Tonight’s Features

Inspired by our Chefs
Chefs Feature

Each day our chef’s prepare a feature that highlights the freshest
seasonal seafood and local ingredients available for your enjoyment

Mitchell’s Fall Favorites
$22.95 Prix Fixe Menu

A complete meal that includes your choice of the following....

Salad

The Market’s Famous House Salad
or Our Classic Caesar Salad

Entrees
Shrimp & Scallops Skewers

"Harvest" wild rice with roasted fall vegetables and dried cranberties
and orange-thyme butter sauce

Pan Seared Chilean Steelhead

Fresh wilted spinach and spaghetti squash sauté with a garlic cream sauce

Parmesan & Herb Crusted Tilapia
Fresh tomato-basil relish, sauteéd zucchini and yellow squash
and roasted tomato butter sauce
Dessert
Vanilia Bean Créme Briilée

or Apple Bread Pudding

with cinnamon anglaise

World Class Wines

Columbia Crest Winery, Washington presents:
2008 Horse Heaven Hills “H3” Chardonnay

Aromatics of slight mineral, apple and pear with a balanced palate
of fruit and French oak, and a creamy vanilla finish.......c.ccccviinnnnnee. 9/34

2008 Horse Heaven Hills “H3” Cabernet Sauvignon

Aromatics of dark chocolate-covered cherties, black tea and a hint of cedar,
with intense fruit-forward flavor and a nice lingering finish.........cccccceueeue. 9/34




