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Taste of Tri-Valley Restaurant Week - January 21 – 29, 2012

Lunch - $15.00
Choice of Diablo, Iron Horse or Livery Trio with a Brownie Bite and Vanilla Gelato Dessert
Dinner - $30.00
First Course
Tomato Basil Soup Encroute
or

Caesar Salad with a Parmesan Crisp and Herbed Focaccia Croutons 
or

Organic Leaf Lettuce, Apples, Pears, Gorgonzola Cheese and

Candied Walnuts with Raspberry Poppyseed Vinaigrette (Add Chicken + $4)
Second Course
Roasted Fall Squash Risotto with Cider Poached Apples, Candied Walnuts,

Brie Cheese and Pomegranate Gastrique

or

Oven Roasted Half Chicken on Butternut Squash Bread Pudding with

Cranberry Relish and Sage Pan Jus

or

Grilled Bavette Steak with Chimchurri Sauce on Olive Oil Braised

Yukon Potato with Grilled Asparagus Spears

Third Course
Fuji Apple Cinnamon Tartlet with Caramel Sauce

and Vanilla Ice Cream
or

Chocolate Peanut Butter Mousse

Price does not include Beverages, Tax, or Gratuity
We only serve foods produced and procured from sustainable populations

and healthy ecosystems

Our Corkage Fee is $15 per 750ml Bottle
20% gratuity will be added to parties of eight or more.

We are not responsible for lost or stolen items.
             Executive Chef: Michael Zeiter
                                                                                           Sous Chef:  Oscar Patlan

