Occidental Restaurant Week Lunch Menu

$20.09

Starters

Choice of

Chilled Nalls Farm Melon Soup with Diced Strawberries a Touch of Midori Cream and a Sprig of Mint 

Smoked Trout Filet with a Salad of Upland Cress, Apples and Jicama 

Served with Cider Mustard Vinaigrette

Thinly Sliced Imported Prosciutto with Black Mission Figs, Arugula with Clear Balsamic 

Vinegar and Drizzled Balsamic Reduction 

Entrees

Choice of

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

Sautéed Open Faced Pecan Crusted Trout with Thinly Sliced Fennel, Green Olives, 

Orange Sections and Orange Vinaigrette

Grilled Marinated Chicken Paillard Served with Frisee and Radicchio Salad,

 Beech Mushrooms and Zucchini - Basil Sauce

Grilled Flat Iron Steak Salad with Bibb Lettuce, Marinated Wild Mushrooms, 

Blue Danish Cheese Crumbles and Sweet Onion Vinaigrette

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 llness, especially, if you have certain health conditions or allergies” 

