SUMMER ESCAPE
3 COURSES 5 CHOICES, $49
CHOICE OF SOUP OR SALAD, ENTRÉE AND A DESSERT

SOUP AND SALADS
LOBSTER BISQUE rich, velvety soup finished with lobster morsels and horseradish goat cheese
SONOMA GREENS SALAD spicy pecans, local goat cheese, apples, Kalamata olives and honey vinaigrette
WEDGE SALAD iceberg, blue cheese, warm bacon, and cherry tomatoes
HOTHOUSE TOMATO SALAD with buttermilk dressing, warm bacon and dill
CAESAR SALAD* white anchovies, shaved pecorino and fresh lemon

ENTRÉES
CHEF’S FILET * 5 oz. center-cut filet topped with blue crab, wild caught shrimp and béarnaise sauce and
served with parmesan mashed potatoes
PAN-SEARED SCALLOPS Japanese Hokkaido scallops cooked perfectly and served with parmesan mashed
potatoes and lemon-garlic butter
TROUT AMANDINE almond-crusted rainbow trout served with parmesan mashed potatoes and a rich and
tangy lemon caper butter
STEELHEAD SALMON Loch Etiv steelhead salmon served over a forbidden rice and mushroom risotto with
lemon-garlic butter
SEAFOOD PRIMAVER A calamari, wild shrimp and rock crab tossed with linguini, roasted mushrooms, spinach
and asparagus in a lemon and white wine reduction

DESSERT
CLASSIC NEW YORK STYLE VANILLA CHEESECAKE with graham cracker crust and berry sauce
CLASSIC KEY LIME PIE made from Biddle’s key lime juice inside a graham cracker crust served with fresh,
sweet whipped cream

A ll of Truluck ’s menu items are trans-fat free.
* For the health and safet y of our esteemed guests: Consuming uncooked meats, poultry, seafood, shellf ish or eggs may increase the
risk of food-bourne illness. Please alert your ser ver of any food allergies immediately. If you have chronic illness of the liver, stomach,
or blood, or an immune disorder, you are at greater risk of illness from consuming raw oysters, and should eat oysters fully cooked.
We are not responsible for a guest’s allergic reaction to our food and ingredients, so please take proper precautions. Thank you.

