2012 Restaurant Week
February 27" thru March 4th

SONOMA COUNTY

RESTAURANTWEEK

> Appetizers

Caesar Salad
Fresh hearts of romaine tossed with parmesan cheese, home style garlic croutons and house made Caesar
dressing. Served with a cambozola crostini.
or

Cup French Onion Soup
A true classic, served with a Swiss cheese brioche.

>¢Entrees

Stuffed Chicken Breast
A panko breaded, pan-fried chicken breast, stuffed with spinach, sun-dried tomatoes, bacon and cambazola
cheese and topped with a creamy garlic sauce. Served with mashed potatoes and asparagus roasted with
garlic, white wine and parmesan cheese.
or

Winter Veggie Pot Pie

Roasted parsnips, mushrooms, garlic, potatoes, carrots, and peas in a béchamel sauce, baked inside flaky
whole wheat, cream cheese crust.

>¢Dessert

Chocolate Mousse
Harvest Fair Double Gold Winner
The richest and fluffiest mousse you will ever have.

$19.00/person




