MENUTWO

(Groups of 50 or more, choose one entrée)

First Course
(choose one)

Ahi Tuna Tartar with Japanese Citrus and Cumin Scented Wonton Crisp
Smoked Salmon Blini with Tarragon Gastrique and Sweet [Jerb Salad
Roasted T omato Bisque with Cheesc Crostini
*|_emon Risotto with Maine | obster

Second Course
(choose one)
Star Route [Tarms Littlc Gem Salacl with Black Fcpper Pecans, Roquc{:ort C}‘nccsc & \/inaigrcttc
Star Route [Tarms f)aby | _ettuces with \/inaigrette & Warm (Goat (Cheese Crostini
T ender Hearts of Romaine with Sl’lavcd FParmesan & Garlic—Anc}’lovy \/inaigrcttc

T hird Course
(cl‘loose two)
Grilled Double R Ranch Beef T enderoin, Pommes Anna & Pordelaise Sauce
Oven Roastcd Sca Bass, Crab Mashcc{ Fotatocs, Bluc Lakc Grccn Bcans, & Lcmon Nage
Seared Ahi Tuna WraPPed in APPIewooc{ Smoked Pacon, Crushed Potatoes with | emon Confit
Roastcc{ Rack of Organic Lamb with \/cgctablc Couscous & APPIC C}‘wutncg
**chet Butter Foaclﬁed Maine Lobster, Tru)que Mashed Fotatoes, AsParagus & TruFﬂe Nage

Fourth Coursc
(choose one)

Warm Chocolate Sougﬂé Cakc with Caramcl Saucc
Vanilla Bean Creme Brulee with Caramelized Pear
Organic Berries with Sabagon Sauce
APPIC T arte T atin with Vanilla Bean |ce Cream
Sorbet of the Day & (ookies

Four Course Dinner $87.00 per person
Plus 20% service clﬁarge, 5% San [ rancisco administrative surchargej and 8.5% sales tax
Add $10.00 per person for each additional choice per category

| obster oP’cions are market Price



