Take your sweetie out to the hottest
restaurant in town, without leaving campus

The River Room presents
a high end dining experience on

February 14* Spm - 7pm

First course
Avocado and Dungeness Crab Salad
topped with wild arugula, capers,
"moro" orange vinaigrette and candied pecans

Main Course

Seared Rack of Lamb or French Chicken Breast
topped with "cambozola" butter sweet toybox carrots and
broccoli rabe served along butternut squash gratin

Vegetarian Option
Seared "hodo" Tofu
with Butternut Squash "Pappardelle" Pasta
sautéed with wild mushroom,
cippolini and cream of mushroom

Dessert
Red Velvet Tiramisu
Prix Fixe dinner only 19.99 layers of decadent velvet cake soaked in espresso,
Seating is limited, make your whipped frosting and mocha mousse, served in a glass
reservation now online at Berries and Creme Fraiche

www.sustainablediningatpacific.com
or at dining services office.
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