
 
RESTAURANT WEEK 

February 15 – 28, 2010 
All menus are subject to change.  See restaurant for details on all offers. 

Revised 2.19.2010 
BOND 45 
Dinner for $35 

• First Course:  Choose from any two vegetable antipasti including:  Brown Lentil & Corn Salad, Tuscan 
Cipollini Onions, Roasted Fennel Gratinee, Broccoli Rabe & Golden Raisins, Fire Roasted Red & Yellow 
Peppers, Couscous.  Or choose a bowl of meatballs 

• Entrée:  Choose from Tagliata with Arugula, Radicchio and Grana Padano; Scottish King Salmon Steak; 
Trofie and Fennel Sausage 

• Dessert:  Choose from Profiteroles or Vanilla or Chocolate Ice Cream 
 
CADILLAC RANCH 
Lunch for $20 

• Menu available at restaurant. 
Dinner for $35 

• First Course:  Choose from House Salad, Caesar Salad, Kettle Chips with Garlic and Blue Cheese Sauce 
• Entrée:  Choose from Ranch Mac N Cheese with Chicken and Truffle Oil, Half Rack of BBQ Ribs with 

Coleslaw and Fries, 10 ounce Sirloin with Mash Potatoes and Veggies 
• Dessert:  Choose from Chocolate Cake or Caramel Granny Apple Pie 

 
GRACE’S MANDARIN 
Lunch for $20 

• First Course:  Organic Arugula Salad 
• Entrée:  Choose from Crispy Beef with a Sweet & Spicy Sauce, Vegetable Panang Curry served with 

Sticky Rice & Sesame, or Maki Combo 
• Dessert:  Mango Mousse 

Dinner for $35 
• First Course:  Organic Arugula Salad 
• Entrée:  Choose from Grace’s Signature Jumbo Lump Crabcakes, Tepan-Style Angus Filet Mignon in a 

Black Peppercorn Sake Butter Sauce, Vegetable Panang Curry served with Sticky Rice & Sesame, or 
Che’f Selection Sushi Sampler 

• Dessert:  Mango Mousse 
 
Dine In Only.  Not Valid with Any Other Discounts. 
 
KETCHUP 
Lunch for $20 

• First Course:  Choose from any soup, or side chopped or Caesar salad. 
• Entrée:  Choose from any Sandwich, Wrap, or Burger, except for the Grand Daddy Burger. 
• Dessert:  Choose from Strawberry Poundcake or Banana Bread Pudding 

Dinner for $35 
• First Course:  Choose from any soup, or side chopped or Caesar salad. 
• Entrée:  Choose from Texas Stacked BBQ Chicken, PBR Fish & KETCHUP Chips or Half Rack Baby 

Back Ribs 
• Dessert:  Choose from Strawberry Poundcake or Banana Bread Pudding 

 



MCCORMICK & SCHMICK’S 
Lunch for $20 

• First Course:  Choice of Broccoli Bisque or Butter Leaf Lettuce Salad 
• Entrée:  Choice of Cedar Roasted Atlantic Salmon, 6 oz. Sliced Top Sirloin, Chicken Picatta, Pasta 

Primavera or Shrimp Scampi 
• Dessert:  Chef’s choice of Mini Dessert 

Dinner for $35 
• First Course:  Choice of Broccoli Bisque or Butter Leaf Lettuce Salad 
• Entrée:  Choice of Cedar Roasted Atlantic Salmon, 6 oz. Top Sirloin, Cashew Crusted Tilapia, Chicken 

Breast, Pasta Primavera or Shrimp Scampi  
• Dessert:  Chef’s choice of Mini Dessert 

 
NATIONAL PASTIME 
Lunch for $20 

• First Course:  Choice of cup of soup or side salad 
• Entrée:  Choice of classic burger with fries, half roasted chicken with vegetable and starch of the day, the 

National Hot Dog with chili and cheddar cheese and fries.  
• Dessert:  Choice of double chocolate cake or Martha’s Warm Bread Pudding. 

