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3 Course Gourmet Dinner
$26.50
Dungeness Crale Cake Fresty Augiln and Camate Pueschettn
pan seared, pea shoots, ‘67 g J‘W red peppers, onions,

charred tomato aioli fresh basil, feta cheese,

raspberry vinaigrette reduced balsamic

Eliarre Chowder

manila clams, root vegetables, cream,
roasted garlic, fresh herbs

Entrée Choices

vegetable ratatouille, dungeness crab and hollandaise topping ,
and savory garlic mashed potatoes roasted nugget potatoes and fresh garden vegetables

black tiger prawns, saffron cream, roasted garlic chips, ponzu sauce, asian slaw,
shaved parmesan and savory garlic mashed potatoes

Dessert Choices
Cheoosecate

strawberry topping

Fuiit Sardetta Gra



