
 
Prix Fixe Luncheon Menu Option 1 

May 2010 
*** 

 
 

Croque Monsieur 
with dry-cured ham, gruyere mornay & fries 

OR 

Crab Salad Sandwich 
with mixed greens & Dijon vinaigrette 

OR 

Caesar Salad 
with Rosie’s organic chicken 

OR 

Tri-tip Steak Salad  
with organic spinach, grilled onions & mushrooms  

& buttermilk blue cheese  
*** 

 
Valrhona Chocolate Terrine 

with Tahitian vanilla crème anglaise & peanut brittle 
OR 

Meyer Lemon Tart 
with shortbread crust 

* 
Numi Organic Tea, Iced Tea or Illy Coffee 

*** 
 

$25 per person plus tax & gratuity  

 
 

 

 
Prix Fixe Luncheon Menu Option 2 

May 2010 
*** 

 
Grilled Salmon Nicoise  

with tomatoes, haricots verts, fingerlings & tapenade aoili 
OR 

Panini 
of roasted pork loin, smoked bacon, grilled onions, cheddar & fries 

OR 

Gnocchi Parisienne 
with wild California morels, green garlic & English peas 

OR 

Wild Fish Tacos 
with salsa verde, avocado, lime crema & mixed greens 

*** 
 
 

Cookie Plate 
Shortbread Cookie Sandwich with Meyer lemon curd 

& 
Chocolate with raspberry preserves 

* 
Numi Organic Tea, Iced Tea or Illy Coffee 

*** 
 

$25 per person inclusive 
 


