ALHADEFF GRILL
SPRING 2008

SA/ADS

Fetite [ uncheon Salad
$2.50

Caesar Salad Couscous Salad with

Fresh Romaine | ettuce | ossed in Cream9 For‘l‘-Manhatcc/Dnéc//:}uii'
(aesar Dressing, (Garnished with Parmesan

Cheesej Harcl Boilec{ Egg] Lemon Wedge
and Croutons.

Light and tender steamed couscous mixed with a
mixture of dried apricots, cranberries and aPPles,

dark and golclen raisins marinated in a Port wine

$5.50 reduction. A” tossed with a clressing of gingerl
Adc{ 50z Gri”ed Sou’chwes’cem Cl’\icken wine vinegar, mint and olive oil. }:inished with
$7.50 toasted almonds.

$5.95

5casona/ 5a/ac/ at Tab/cs/c/c
Ask yourserver about toa/aﬂ ’s fresh salad Preparca/ at gyour table
Market Price

Girilled Chicken C obb 5a/ac/

Fresh cut romaine lettuce tossed in the traditional dressing and ’coppccl with Girilled Chicken, Poiled

Egg, SSCC Bacon) Tomatoes, Bleu Ckeese Crumbles and slices of fresh Avoca&o.
3795

5oup a’u Jour
C up Bowl
$2.50 $3.75



[7OT ENTREE SELECTIONS

Grilled Pork | oin with SPicccl Chicken and Mushrooms

APPlC and Walnut Salsa Tender Brcast of Chickcn, Sautéed and
T ender Pork Marinated in an APPIC Based ~ finished with a mixture of fresh Mushrooms,

flavors, grilled and finished with a refreshing Orion, [Meuse Pancetta, Madera and a Rich
Salsa of Apple, Walnuts, Dried Cherries and Brown Sauce. Served atop T oasted
Chipotle FCPPCF‘ Served with creamed Brioche accompanicd with \/egetable du Jour
Potatoes and seasonal vegetables $695
$7.75

[resh Catcﬁ of the Day F rawns with Mango-C/w’//ﬁaucc

Fresh Catch Served with a [Fresh Sauce or
Compound Butter and Prepared in different st3|es,

Large succulent prawns are sautéed to

~ tenderness and tossed in a sauce of Puréed
based upon the type of fish available. Served with mango, coconut mi”(, fresh cilantro anéjus’c A
Creamed Potatocs and \/egetable du Jour hint of red chilies. Served with rice and
$Marl<et Value vegetable dujour
Asi( you server for ’coclag’s Pricc $8.95

Sautéed 5a/mon and [ ecks [ e Bistro Quic/m du Jour
Fresh Salmon ]:ilet seared to a golc‘len brown

Tl’n’s classical stgle Bistro or Bouchon
and served atoP a bed of sweet tender Leeks.

Quiche is as much a delight to the eyes as it is

T he two are finished with a Dgon Beurre ~  to the taste buds. Pakedina | wo |nch thick

Planc. Served with Vegetables du Jour and ring, it boasts a base of our [Jomemade

(Creamed Potatoes. Smoked Bacon, Onion (onfit and

$7.95 Delightfully Creamy [ gg Custard. Served

with a selection of [Tresh SCasonal [ ruits and

our own Grapeﬁuib?oppgﬁeed \/inaigret‘ce.
$6.95

/> rix [Fix Menu

Choose a starter ( CUP of Soup or Fetitc Salad>
Choice of [ ntrée
Choice of Dessert

317 /.ﬂjlo/us tax



BEVERAGES FPASTRY SELECTION
Cogee, Tea/]cecl Tea Daily Ogeriﬂgs from the Fastrg Frogram
Soft Drinks, Milk Ask your server for details
$1.25 $3.25

Consuming raw or undercooked meats, Poultrg, sca)coocl,
shellfish or eggs may increase your risk of food borne i”ncss,

csPcciang iFyou have certain medical conditions.

7 hank you for su/D/oorL‘i/vg the (1 u//nary Arts and - astry and 5/occﬂa/ty Baklhg programs at
South Seattle (. ommunity C 0//656. Flease remember that this is an institution of /carn/ng and our students

are in the process of t/zat/carn/ng Your pa tience is gr@at{g a/o/orecﬁatcd 7 hank you and come again.

7776 /: acu/tﬂ and 5tuc7/6/7t5 of, 50111_‘/7 5@atf/c Cbmmun[ty C o//cgc

Visa, Mastercarc{, American Express and Discover cards are accepted



