MCCORMICKESCHMICK'S
e

SEAFOOD RESTAURANT

Chef’s Three Course
Weekend Dinner

Soup or Salad

Chilled Summer Vegetable Gazpacho
With Bay Shrimp and Tortillas
Butter Leaf Salad
Bibb Lettuce, Baby Mixed Greens Grape Tomatoes

Entrée Choices

Wild Mushroom & Seafood Risotto
Shrimp, Scallops, Mussels, Clams, Crabmeat and Wild

Mixed Mushrooms and Asparagus
Filet Medallion & Mushroom Brochette
Beef Tenderloin, Mushrooms and Sweet
Onion, Grilled and Served over Couscous

with a Wild Mushroom Demi
Costa Rica Mahi
Grilled With Tropical Fruit Salsa
Atlantic Salmon

Roasted on a Cedar Plank with Northwest Berry Sauce

Dessert

Raspberry Parfait
Raspberry Sorbet with Fresh Berries
Topped with a Champagne Sabayon

Tropical Fruit Créme Brulee
Classic Vanilla Custard Scented with Mango, Topped
with Caramelized Sugar and Tropical Fruit Compote

$29.95

Enjoy your Meal with a Glass of
Canyon Road Cab or Chardonnay

For $6.00
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MECORVICKESCINCKS

SEAFOOD RESTAURANT

/ Friday and Saturday \

Half Price Wine Features
Enjoy any bottle with your

Chef’s Three Course Dinner
for half off the listed price

Menage a Trois, CA
White Blend
29
Chateau St. Jean, Sonoma, CA
Chardonnay
36
14 Hands,WA
Cabernet Sauvignon
35
Nobilo, Marlborough, NZ
Sauvignon Blanc
35
Estancia, CA
Pinot Noir
40
Wente Vineyards, CA
Riverbank Riesling
29
Menage a Trois, CA
Chardonnay
29
Rosenblum Cellars, CA
Zinfandel
29
Peter Lehmann, Barossa, Australia
Shiraz
30
Wild Horse, CA

Chardonnay
\ 40 /
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