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The Fish Hopper

Monterey Bay Restaurant Week

Starters:

Shrimp Mango Ceviche

w/ Lime and Cilantro

Fresh ½ Artichoke: with Olive Oil and Fresh Herbs
FIRST COURSE:

Select One:

Soup or Salad

Clam Chowder or Artisan Mixed Green with Choice of Dressing

SECOND COURSE:

Select One:

Parmesan Crusted Sea Bass : Served with Organic Vegetables and Roasted Bell Pepper Sauce

Fresh Salmon Monterey: Served Artichoke Hearts, Portabella Mushrooms, Spinach, and

 Rice in a Light Tomato Broth

Bacon Wrapped Filet Mignon W/ Melted Gorgonzola Cheese: Served with Roasted Vegetables and Garlic Mashed Potato

Broiled Chicken and Artichoke Ravioli: Served with a light Asiago Sauce, Mushroom, English Peas, and Tomato Relish

Macadamia Crusted Halibut: Served with Sweet Potato, Vegetables, and Fresh Fruit Salsa

Third Course:

Select One:

Pumpkin Cheesecake w/ Fresh Carmalized Cranberry’s

Warm Chocolate Pecan Pie w/ Vanilla Ice Cream

$25.00 Per Person plus tax and gratuity

