PLATED LUNCH

(Fricing is based on a three-course menu to include soup or 5a|ad, an entrée and a dessert served with our signature SOUFCJOUg"I bread with butter, and

FPeerless® CoF\cee Service)

SOUFPS
Spicg Crab bisquc

or

New Englancl C[am Chowclcr

SALADS

Mixed Baby Gireens, Who]e Grain-Honey Mustard \/inaigrette
Candied Fistaclﬁios, SHaved Sar\ Simon Cheese, Diced APP]cs

or

TﬂOUSC Ma&e Cacsar 5a|ad

ENTREFFS

Macadamia Nut Crusted ﬁalibut
Seasonal \/egctables, Lcmom(}n’ve Rice Filaf and Erown Euttcr
$3%%.00

Char Grilled |_och Duart Scottish Salmon
Mediterrancan Salsa, Wl]d Rice, Scasonai \/cgctabie, Festo Ol

$32.00

Girlled Gulf Prawn Skcwcrs
Roasted Garlic Mashed Fotatoes, Wi]tec] Spinach, Thai Chi!i, Citrus Butters

$28.00

Marinated Skirt Steak
B]ue Checsc Mashec{ Fotatoes, Gri”ed Vine Kipened T omatoes, Cabernet Demi G!ace

$3%.00

Hcrb Gri”ccl Cl‘!ickcn Brcast
Brandg—FcPPercom Sauce, Roasted (Garlic Mashed Potatoes, Blue | ake Green Beans

$29.00

Mcda”ion of Australian l:ilct Mignon

White T ruffle Muscat Butter, Crispg Onion Strings, (Garlic Mashed Potatoes
$39.00

Capc“ini Frovencalc

Angc! [Hair Fasta T ossed with [Tresh T omatoes, Garlic [Herbs, CaPcrs, Greel( O]ives
Finished with [ xtra \/irgin Olivc Ol]

$26.00

These Prices do not include taxes or gratuity. 20% gratuity will be added and 8.75% tax rate



PLATEDENTREE SALADS

(Fricing is based on a three course menu; includes choice of soup, entrée salaé, dessert San [Francisco sty]e sourdough bread and butter,

FPeerless® Coﬂ:cc Scr\/icc)
SOUrs
SPiCH Crab Bisque

or

New England C[am Chowder
ENTREE SALADS

Caesar Salad
Choppecl [Hearts of Romaine, Asiago Cheese, Sourdough (Croutons and House-Made Dressir\g
Bay Shrimp $2%.00 or
Grilled Chicken Preast $25.00 or
Girilled Prawns $27.00

Crab | ouis
T omatoes, Cucumbers, [Hard Boiled Egg, O]ives, Brocco!i Floret and Choppec{ | ettuce
$30.00

ShrimP | _ouis
Tomatoes, Cucumbcrs, Haré Boilec{ Egg, Olivcs, Broccoli Y:lorct and Choppccl Lcttuce
$26.00

Scsamc Scarccl Chincsc Chickcn Salad
Nappa Cabbagc, Bell Fcppcrs’ Bean T hread Noodles, HoncySog—Fcanut Drcssing
$26.00

DESSERTS

RASFBERRY JACK
\/ani”a lcc Crcam with Kaspbcrrics in —rriplc Sec

TIRAMISU
Ladaﬁngers DiPPed in Esprcsso and Rum Lagercd with Mascarponc, Cogce Créme Angfaisc

BITTERSWEET CHOCOLATE. GRAND MARNIER MOUSSE.
r’taLc[nut WhiPPc& Cream

SCOTTSCHEESECAKE
CHOCOLATE GANACHE TORTE

SPlit menus for up to 3 choices (one choice to be vcgetarian) are available and subjcc’c to the hxglnest Priced entrée.
f:or split menus, same sa]ad, starch and dessert must be ordered. A labor clﬁarge of $75.00 will app]y Forgroups of less than 20 peop[e.

These prices do not include taxes or gratuity. 20% gratuity will be added and 8.75% tax rate



