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Our special “Restaurant” Week Menu $20

A Culinary collaboration of Tracy and Chef Hector Ibarra
A Select $5 “Craft Beer” and Wine Pairing will be presented nightly,
Sldinte! Tracy
Appetizer (choice of)

Blue Crab Cake with Basil Walnut Pesto and topped with our Garlic Aioli

OR
Butternut Squash Soup topped w/Herbed Goat Cheese and Spicy candied Bacon
Main Entrée
Served with Irish mashed potatoes and garlic roasted asparagus
Roasted Rosemary Chicken Breast
Topped with a fresh Rosemary, garlic, herbs and lemon sauce
Pan seared Pork Loin
with a Whiskey Gorgonzola Cream sauce
Pacific Salmon
With a Lemon-Dill Beurre Blanc Sauce
O’ Dessert
Our Crock of Gold, “Bread Pudding”, a scrumptious serving of our

homemade bread pudding smothered in a butterscotch sauce with delicious fresh Guinness
cream, topped with candied walnuts!(A special substitute will be available upon request)
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