pousens

LODGE

Dinner

Salads

Classic Caesar Salad
Beefsteak Tomato Salad, Shaved Sweet Onion, Baby Arugula, Red Wine Vinaigrette
French Salad with Butter Lettuce, Frisee, Watercress, French Beans, Oven Roasted Tomato
Goat Cheese Quenelle, Black Olive Crouton and Champagne Vinaigrette
California Sportsmen’s Salad: Organic Baby Greens, Point Reyes Maytag Blue Cheese,
Candied Pecans, Baby Heirloom Tomato and choice Balsamic, Raspberry or Champagne Vinaigrette

Main Course

All entrées served with seasonal vegetables and choice of:
Garlic Mashed Potatoes, Rosemary Red Skin Potatoes or Rice Pilaf

Pan-Roasted Chicken with choice of Sauce: Lemon Herh, Marsala, Picatta or Mushroom Ragout
Scottish Salmon with Dill OR Citrus Sauce

Housemade Spinach and Veggie Lasagna Roll, Sautéed Spinach, Marinara

Sliced Tri Tip with Mushroom Sauce

Boneless Short Ribs braised in Red Wine

Grilled Rib-Eye Steak rubbed with Latin Spices, served with Chimichurri

Shrimp Scampi, Capers, Lemon, Garlic, Parsley, Sundried Tomato, White Wine & Butter Sauce
Striped Sea Bass, Swiss C hard, Kohlrabi, Oven Roasted Tomatoes, Saffron Sauce

Lobster Tail, Baked with Lemon Butter or Steamed with Drawn Butter

Grilled Swordfish, Salsa Vert, Kalamata Olives, Baby Heirloom Tomato, Braised Fennel

Duo of Filet & Salmon™*

Bistro Steak, Bleu Cheese Butter, Sauce Bordelaise

Sonoma Rack of Lamb, Garlic Herb Crust and Juniper Berry Port Wine Sauce

**Substitute Salmon for Shrimp Scampi (additional charge) or Maine Lobster Tail (additional charge)

Desserts

Select One
Chocolate Blackout Cake
Classic Apple Tart Tatin
White Chocolate Mousse with Fresh Raspberries
Red Wine-Poached Pear, Lavendar Honey-Infused Mascarpone and Phyllo Cracker
Trio of Sorbets with Fresh Berries

All prices subject to 20% service charge & applicable sales tax
Room set-up fees may apply. Prices subject to change without notice.
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