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t]*nmugh Labor Day

"
R._ Lunch begjns last week in June

CHEF DE CUISINE FREDERIC PIERREL
From the Culinary Institute of Gerardmer France

Invites you to enjoy his elegant dining in the timeless Tamarack Lodge.
Featured in Bon Appetit, Orange Coast Magazine, Sunset Magazing and the L.A. Times.

Selections From Our Menu

STARTERS _
Escargot a la Bour ignon, served with fresh bread
ek b‘::ditiﬂna French \Odl"liﬁl: .‘fﬁu ”

B Canyon Carpacx:lc , Served with White Trutthie Vinaigrette
Mnclibcn‘ag.n;an Sam Pl:r. with Greek Olves, Hummus with Grlled Pita
Smoked Salmon Plate
Chef Frederic's Cheese Plate
La Brea Bread Basket

SALADE DE SAISON
Grilled Mano de Leon Diver 5:.3“01: Salade
Chinese Chicken salade
Locally Grown Organic Tomato Salade Caprese
Organic Garden Salad, with rice wine vinaigrette
Spinac]'l Salad, with raﬁpi':arn j inaigrette

Spccia[itc de la Maison
Assielle de Charcuterie
Fine Paté, Cold Cuts, and Cheeses with E.nrnichon__ Olives, and Mustard
You Catch it Trout Almandine
We prepare your “Cleaned” Trout
Oven Roasted CrisPH Half Duck
Rib Cye Steak au Poivre

SANDWICHES with Chips
Tuna Salad
Grilled Turkey Breast
Angus Beef - Pound Burger

BEVERAGES DESSERT
50&3.5, Iced Tea, Low fat Mi“c, Juice Coupe Glacé Au Fraise with Gran Marnier
\'\4 Coffee, Hot Tea, Hot Chocolate Caf Li¢geois
o Domestic Beer Fresh Cheese Cake with Wild Berrie Sauce
o lmpﬂr‘l:ccl Beer Tiramisu with Créme -‘kng.l:ﬂﬁ
v San F'c"r_:g'im Lavender Créme Brolée

Menu items are 5ul:j=ct to changc . f.':' o )Q‘Q



