
 

Chef’s Sunday Supper 

 

 

March 26th, 2017 

 

Cobb Salad 
Garden Salad made from Chopped Salad Greens, Tomato, Crisp Bacon, 

Grilled Free Range Chicken, Hard Boiled Egg, Avocado, Roquefort Cheese 

and Seasoned with a Red Wine Vinaigrette  

 

 

Grill’s Cioppino  
Dungeness Crab, Clams, Shrimp, Scallops, Squid & Mussels in a Wine 

Sauce with Fresh Tomatoes and Toasted Sourdough Bread 

 

 

Mille-Feuille  
Layered Puff Pastry with Bourbon Vanilla Pastry Cream, Apricot Jam  

Fondant & Valhrona Dark Chocolate    

 

 

$85 per person 

 


