LARK CREEK' RESTAURANT GROUP PRESENTS

THE 2IsT ANNUAL
DUNGENESS
CRAB FESTIVAL

make your steak “oscar style”
dungeness crab and bearnaise 9.95

dungeness crab gumbo
andouille sausage, long grain rice 10.95

baked dungeness crab dip
cream cheese, bechamel, grilled toast points 11.95

crab louie salad (available only during lunch)
iceberg lettuce, dungeness crab, bay shrimp, 1000 island dressing 16.95

dungeness crab roll (available only during lunch)

celery root remoulade, fries 17.95

Y FEBRUARY 1
chilled half dungeness crab THROUGH
cocktail sauce, housemade mayonnaise 16.95 FEBRUARY 28

pan-roasted petrale sole
parsnip puree, dungeness crab 24.95

warm dungeness crab “half or whole”
roasted bulb of garlic, lemon aioli 16.95 / 29.95

hand-cut fettuccini (available only during dinner)
dungeness crab, perigord black truffles 15.95

dungeness crab and citrus salad (available only during dinner)
watercress, fennel, cocktail grapefruit, blood oranges 12.95
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BEVERAGES WE LIKE WITH CRAB

WINE DRAFT BEER
iron horse, classic vintage brut, sam adams noble pils
sonoma green valley 2004 10.75 / 53 boston, ma 5.95
chehalem pinot gris, anchor steam
o willamette valley 2008 11.50 / 41 san francisco, ca 5.95

MONTEREY BAY AQUARIUM

provenance sauvignon blanc,
napa valley 2008 11.00 / 48

siduri pinot noir,
willamette valley 2008 14.50 / 58
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