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Special Prix Fixe Menu
Thursday, October 8, 2009
Pre-theater seating: 5-7pm

Dudamel Simulcast seating: 7-10pm

Starter selection
Soup of the day

Baby iceberg “wedge” salad
Cherry tomatoes, apple wood smoked bacon, bleu cheese crumbles, bleu cheese vinaigrette

Grilled chili shrimp cocktail
Jicama-sweet corn slaw, cilantro coulis

House cured salmon tower
Yukon gold potato, crisp icicle radish salad

Caesar salad
Whole romaine leaves, homemade garlic croutons

Off the Grill selection
Grilled salmon
Apple-sweet potato ragout, cippolini onions, cranberry-wholegrain mustard sauce

Chicken breast
Goat cheese polenta, wild mushroom ragot

Half-pound Angus burger
Apple wood smoked bacon, aged sharp Cheddar, red leaf lettuce, tomato,
roasted shallot-fingerling potatoes

Marinated hanger steak
Over a salad of butter lettuce, pickled baby vegetables and bleu cheese
additional $12

Dessert
Tres leches cake

Mixed berries with vanilla cream

Three-courses $30 per person
(tax and gratuity additional)
Reservations required for this evening; please call 213 972 7333.
Our a la carte menu is also available

Pinot Grill
135 N. Grand Ave., Downtown LA

The live simulcast of the The Inaugural Concert: Gustavo Dudamel and the Los Angeles
Philharmonic begins at 7pm and can be viewed from Pinot Grill.

Pinot Grill is part of Joachim Splichal’s Patina Restaurant Group - www.patinagroup.com
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