SAN DIEGO
Restaurant

Week

SEPT 13- 20

Presented by California Restaurant Association

St

CHOICE OF STARTER

Tropical Mango Shrimp Ceviche
tropical mango, cucumber, tomato, jalapenos, red
onion, cilantro, avocado, tortilla chips

Strawberry Beet Salad

red and golden beets, baby arugula, fetta cream,
strawberry vinaigrette, candied walnuts,
strawberries

CHOICE OF ENTREE

Pan-Seared Local Halibut
cilantro lime rice, grilled broccolini, heirloom
cherry tomato garlic sauce, citrus beurre blanc

Filet Mignon
creamy garlic smash potatoes, madeira wine
sauce, grilled asparagus

DESSERT

Americas Apple Pie Jar
tillamook caramel swirl, urbon caramel, oat
streusel

$69 per person

excluding tax + gratuity

€5 BAR TRAZA
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