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... S.F Chef Week Prix Fixe Menu . . .

-—-$35.00--
Primi Piatti

Asparagus Spears with Lemon,
Olive Oil and Parmesan Cheese

e O ~ e
Caramelized Pears Salad with Baby Arugula,
Gorgonzola Cheese and Balsamic Reduction

Secondi

Pan Roasted Halibut with Saffron Couscous, Cucumbers,
Bell Peppers, Tomato Vinaigrette and Sundried Tomato Oil

Blackened N.Y steak Served with Truffle Scented Mush Potatoes
And Wild Mushrooms in Red Wine Sauce

Dolci
Baked Chocolate Tort with Raspberries Sauce and Vanilla Bean Gelato

Mixed Berries with Mint and Zabaglione Sauce

Executive Chef: Rafael Mayoral



