T hree Peaks Kitchen + Bar

Lobster Bisque with Puff Fleuron and Chives

Pacific Northwest Oysters Rockefeller
with Spinach, Pernod, Parmesan and Gruyere Cheeses
-Or-
Savoy Spinach Salad
with Stone Fruit Vinaigrette, Laura Chenel Chevre Goat
Cheese, Shaved Bermuda Onion and Shiitake Bacon

Surf & Turf
Coftee and Chili- Rubbed Tenderloin of Beef with
Garlic Prawns in White Wine, Fine Herbs, Garlic and Olive O1l
Pave Yukon Gold Potato with Haricot Vert

Warm Ghirardelli Chocolate Molten with
Vanilla Bean Gelato and Strawberry Compote



