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Sous Chef Specials

Cuisine of the Pacific Northwest

April 20th, 2010

Soup and Sandwich Special.....$5.00
Potato Sorrel Soup
A hearty, creamy soup with potatoes, fresh sorrel and leeks
Grilled Portabella Sandwich 

Savory grilled portabella mushrooms paired with fluffy egg whites, spinach, tomatoes, and 
melted mozzarella cheese.

Business Lunch Special.....$6.75
Potato Sorrel Soup

Crab Louis Salad 

A refreshing mix of crab, eggs, asparagus, tomato and cucumbers served on a bed of romaine with a 
tangy crab louis dressing
Choice of:

Apricot Roasted Pork Loin 
Tender slices of roasted pork loin smothered in a savory apricot glaze with almonds. A match made in heaven
Or:

Pan Seared Salmon with Apple Glaze 

Flaky, moist salmon pan seared with a sweet apple glaze served with slices of caramelized apple
(Entrees include vegetable and starch of the day)

Green peas with sautéed mushrooms and crispy oven roasted potatoes with herbs
Lite Bite Special.....$5.00
Choice of 2:

Potato and Sorrel Soup

Crab Louis Salad

Crab Stuffed Mushrooms
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Tender mushroom caps packed to the brim with a rich crab stuffing, topped with melted cheese
No Substitutions Please

One beverage, bread and butter are included with each special

Sous Chef: 
Maddie Hopkins

