BEA

f(’/,{ % Beacon Bar & Grill Lake Tahoe Restaurant Week
s> Choose one dish from each course for $40-*

FIRST COURSE

Coconut Prawns
rolled in sweet coconut & cleeP ?ried, Paircd with
sweet thai chili aioli & orange horseradish dipl:)ing sauce

Spinach Artichoke Di

toPPeA with parmesan & mozzarella served'with crostini

SECOND COURSE

Our Famous Clam Chowder

House Salad

fresh greens, roma tomatoes, hot house cucumbers, shredded bects,
red onions with lemon chive vinaigrette

Spinach Salad

babg sPinach, dried cherries, candied walnuts, blue cheese crumbles, red onions,
tomatoes, with raspberr9 walnut vinaigrette

THIRD COURSE

Cherrg Chipo’cle Chicken

1/2 of a chicken with cl')il:)otlc cherr glazc with garlic mashed
Po’catoes & seasona vegetables

Seafood Linguini
shrimP, clams, sca"ops, & salmon tossed in lingumi with roasted gar]ic cream sauce

Filet Mignon

gri“ed & toPPecl with blue cheese demi %Iaze, served with garlic
mashed Potatoes & seasona vegctables

Fresh Halibut

chef’s choice of Preparation

Please call for reservations 530.541.0630
1900 Jameson Beach Rd, South Lake Tahoe, CA 96158
* Tax & Gratuity are not included



