
ENTREES (choose one)
CRISPY SKIN SKUNA BAY SALMON

Barley risotto, roasted pepper coulis, lotus chip

FOREST MUSHROOM BOLOGNESE
Fresh pappardelle, grilled bread

PORCINI DUSTED CHICKEN BREAST
Savory bread pudding, Armagnac morel sauce

Wine Selection:
Imagery Pinot Noir, Sonoma CA

Aroma of black cherry and strawberry along with some
leather and vanilla and a hint of rhubarb

$10 GL

March 21st - March 31st, 2024

Berkeley Boathouse

Berkeley Restaurant Week menu subject to change. Please contact restaurant for details.

Support the Berkeley Food Network’s mission to end hunger and poor nutrition at
www.BerkeleyFoodNetwork.org

STARTER (choose one)
MIXED BABY GREENS SALAD

Port cherry vinaigrette 
-or-

CLAM CHOWDER 

Wine Selection:
Benzinger Sauvignon Blanc, Sonoma CA

Crisp wine with apple & pear notes 
$10 GL

DESSERT (choose one)
NEW YORK CHEESECAKE 

-or-
CHOCOLATE CAKE

Wine Selection:
Rodney Strong Sonoma Port “True Gentleman’s”

Candied black cherry fruit nose, rich, thick, blackberry fruit
$16 GL

3-COURSE PRIX FIX MENU
$45 per person; Wine selection , tax & gratuities not Included

http://bfn.org/donate
http://bfn.org/donate

