8 days ° 100+ Restaurants
from Oceanside to Chula Vista

CRAFT HOUSE

ELEVATED COASTAL CUISINE

SAN DIEGO RESTAURANT WEEK

—— DINNER MENU ——
FIRST COURSE
ROASTED GOLD BEET Lo ST
CLASSIC SOUP OF THE DAY
+ CITRUS SALAD CAESAR SALAD
Mixed greens, roasted Gold R . Bowl of our selection
omaine hearts,
and Red beets, orange - of soups made
garlic herb croutons, p
segments, goat cheese, h C e fresh daily
B 5l Ter ouse Caesar dressing
SECOND COURSE
PARMESAN GARLIC i GRILLED
TRUFFLE FRIES AHI TUNA CEVICHE LAMB LOLLIPOPS
Crispy shoestring fries, Fresh ahi tuna, heirloom Chimichurri marinated
Parmesan, truffle oil, cherry tomatoes, cucumber, Lamb lollipops, pistachio
garlic, parsley, onions, serrano-lime pesto, Mint Tzatziki
sea salt vinaigrette, taro chips
THIRD COURSE
CHOICE OF:
STEAK FRITES OAXACAN BRAISED PAN SEARED HERB ROASTED
X ‘ SHORT-RIB ‘ SALMON ‘ CHICKEN ALFREDO
8oz Flat iron steak,
Braised boneless short-ribs, Atlantic salmon, tri-color

spicy chimichurri,
thin cut fries,
pickled onions. l

OR

Oaxacan mole, butter
mashed potatoes, heirloom
baby carrots, pickled onions, ‘
pepitas, chives.

OR

quinoa, farro, sweet
peppers, pickled onions,

pomegranate, lemon

grass beurre blanc.

OR Creamy house Alfredo,
linguines, topped with
herb roasted chicken
breast.

CHOCOLATE CHIP
BROWNIE

with vanilla ice cream

FOURTH COURSE

NY STYLE
CHEESECAKE

CHURRO CAKE

cinnamon, caramel,
vanilla ice cream

THANK YOU FOR DINING WITH US.
CRAFT HOUSE |

DEL MAR HIGHLANDS
@crafthouse_skydeck |
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