3-COURSE >\'/,
DINNER SPECIAL /\>

Starter A e
Holiday House Salad 7 /\\

Butter lettuce, radicchio and frisse, roasted Fuji apple,
goat cheese croustade. champagne house vinaigrette

_Or_

Lobster & Shrimp Bisque

Entree
Bacon Wrapped Scallops

Applewood bacon wrapped sea scallops, risotto cake, house made sauce béarnaise,
Dungeness crab, parmesan tuille, blistered asparagus.

_Or_

Stuffed Breast of Chicken

Bone in chicken breast, pimento, local goat cheese, wilted spinach, toasted macadamia nuts,
Sambuca butter cream sauce, orzo grain rice pilaf, seasonal vegetables.

.Or.

Peppercorn Encrusted Striploin

Double R Ranch choice aged beef, peppercorns, carved to order,
Cognac demi-glace, Duchess potatoes, seasonal vegetables.

Dessert
Chocolate Torte

Late harvest berry coulis, whipped cream RJVE R
Meals available for dine-in or take-out orders. Club VIP members receive a 50% WATER

discount when adequate points are available to cover the bill after discount. BAR & GRILLE

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS

MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS. PLEASE NOTIFY SERVER OF ANY FOODALLERGIES.
AN AUTOMATIC18% GRATUITY WILL BEADDED TO PARTIES OF 6 OR GREATER.

MENU SUBJECT TO CHANGE WITHOUJGNOTICE.




