁippe&/ cream.
NY. 5‘@/6 cheesecake. Fresh Swanton Bemy Farms strawberries, m;péemy coulss

Grand Marnier chocolate mousse trifl.

Beverage, tax & tip not included



