Parkers
LighthQuse.

Catentines Day

APPETIZER
Your Choice of Chandon By the Bay Sparkling Wine or Whispering Angel Rosé
New England Clam Chowder Oysters on the Half Shell
Housemade Herb Cracker Mignonette, Classic Cocktail Sauce
Buratta Bruschetta Sushi Sampler
S|ow-roasted Roma Toma‘toesy Three Pieces Salmon POnZU RO” (Crab MiX, Cucumber, Avocado,
Grilled Herb Ciabatta, Rasil Pesto Seared Salmon, Onion, Garlic Ponzu Butter),
Three Pieces Nigiri Sushi (Tuna, Salmon, Yellowtail)
Karaage Chicken Lettuce Wraps Firecracker Tempura Shrimp
Japanesg Style Cr|§py Chicken, Iccibe‘rg, Togarashi, Crisp Asian Slaw, Crushed Macadamia,
Scallion, Kewpie Mayo, Soy Dipping Sauce Lilikoi Chili Vinaigrette
ENTREE
Braised Beef Short Rib Sesame Crusted Ahi Tuna
Yukon Gold Mashed Potatoes, Wasabi Mayo, Sunomono-VWakame Salad, Maitake Mushrooms,
Honey Glazed Baby Carrots, Natural Pan Jus Dashi Poached Pea Tendrils, White Rice
Trivento Malbec Kettmeir Pinot Grigio
Chilean Seabass Crab Crusted Salmon
Miso Mirin Glaze, Asian Vegetables, Steamed White Rice Yukon Gold Mashed Potatoes, Sauteed Broccolini,
Seven Daughters Moscato Lobster Cognac Cream

L Bianchi Chardonnay
Seafood Linguine

Fresh Egg Pasta, Gulf Shrimp, Sea Scallops, Manila Clams, New York Strip Steak, 14 oz.
Basil Pesto, Garlic Butter, Fresh Tomato Yukon Gold Mashed Potatoes, Asparagus, Cognac Cream
Hess “Shirtail Ranches” Chardonnay Add 6 oz. Lobster Tail for additional $35

Justin Cabernet Sauvignon or Dry Creek Zinfandel

Roasted Half Chicken

Wild Mushroom Duxelle, Haricot Verts, , Pan Seared Sea Scallops ,
Garlic Roasted Fingerling Potatoes, Truffle Chicken Demi Parsnip Puree, Roasted Autumn Vegetables, Pickled Grapes
Screen Door Cellars Pinot Noir Babich Sauvignon Blanc
DESSERT

Your Choice of a glass of Terra d’Oro Zinfandel Port Wine or a Cappuccino or Espresso

Trio of Fresh Fruit Sorbets

Créme Brilée
Fresh Berries

New York Cheesecake
Raspberry Coulis

Warm Chocolate Brownie Custard
Banana Rum Caramel, Chocolate Sauce, French Vanilla Ice Cream, Toasted Walnuts

$95 PER PERSON | OPTIONAL WINE PAIRING - $47
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PARKERS’ SIGNATURE COCKTAILS 16.5

Made with Fresh Seasonal Ingredients and Premium Spirits

Mango Mojito
Parrot Bay Mango, Lime, Mint, Mango

Shoreline Old Fashioned
Johnnie Walker High Rye, Lemon Juice, Vanilla Simple Syrup, Angostura Bitters

Pomegranate Basil Smash
Tito's, Pomegranate Juice, Pama, Simple Syrup, Basil Leaf

The Gin Sin
N°3 London Dry Gin, Triple Sec, Peach Puree, Lemon,
Rosemary Simple Syrup, Rosemary Sprige

Spicy Seed Margarita
21 Seeds Cucumber Jalapefio Infused Tequila, Coinrteau,
Lime Juice Simple Syrup, Tajin Rim

Pacific Sunset
Grey Goose Essences Watermelon & Basil Fresh Watermelon,
Basil, Lemon Juice

Bourbon Berry Sparkle
Buffalo Trace, Chambord, Lemon Juice, Fresh Strawberry Puree,
Simple Syrup, Mint, Moscato

Mezcal Dreaming
400 Conejos, Aperol, Grapefruit & Lemon Juice, Simple Syrup

Parkers’ Ultimate Bloody Mary
Absolut Peppar, Celery, Bacon Salt, Jumbo Shrimp wrapped Tomolive,

Pepperoni Straw, Garlic-Stuffed Olives, Lemon and Lime
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