Dinner for $35 
• First Course:  Choice of cup of soup, side salad, half order of wings in your choice of sauce including 

Baltimore Rub, BBQ or Hot. 
• Entrée:  Choice of Classic Burger with French Fries, Half Roasted Chicken with vegetable and starch of 

the day, Salmon with vegetable and starch of the day 
• Dessert:  Choice of Chocolate Lover’s Cake or Martha’s Warm Bread Pudding. 
• Add on for Entrée:  Pastime Half Rack of Ribs for $5 additional 

 
MOON BAY COASTAL CUISINE 
Dinner for $35 

• First Course:  Choice of roasted winter squash soup with maple glazed bacon and goats cheese espuma 
or mixed seasonal greens with pinenuts and lemon vinaigrette 

• Entrée:  Choice of roasted mahi mahi with pickled red shallot with wilted spinach in a lemon-sage brown 
butter sauce or tanglewood chicken breast with wilted chards, parsnip puree and shiitakes 

• Dessert:  Choice of key lime tart, coconut crunch, kaffir lime curd, chocolate hazelnut torte or caramel 
ganache. 

 
PUBLIC HOUSE 
Lunch for $20 

• First Course:  Choose from Hummus Platter, Market Salad or Caesar Salad 
• Entrée:  Choose from BBQ Pulled Pork with Coleslaw, Turkey Wrap with chips or Flat Bread Pizza 
• Dessert:  Choose from Peanut Butter Tartlet, Cheese Blintz or Carrot Cake 

Dinner for $35 
• First Course:  Choose from Hummus Platter, Butternut Squash Soup or Caesar Salad 
• Entrée:  Choose from Shrimp Carbonara, Pan-Seared Chilean Salmon or Oven Roasted Chicken Breast 
• Dessert:  Choose from Peanut Butter Tartlet, Cheese Blintz or Carrot Cake 

 
18% gratuity will be added to all checks.  Offer cannot be combined with any other offer.  Prices are per guest.   
 



 
ROSA MEXICANO 
Lunch for $20 - Not valid on Saturdays 

• First Course:  Choice of Flautas de Polo, Sopa de Tortilla or Guacamole en Molcajete (for 2 or more)*   
• Entrée:  Choice of Ensalada de la Calle, Enchiladas Suizas or Tacos de Carne Asada 
• Dessert:  Choice of Pastel de Queso or Pinguino 

Dinner for $35 - Not valid on Saturdays 
• First Course:  Choice of Ceviche de Atun con Camarones, Sopa de Tortilla or Guacamole en Molcajete 

(for 2 or more)*   
• Entrée:  Choice of Salmon en Manchamanteles, Enchiladas Suizas or Tacos de Carne Asada 
• Dessert:  Choice of Pastel de Queso or Pinquino 

 
* = $6 supplement if prepared for one person. 

 
 
SAUCIETY AMERICAN GRILL 
Lunch for $20 

• First Course:  Choose from Crab Bisque, Steamed Edamame or Bosc Pear Salad 
• Entrée:  Choose from “Sauciety” Chopped Salad, Cajun Chicken Pasta, Tempura Fish Sandwich, Rock 

Shrimp PoBoy, Reuben, Jumbo Lump Crab Cake Sandwich, Roasted Vegetable Roulade, Double Angus 
Cheeseburger, Oven Roasted Veggie Burger or Caesar Salad 

• Dessert:  Choose from “Sauciety” Bread Pudding or Caramelized Ginger & Pineapple Crème Brulee 
 
Dinner for $35 

• First Course:  Choose from Crab Bisque, Steamed Edamame or Bosc Pear Salad 
• Entrée:  Choose from Honey Glazed Organic Roasted Cornish Hen, Seared Salmon Filet, Pasta Trio or 

Huckleberry Braised Short Ribs 
• Dessert:  Choose from “Sauciety” Bread Pudding or Caramelized Ginger & Pineapple Crème Brulee 

 
 


