
 
 

DINE ABOUT TOWN  
PRE FIXE LUNCH MENU 

January 15 – 31, 2012 
 

MAIN 
 

ROASTED MARY’S CHICKEN COBB SALAD 
baby iceberg lettuce, avocado, Knudsen Lardons bacon, mango,  

hard boiled eggs, cherry tomatoes, pickled red onions,  
Point Reyes blue cheese dressing, 

 
or 

 
SEARED SEABASS SANDWICH  

grilled zucchini, caramelized Maui onions, arugula,  
smoked tomato vinaigrette  

 
or 

 
TRUFFLE” MAC & CHEESE”  

elbow pasta cooked in a creamy truffle cheese sauce 
 

SWEET 
 

PUMPKIN CRÈME BRULÈE TART  
   mincemeat, blood orange coulis 

 
or 

 
SILVER MOON ICE CREAM SUNDAE  

chocolate, vanilla & strawberry ice cream,  
almonds, banana, griottes, and crème chantilly,  

with chocolate & caramel sauce 
 

$17.95  



 
 

DINE ABOUT TOWN  
PRE FIXE DINNER MENU 

January 15 – 31, 2012 
 

FIRST 
 

PETITE ICEBERG LETTUCE WEDGES 
shaved pickled onion, smoked bacon, Point Reyes blue dressing 

 
or 

 
KABOCHA PUMPKIN BISQUE 

dungeness crab, lemon crème fraîche, fried sage 
 

MAIN 
 

HONEY ROASTED SONOMA DUCK BREAST 
turnip puree, snow peas, baby bock choy, tamarind sauce 

 
or 

 
PAN SEARED KING SALMON 

Vietnamese spring roll, garlic spinach, hen of the wood mushrooms,  
Mandarin soy reduction 

 
0r 

 
SPAGHETTI SQUASH STIR FRY 

asparagus tempura, pan seared tofu, king oyster mushroom, ponzu reduction 
 

SWEET 
 

   PUMPKIN CRÈME BRULÈE TART  
   mincemeat, blood orange coulis 

 
or 

 
HAZELNUT CHOCOLATE MOUSSE CAKE  

crème anglaise, fresh strawberries 
 

$34.95 


