Occidental 

Restaurant Week Dinner Menu

$35.09

Starters

Choice of

Steamed Prince Edward Island Mussels with Shallots, Garlic and Parsley in a White Wine Fish Broth

Organic Free Range Chicken and Duck Breast Terrine, Studded with Dried Apricots and

Pistachios and Garnished With Fig Marmalade

King Oyster Mushroom Risotto with Reggiano Parmigiano, Fresh Parsley and Micro Basil

Grilled Marinated Duroc Pork Tenderloin with Classic Five Bean Salad and Honey Chipotle Demi Glace

Entrees

Choice of

Pan Roasted Fresh Fish of the Day with Heirloom Tomato Coulis, Sauteed 

Swiss Shard and Marinated Black Olives

Cold Poached Salmon with White Gazpacho, Halved Heirloom Cherry Tomatoes and Bell Pepper Relish

Grilled Marinated Chicken Paillard with a Ragout of Beech Mushrooms and Leeks, 

Served with Marsala Tarragon Sauce

Grilled Flat Iron Steak with Gorgonzola Sauce and Whipple Farms Mountain Rose 

Mashed Potatoes with Crème Fraiche 

Desserts

Choice of

Warm Valrohna Chocolate Souffle Cake with Bitter Sweet Chocolate Sorbet and Grand Marnier Sauce

Classic Crème Brulee

Warm Golden Delicious Apple Tart Served with Green Apple Sorbet, Clear 

Cider Sauce and Streusel Crumbles.

Featured Wines

Chardonnay, Ferrari Carano, Alexander Valley 2007

Glass $12.00    Bottle $48.00

Sauvignon Blanc, Casa Lapostolle, Rapel Valley Chile 2008

Glass $8.00 Bottle $32.00

Cabernet Sauvignon, Louis Martini, Napa Valley, 2005

Glass $12.00    Bottle $48.00

Cabernet Sauvignon, Casa Lapostolle, Rapel Valley Chile, 2006  

Glass $8.00 Bottle $32.00

Menu presented by Executive Chef Rodney J. Scruggs
A 20% gratuity will be added to parties of six or more

“Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for food borne illness, especially, if you have certain health conditions or allergies” 

