September 6, 2024

AMUSE TRIO

Chickpea Tot
créme fraiche, caviar

Tomato Gazpacho
arbequina olive oil

Blistered Padron Pepper
toasted nori, sesame, bonito flake

FIRST COURSE

Wedge Salad
blue cheese, bacon, tomato chives

~or ~

Ahi Tuna Tartare
edamame, lemon oil, taro chips

MAIN COURSE

Spit-Roasted Prime Rib
potato purée, creamed spinach,
jus, popover

~ or ~

Grilled Wild King Salmon
fresh corn polenta, toybox tomato,
mustard seed jus

DESSERT

Banana Split
caramelized bananas, valrhona dulce
bavarian cream, almond sable,
ice cream trio

$98 per person excludes beverages, taxes, 20% gratuity

RESERVE A TABLE

Dinner benefits Castro Country Club, a sober community center in San Francisco.
Make a donation here.
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https://www.opentable.com/booking/experiences-availability?rid=4&restref=4&experienceId=334759&utm_source=external&utm_medium=referral&utm_campaign=shared&mc_cid=4a79450cfd&mc_eid=8b2cb80263
https://castrocountryclub.networkforgood.com/projects/40754-step-it-up

