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Summer 2009
Group Function Dinner Menu

STARTER
CHOICE OF ONE
CAESAR SALAD, crispy potato croutons, reggiano
ENGLISH PEA SOUP, mint créme fraiche, brioche croutons
FARM SALAD, market vegetables, sunflower seeds, maytag blue cheese
ROASTED YOUNG BEETS, fennel, goat cheese mousse, walnuts
POTATO — LEEK SOUP, smoked salmon
ROASTED ASPARAGUS SALAD, wild greens, sauce gribiche
BEEF CARPACCIO, rocket, crispy potatoes, truffle aioli
ROASTED DUNGENESS CRAB CAKE, citrus salad

($8 up charge per guest)
LARKSPUR’S SMOKED SALMON, traditional garnishes
($5 up charge per guest)

ENTREE
CHoIcE oF THREE
SCOTTISH SALMON, lentils, lardons, mushroom foam
SEARED SCALLOPS, caramelized cauliflower, almonds, raisin-caper sauce
VEAL SCALOPPIN|, twice-baked potatoes, creamed spinach
OLIVE OIL POACHED ESCOLAR, piperade, fennel puree, tapenade, olive sauce
HERBED RICOTTA RAVIOLI, marinara, asparagus and mushroom salad, crispy artichokes, reggiano
Duck CONFIT, cheddar polenta, leeks and spinach, cherry gastrique
PETALUMA FREE RANGE CHICKEN, potato puree, sauce perigeux

CERTIFIED ANGUS BEEF TENDERLOIN, garlic fingerling potatoes, bordelaise sauce
($9 up charge per order)

DESSERT
CHolce oF ONE
CHOCOLATE SWIRL CHEESECAKE, chocolate covered pretzel, caramel sauce
WARM VALRHONA CHOCOLATE CAKE, bananas foster, cinnamon créme chantilly
CHOCOLATE PUDDING CAKE, Chocolate whipped cream, vanilla créme anglaise, chocolate tuile
TRIO OF MINI ICE CREAM SANDWICHES
FLOURLESS CHOCOLATE CAKE, mixed berry sauce, whipped cream, chocolate cigarette
HAZELNUT FRUIT TART, champagne sabayon, berry syrup
HOUSEMADE ICE CREAMS AND SORBETS

#** Please note all menu items are seasonal and subject to change ***
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