
Lake Tahoe Restaurant Week 2011 

3 Course Prix Menu 
$40 per person 

Tax and Gratuity not included 

First Course  
(Choice of one) 

Roasted Pear with Gorgonzola Cheese, Hazelnuts and Pancetta  
Mache Lettuce, Champagne Vinaigrette   

Or
Lobster Corn Chowder

A rich soup containing Lobster, Corn, Potatoes, Bacon, Poblano Peppers, 
Celery and finished with cream  

Second Course 
Entrée

 (Choice of One) 

Roasted Peppercorn Crusted Muscovy duck Breast with Dried Cherries 
and Port Sauce

Polenta Fries and Brussels sprouts  
Or

Grilled Rib eye Steak, Rubbed with Coffee and Cocoa  
Served with Roasted Garlic Mashed Potatoes and Brussels sprouts  

Desert
19 Kitchen Famous Homemade Doughnuts   

FRIDAY, OCTOBER 28 - SUNDAY, OCTOBER 30, 2011
SOUTH LAKE TAHOE FOOD AND WINE FESTIVAL

Tickets available online at LTFoodandWine.com




