Orange County |
Restaurant

Join us for a 3 Course Prix Fixe menu!

LUNCH DINNER
10 20

FIRST COURSE FIRST COURSE |

TOASTED BAGUETTE WITH BBRIE CHEESE, CHERRY =~ L OASTED BAGUETTE WITH BRIE CHEESE,

, CoMPOTE AND PISTACHIO'S CHERRY COMPOTE AND PISTACHIO S
"
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h : GRILLED STUFFED DATES WiTH GOAT CHEEsE, GRILLED STUFFED DATES WiTH GOAT CHEESE,
JALAPENO AND WRAPPED IN PROSCIUTTO JaLapPENO AND WRAPPED IN PROSCIUTTO
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L SECOND COURSE SECOND COURSE |
L‘ Two ITeEM ComBo PLATE: CARrroOT RisorTo witH PEAS, LEMON
. HALF TURKEY OR PULLED PORK SANDWICH AND PECORINO CHEESE
WITH OR ﬂ
~ . HaLr NaPA SALAD VEAL DELMONICO STEAK, WHITE BEAN
3 . OR SouP OF THE DAY FENNEL CAKE AND SPRING PEA SAUCE
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CREME BRULEE WITH BERRIES CREME BRULEE WITH BERRIES
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