SEVEN SISTERS TASTING MENU
WEDNESDAY AND THURSDAY ONLY
$29.95

PLEASE CHOOSE ONE OF THE FOLLOWING FROM EACH
COURSE

APPETIZERS

SEVEN SISTERS DINNER SALAD
ORGANIC BABY FIELD GREENS, RED TEAR DROP TOMATOES,

CUCUMBER, SHAVED RED ONIONS, PICKLED BEETS AND FOCACCIA
CROUTONS WITH A ROASTED GARLIC-HERB VINAIGRETTE

SPINACH-APPLE SALAD
TOSSED WITH AN APPLE CIDER VINAIGRETTE AND COMPLEMENTED

WITH CAMBOZOLA BLEU CHEESE, CANDIED ALMONDS AND SUN-
DRIED CRANBERRIES

SAKE GLAZED GRILLED PRAWNS
COLOSSAL PRAWNS BRUSHED WITH A SAKE GLAZE AND CHAR

GRILLED, SERVED WITH A NAPA CABBAGE SALAD AND DRIZZLED
WITH TANGERINE VINAIGRETTE

SHERRIED WILD MUSHROOM SOUP

A CREAMY MEDLEY OF WILD MUSHROOMS ROASTED WITH DRY
SHERRY AND TOPPED WITH AN HERB-TRUFFLE CREAM AND A
POTATO GAUFRETTE

RESERVATIONS (209) 928-9363



AT BLACK OAK CASINO

ENTREE

BEEF FILET TIP PENNE PASTA

PAN SEARED TIPS, MUSHROOM, LEEKS, ASPARAGUS AND ROASTED
RED PEPPERS WITH A RED WINE-HERB CREAM SAUCE

ALMOND CRUSTED FILET OF SALMON
KING SALMON FILET CRUSTED WITH SLICED ALMONDS, SERVED

WITH A LEMON BEURRE BLANC AND A PRESERVED LEMON-BASIL
PESTO WITH RICE PILAF DU JOUR AND VEGETABLE MEDLEY

PETITE GRILLED HANGER STEAK
SUN-DRIED CRANBERRY-BALSAMIC MARINATED HANGING TENDER

STEAK, SLICED, WITH A DRIED FRUIT COMPOTE, CHILI GARLIC
MASHED POTATOES AND VEGETABLE MEDLEY

BOURBON-MAPLE GLAZED KUROBUTA PORK
CHOP

BONE-IN LOIN CHOP, GRILLED, SERVED WITH WHOLE GRAIN
MUSTARD DEMI-GLACE AND GRILLED APPLE CUTNEY, BAKED
RUSSET POTATO AND VEGETABLE MEDLEY

DESSERT

CHEF'S SIGNATURE DESSERT SAMPLER

RESERVATIONS (209) 928-9363




