Welcome to Pesce Restaurant
qlappy Valentine's Day 29,

¥ Mixed (Green Salad w/ (Goat (Cheese & Walnuts and Qur House Vinaigrette
¥ Cacsar Salad w/ Boqueron anchovy, Garlic Crouton & [Fresh grated Parmesan
¥ Bect salad W/APP]C Confit, Goat cheese, [ ndive & Red Wine \/inaigrette
® Dungeness Crab Soup w/ Jumbo Lump Crab Meat
¥ Chestnut Soup w/ Smoked T rout

¥ Assorted Ogstcrs w/ (aviar \/inaigrctte
'Smokec{ Fish Plate with [~ el Salmon, and T rout

® | una | artare over Seawced ina Cltrus 503 g]aze
¥ Mussels w/\White Wine OR Spicg (oconut Ginger (Cream Sauce
¥ rab cake w/ Red & (Gold Beet Sa]ac{ & Wasabi Mago
'Crisp9 Fried Calamari, Mango Aloli & ot Sauce
VSquicl & OctoPus Sauté with [Tennel, Onion and T omato in Squicl Jnk Sauce

PP P
¥ (_od served over Crab Hash w/ |_obster \/eloute
'Seared Sca”ops w/ chet Fotato T|m]:>ale, Harlcot \/er’c & APPIC Branc‘g Jus
¥ Monkfish w/ Cannellini Bean & Bacon Stew and White Anchovg \/inaigrette
'Fcar & APPIC Lobster Kisotto with Gruyere Cl’lCCSC
¥ \Whole Branzino pan seared w/ Sautéed 5Pinaclw and Mushrooms
¥ Butterfish over Sauté of Proccolini & 5Paghetti Squash w/Sea (Jrchin Cream
¥ Duck Preast w/ Wild Rice Filaf & Spinach and Sour Cherry Sauce

¥ [ilet of Deef Tenderoinw/ Asparagus & T urnip Puree over Red Wine [Foie Sauce

PP PP

Assor’ced \/alentme SCISCtIOI’I of Desserts

Cl’lOOSC one (l ) item from each of the four courses above for $55.

Add wine Pairings to each course for an additional $30.

There are n_osubstitutions. ]Fgou choose to not Pick from these oPtions, you may order from

our a la carte menu.



