
 

 

RESTAURANT WEEK MENU 
For the week of October 22-29, 2009 

 
Fixed price: $35 

 
 

 
FIRST COURSE 

(choose one item) 
 

Jack’s Chopped Salad 
Romaine, Iceberg, Tomato, Cheese and Salami, with Italian Vinaigrette 

 
Homemade Monterey Bay Chowder 

Roasted Corn, Crab and Artichoke Hearts 
 

Classic Caesar Salad 
Garlic Croutons and Shaved Parmesan Cheese 

 
 

 
SECOND COURSE 

(choose one item) 
 

5 oz. Filet Mignon 
Fingerling Potatoes, Haricot Vert 

Red Wine Demi Sauce 
 

Loch Duart Salmon 
Roasted on a Cedar Plank 

Wild Rice Salad and Dried Cranberries 
Citrus Compote 

 
Jack’s Angel Hair & Scampi 



 

Sautéed Prawns, Tomato, Basil and Garlic 
 

 
THIRD COURSE 

(choose one item) 
 

New York Style Cheese Cake 
With Fresh Berries & Strawberry Coulis 

 
Sourdough Bread Pudding 
Jack Daniels Caramel Sauce 

 
Vanilla Bean Crème Brûlée 

Fresh Berries 
 

 

 
 

Beverage, tax and gratuity not included. 
 
 


