
A s k  y o u r  s e r v e r  a b o u t  t o d a y ’s  C h e f ’s  S p e c i a l !

We l co m e  t o  t h e  2 0 1 1  S u m m e r  C o n ce r t  S e r i e s  p r e s e n t e d  b y  
B a r ra c u d a  N e t w o r k s  

C O U R S E  O N E

C H A T E A U  D E C K  D I N I N G

AHI POKE
Sushi  Grade Ahi  Tuna Tossed with Sesame,  Soy,  and Ginger  Dress ing 

Wonton Cr isps  and Wasabi  Cream

GRILLED SHRIMP C AESAR
Gri l led Col losal  Prawn over  Class ic  Caesar  Salad

C APRESE
Creamy Mozzarel la  layered with Beefsteak Tomatoes  and Fresh Bas i l
Cr isp Romaine and I ta l ian Lettuce,  Parmesan,  Hawai ian Salt ,  Chives

Cal i fornia  Ex tra  Vi rgin  Ol ive  Oi l  and Reduced Balsamic  Vinegar
 

THE WINERY “ WEDGE”
Iceberg Lettuce with Apple  Wood Smoked Bacon,  

S l iced Heir loom Tomato,  Bermuda Onion 
Topped with House Made Blue Cheese Dress ing

ROASTED TENDERLOIN OF BEEF
Ser ved with Point  Reyes  Blue Cheese Potato Grat in ,  

Butter y  Asparagus,  Roasted Mushrooms
 Reser ve Mountain  Winer y  Cabernet  Wine Reduc t ion

BR AISED BEEF SHORT RIB
Tender  R ib  Ser ved o� the Bone 

Roasted Sweet  Carrots,  with  G ar l ic  Whipped Potatoes
Red Wine Brais ing Sauce

ROASTED CHICKEN CHARDONNAY
Boneless  Hal f  Chicken Finished with Herbed Butter  

Lemon Scented Green Beans and Rosemar y Roasted Potatoes
Pan Jus  with Mountain  Winer y  Chardonnay

TERIYAKI  GL A ZED FIVE SPICE SALMON
Pan Seared Salmon over  Wasabi  Mashed Potatoes  and Asian St i r  Fr ied Vegetables

Cr ispy Taro Chip and Gr i l led Lemon

VEGE TABLE POLENTA
Layers  of  Rosemar y Sun-Dr ied Tomato Polenta ,

Fi re  Roasted Red Pepper,  Eggplant ,  Heir loom Squash,  
Por tobel lo  Mushroom,  Fresh Mozzarrel la  and Bas i l  

on a  Roasted Tomato Sauce with Asparagus

C O U R S E  T W O

CRÈME BRULEE CHEESE C AKE  
Fin ished with Caramel ized Banana,  Caramel  Sauce and Fresh Whipped Cream

ORGANIC STR AWBERRY SHORTC AKE
Fresh Baked Shor tcake �l led with Local ly  Grown Strawberr ies  and Whipped Cream

Grand Marnier  Strawberr y  Sauce

CHOCOL ATE MOUSSE TORTE
R aspberr y  Coul is  and Ghiradel l i  Chocolate  Sauce,  Fresh Berr ies

ALMOND TUILLE BASKE T WITH MIXED BERRIES
Strawberr ies,  B lack berr ies  and R aspberr ies  topped with Whipped Cream and Champagne Sabayon

ARTISAN CHEESE PL ATE
Chef  Selec ted Cave R ipened Cheeses,  Ser ved with Pear  and Fig  Compote and Candied Pecans

C O U R S E  T H R E E

THREE COURSE DINNER $57 per  person + tax  gratuit y  not  included


