
pick one of each:

starters:

Oysters on the half-shell with mignonette

Bacon-wrapped v-10 Alaskan scallop

Artisan cheese with olives, onion marmalade, and honey

salads:

Mixed greens with apple, toasted hazelnuts, and Rogue Smokey Blue cheese

Red and gold beets with arugula, oranges, walnuts, and ricotta salata

Roasted asparagus on a bed of prosciutto with a farm-fresh poached egg

mezza:

French onion soup with a gruyere toast

Lobster ravioli with champagne cream sauce

Smoked King salmon and sweet potato hash with crème fraiche

entrees:

"Brew beef" prime rib with baked potato

Veal Osso Bucco

Sturgeon with caramelized fennel and grapefruit

Or for 2 people: "Brew Beef" porterhouse steak

desserts:

Flourless chocolate cake with blackberries and balsamic cream

Mascarpone cheesecake with fresh strawberries

Meyer lemon tart

Or to share: plate of artisan cheeses and chocolate selected by Janet

This evening is brought to you by:
 Janet O'Conor, chef-owner; Kyle Wilson, sous-chef; and David Bowles, sidekick.
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Happy Valentine's Day  
from  

Bethany's Table! 


