Dailg SPccials
Friday August 26, 2011

31 Day Dry Agcc] Ribcyc
Agcc] And Cured In House With Pink Himalagan Salt, Bristol Bay Red King Cra- Garlic Cream Sauce,
Local Potato-Bacon Hash And Haricots Vert
36

Hamburgcr Steak
Southern Stgle Beef Cube Steak ToPPecl with Caramelized Onions And Mushrooms,
Caramelized Garlic~Sage Mashed Potatoes And Bacon-Garlic Haricots Vert
18

Surf And Turf Creole
New York Sirloin, King Crab, Prosciutto, Crawfish Tails, Yellow Onions, Fire Roasted Bell PCPPcrs, Oyster
Mushrooms, Diced Plum Tomatoes And Green Onions In A SPicg Broth Over Jasmine Rice
22

ltalian Panini
Thin Slices Of Prosciutto, Salami, Smoked Ham, Smoked Gouda and Caramelized Garlic-Basil Aioli
On Grilled Sour&ough Bread With House Pickles and Fresh Cut Fries

Jumbo Atlantic Sca"ops
Pan Seared Then TOPPed with Candied Walnut Beurre Blanc, Exotic Mushroom Risotto
Bacon-Garlic Haricots Vert
24

Dessert Specials
Butter Scotch-Toffee Bread F’uclcling
7
Chocolate Stout Cake With Irish Cream Frosting
8

The Perch Proudly Serves Local Organic Produce Grown By Laura And Jimmy Hendrix Of Denali Organic Growers



