
DINNERS October 18-24, 2021

Pork Loin with apricot sourdough stuffing - center cut pork loin brined in

water and brown sugar. Stuffing: capitola sourdough, apricot jam, shallot, butter,

parsley, white wine, garlic, salt, pepper. Pork loin roasted in garlic, olive oil, salt,

pepper, brine. Apricot sauce: apricot preserves, cornstarch, white wine, chicken

stock, pan drippings, salt, pepper, apple juice. vermont cheddar mashed potatoes:

russet potatoes, butter, cream, cheddar cheese, chives, salt, pepper. buttered

broccoli: broccoli, butter, salt, pepper.

Mustard Crusted Chicken Breast - chicken breast, dijon mustard, buttermilk,

salt, pepper, flour for dredging (panko bread crumbs,lemon zest, thyme, garlic, salt,

pepper), canola oil, butter. risotto with greens & peas: chicken stock, dino kale,

spinach, arborio rice, peas, parmesan cheese, yellow onion, butter, olive oil, lemon

juice, garlic, salt, pepper,. Lemon asparagus: asparagus, butter, lemon zest, salt,

pepper.

Southwest Flank Steak - flank steak, red wine vinegar, lime juice, olive oil, garlic,

salt, paprika, cumin, chili paste, oregano, chili powder, black pepper. Salsa fresca:

tomatoes, green & yellow bell pepper, garlic, onion, cilantro, jalapeno peppers,

onion. Crispy onions: onions, flour, salt, pepper, canola oil. poblano & cheddar

gratin: basmati rice, half & half, eggs, extra sharp cheddar cheese, mozzarella,

yellow onion, roasted poblano peppers, mild green chili, oregano, kosher salt, black

pepper. chopped salad: romaine lettuce, avocado, carrots, jicama, cilantro, red

onion, radish. Orange cumin dressing: orange juice, olive oil, white wine vinegar,

garlic, cumin, chili powder, orange zest, agave, salt, pepper.

Roast Turkey - turkey: Diestel turkey, butter, thyme, salt, pepper, chicken and/or

turkey stock. Gravy: chicken and/or turkey stock, butter, flour, yellow onion, carrot,

celery, thyme, bay leaf, salt, pepper. Sourdough stuffing: chicken or turkey stock,

sourdough bread, English toaster bread, butter, celery, onion, parsley, bells

seasoning, sage, salt, pepper. Mashed Potatoes: russet potatoes, cream, butter, salt,

pepper. Green Beans: green beans, butter, thyme, parsley, salt, pepper. cranberry

sauce: cranberry, sugar, water, orange juice.

Surf & Turf - Prawns: kosher salt, brown sugar, butter, lemon juice, garlic, crushed

red pepper, parsley, fish sauce, lemon zest. Flank steak: olive oil, soy sauce, red

wine vinegar, lemon juice, worcestershire sauce, garlic, parsley, dry mustard,

pepper. Baked Potato: russet potato, butter, sour cream, chives, salt pepper. Blue

Cheese Dressing: blue cheese, red wine vinegar, mayonnaise, sour cream, lemon

juice, garlic, salt pepper.



SOUPS

Mexican Meatball Soup - beef broth, diced tomatoes, chunky tomato salsa,

onions, cilantro, white rice, garlic, olive oil, bay leaves, meatballs (ground

beef, yellow cornmeal, eggs, milk, cumin, salt, pepper)

Carrot Ginger - vegetable stock, cream, carrots, onion, butter, fresh ginger,

garlic.


