Tucsdag, f:cbruary l‘l~th, 2012 -~ Valentine’s Dag Lunch
FIRST COURSE

Lobstcr & fennel bisquc 12
gam/ﬁ;/)r:c/ with /obstcr; fennel confit &corn cream

Buttcrnut Squash Soup 8

with toasted Pcp/ta seeds
His and Her's bruschetta 14
tomato & bas'/l Furocreme, ﬁg & Prasciutto

Musscls & [ries 1%
red harissa & chick peas

Tuna Foke 14
SPicg soy sauce, cilantro, carrot, sca"ions, sesame seeds

& avocado served with wonton chips for diPPing

SALADS

Al saladss, with excc/:)t/on of Cobb & Nicoise, are available with grf//ec/ chicken or Skuna Baﬂ salmon for an additional $6
/4// sa/ads, with cxcclotfon of (. obb & Nicoise, are available in ﬁa/ﬂporﬁon size for $ 7

Cobb salad 14

5acon, /7am, turkcy, tomato, hard boiled cgg & avocado

with blue cheese d’n:ssing on the side

Moroccan tuna salad * 15
seared harissa marinated Yc//owtai/ tuna with a chilled brown rice sa/aaf

dried aloricots, toasted almonds & cuny—app/c a’n:ssing

Asian pear salad 12
with sloiccd’ pecans, Maﬂtag blue cheese & balsamic vinajgrette

]nsa|ata caprese 12
vinc—nlbcncd’ tomato, house-made mozzan://a,

basil & balsamic vinegar

Frisee salad
with watercress, shiced ﬂ'ngcr//hgs, cau//')qowcr;

walhuts & s/7cny vinajgrette

Strawbcrrg salad 12
with toasted almonds & house-made mozzarella

& pear vinaigrette

SANDWICHES

/4// sandwiches come with your choice of fruit, [rench fries, sweet potato fries or mixed greens with /D/'nc nut c/rcss/ng

Chicl«:n & brie panini 4

with a ﬁ"g& hazelhut compote on a ciabatta bun

T|1c Michc"c Burgcr* 4

65 /> M fine cook Mic/'lc//c Moartinez

120z tenderfoin burgcr with s/:cny marinated toma toes, melted Manc/)cgo
cﬁccsc, arugu/a, asparagus c/u}?s &Aaystac;é onions served on an onion bun

with sweet chili aiolf

Fork tenderloin sandwich 4
Crcatca’ bﬂ AM line cook Danic/ f"/cmana’cz seared mainated Iooré
served on a ﬁoagic sty/c bun with [Havarti c/7ccsc, curry-mango aio/l;

caramelized onions &crispy potatoes

ltalian Panini 14
5pl'c5 coppa, mortaa’c//a, Genoa salami & capp/co/a with Iorovo/onc
c/)ccsc, slhiced red onion, black a/ivcs, heirloom tomatoe & Pcppcronc:hlis on
a C/Zaéatta roll 5Prcaa' with balsamic aioli & served with /ta//Zan vinajgrette
for d’/PPing

Southwcstcrn turl«:g burgcr 14
W/'lo/c wheat bun with a cilantro aioli sprcaa’ & served

with green chilies & Pcppcjack cheese

Koastcd turl«:y club 14

with Prosciul:to & /70nc5 mustard aioli on house-made peasant bread

ENTREES

Skuna bay salmon* 16
with Capricﬁa Cabra & caramelized onion tart, hericotvert

& lemon beurre blanc

Braised beef short rib 14
with sautéed, ' Swiss c/:araf scallion cheddar mashed, potatoes

& braising:/'us

House-mac]c Pasta 14

wth tomato-cggp/ant ragout, /= oss//Crch Crcamc/y goat cheese
& fresh herbs

E_urocrcme stuffed chicken breast 16
wrappcc/ in caulfat & served with butternut 5quas/1 risotto, hericot verts &
cﬁic;écly’us reduction

Filet Mignon* 22

served with a bacon & leck potato, gratin, sauted mushrooms & a red wine

demi

Side of lobster 20

7 Covk— denotes T Cook’s classic

An 18% gratuity will be added to parties of 6 ormore

Wc ask that all cell Phones be turned off while in the c{iﬂing room
*Can be cooked to order or contains raw cggs

Written information is available upon request regarc{ing the saFct}j of these items
Gui&ea bg Principles of sustainabi]itg

T4Cool<’s classic pesto is available Forgou to take home; inquire with your server



