G

PARK GRILL

Dinner

Dinner 1

Starters

select one

california greens
petite greens, romaine, grape tomatoes, toasted pine nuts,
parmesan cheese, champagne vinaigrette

chef’s soup du jour

Entrées

choice of

pecan crusted salmon
butternut squash risotto, asparagus, beurre blanc

chicken scal oppine
broccollini risotto, snap peas, caper-butter sauce

8 oz prime flat iron steak
mushroom trio, dijon dill remoulade, curled potatoes

Desserts

select one

chocolate royal
chocolate sponge cake, mousse filling, ganache icing

créme brulee cheesecake

$44



G

PARK GRILL

Dinner 2 $59

Starters

select one

6ix caesar
grilled romaine spears, traditional dressing, parmesan crisp

Mediterranean salad
cucumbers, sweet peppers, feta, basil vinaigrette

Roasted chicken tortilla soup
avocado, pico de gallo

Entrées

choice of

pink peppercorn crusted halibut
roasted corn polenta, tomato pesto

prime filet mignon
asparagus, demi, garlic mash

half roasted “harrison” chicken
red creamers, sautéed snap peas, pan sauce

Desserts

select one

chocolate royal
chocolate sponge cake, mousse filling, ganache icing

creme brulee cheesecake




Hors d’ceuvres

humboldt fog goat cheese crostini with tomato preserve
shrimp tempura with ginger soy dipping sauce
chicken satay with peanut sauce

Starters

select one
california greens

petite greens, romaine, grape tomatoes, toasted pine nuts,
parmesan cheese, champagne vinaigrette

chef’s soup du jour

Entrées

choice of

prime filet mignon
asparagus, demi, garlic mash

half roasted “harrison” chicken
red creamers, sautéed snap peas, pan sauce

chilean seabass
sesame sake marinated, pineapple-ginger risotto,
haricot verts, yuzu pan sauce

Desserts

select one

chocolate royal
chocolate sponge cake, mousse filling, ganache icing

goat cheese cheesecake
oreo crust, goat cheese, lemon zest



