A+ A

MOUNTAIN PEAK
PRIVATE CHEF

TACO NIGHT

MENU

STARTERS
CHIPOTLE HONEY SHRIMP
TOSTADA BITES

CHIPS WITH TRIO OF DIPS
GUACAMOLE. BLACK BEAN & QUESO

MAIN COURSE
CHIPOTLE LIME CHICKEN
GRILLED MARINADED FLANK STEAK
FAJITA VEGETABLES
SPICED ROASTED SWEET POTATOES
MEXICAN STREET CORN SALAD
TACO FIXINGS

DESSERT
SNICKERDOODLE COOKIE
ICE CREAM SANDWICH
HOMEMADE CHURRO ICE CREAM
MEXICAN HOT CHOCOLATE SAUCE
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MOUNTAIN PEAK
PRIVATE CHEF

THE COASTAL
HARVEST MENU

STARTERS
OYSTERS ON THE % SHELL B A TRy K
CALIFORNIA CITRUS MIGNONETTE B s e ﬁ
e pilled e o jﬂ‘-ll _
LOBSTER SLIDERS o e 1 S

PRESERVED LEMON AIOLI
MAIN COURSE
CLASSIC CLAM CHOWDER

e Sy C TS BLACKENED AHI TUNA
2] . MANGO SALSA

CRAB CAKES
BED OF ARUGULA. GREEN GODDESS

LOCAL SEASONAL VEGETABLES
RAINBOW SLAW

DESSERT

BLUEBERRY CREAM PIE
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MOUNTAIN PEAK
PRIVATE CHEF 4

%. PEAK SUMMER IN

TAHOE MENUVU

APPETIZERS
TOMATO GZPACHO SHOOTERS

OYSTERS ON THE 2 SHELL.
PEACH GINGER MIGNONETTE

f

Y /HOMEMADE. RICOTTA & HERB SPREAD.
1. < CRUDITE AND HOMMADE CRACKERS

. ENTREE

RIBEYE STEAKS &

SALMON FILETS
WITH
CHARRED CORN RISOTTO.
v il LEMONY ASPARAGUS

A ITALIAN SALSA VERDE
L1

Ve DESSERT
Ag-" ' STRAWBERRY SHORTCAKES
\t CALIFORNIA STRAWBERRIES.
BN . < SCRATCH MADE BISCUITS

AN W FRESH WHIPPED CREAM
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