/
AT TiMBER COVE INN

Prix Fixe Menu

Smoked Scallop Salad

Day boat scallops, sunchoke puree, Nancy’s micro greens, Yuzu vinaigrette

Chateau St. Jean, Riesling, Sonoma, ‘08

Corvina Sea Bass
Pan roast, root vegetable and local wild mushroom ragout

Pellegrini, “Olivet Lane”, Pinot Noir, Sonoma, ‘07

Meyer Lemon Panna Cotta
Almond Florentine cookie, chartreuse syrup

Carol Shelton, “Sweet Caroline”, Sonoma, ‘06

Wine Pairings 20-

Price does not include tax or gratuity



