' St.Orres

Gualala, California

Oysters on the Half Shell 4.50 ea
Stilton Cheese in Phyllo with fresh Apple and Walnuts s17
Proscuitto and Melon with Apricot Jam $18
Coconut Prawns with Organic Greens (6) $38
Wild Mushroom Ravioli $35
Crabcakes with Avocado and Organic Greens $38
Organic Greens with fresh Blueberries s12
New England Clam Chowder s17
St. Orres Freshly Baked Bread s5

Roasted Salmon
Fresh Salmon Filet Pan Roasted and Served with Mashed Potatoes, Saffron and
Nasturtiums

Lobster and Prawns
Lobster Tail with Large Prawns Served with Butternut Squash, Vegetables and
Drawn Butter

Fresh Sea Scallops with Arugula and Fresh Orange
Sea Scallops Seared and Served with a Roasted Potato and an Arugula Salad
and Fresh Orange

Duck Confit with Sausage and Beans
A Duck Leg slow cooked with spices and served with seasoned White Beans
and Andouille Sausage

Roast Rack of Lamb
Roasted in a Crust of Dijon Mustard and Served with Roasted Garlic and
Vegetables

Al Natural Filet of Beef
Beef Tenderloin Seared and Served with Mashed Potatoes and Vegetables

Rack of Venison

Roasted Medium Rare and Served with Mashed Potatoes and
Wild Huckleberries

all entrees $60



