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RESTAURANT

Restaurant 301 has designed two special multi-course menus
utilizing this season s best and freshest local ingredients.
These menus exemplity Restaurant 301 s garden~to-table philosophy
and showcase the creativity of our Chef.
To enhance your dining experience, we will be happy to suggest a wine flight.
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First Course First Course
Choice of one Choice of two
Soup Soup
Carter Salad Carter Salad
Caesar Salad Caesar Salad
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Choice of one Choice of two
Beet Beet
Scallop Scallop
Foie Gras Foie Gras
Intermezzo Intermezzo
Lemon-~Ice Sorbet Lemon-~Ice Sorbet
Entrees Entrees
Choice of one Choice of two
Risotto Risotto
Chicken Breast Chicken Breast
Duck Leg Confit Duck Leg Confit
Leg of Lamb Leg of Lamb
Coulotte Steak Coulotte Steak
Desserts Desserts
Choice of one Choice of one
Cheese Selection Cheese Selection
Cheesecake Cheesecake
Apple Crisp Apple Crisp
Black Forest Cake Black Forest Cake
Fig Soufflé Fig Soufflé
Créme Brilée Créme Brilée

Discovery Menu Chefs Grand Menu
(5 Courses} 62 per person ( o} COH!SG‘S) 92 per person

Discovery Wine Hight Chefs Grand Wine Flight
45 (3 oz pour) 65 (3 oz pour)

We accept all major credit cards.  One check per table, please.
RESTAURANT 301 - 301 L ST. EUREKA, CA —707.444.8062 — FAX 707.444.8067
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