Wild, Natural and Sustainable Alaska Seafood Fair in Summer of 2009
By Oregon Bar & Grill Restaurant from July 1-31, 2009
For Sexy & Spicy Seafood from COOL Alaska!

Appetizer

Cold Dishes
1. Nine Assorted Wild Alaska Seafood Elements
PIANY—7— ROTEFEDFIRENENE

BOINEBEEHFRDT)—X BEEOTIUH—F YH-251)

Alaska King Crab and Summer Veggies Terrine Alaska True Cod Brandado Cigar Sytle
BEETADIVAIERIZIADR)L b BVATADIANNY Y2

Grilled Egg Plant and Tarako Tart Escabeche of Green Ling Cod
BIERAY—EVDY—1—IIIT 110-E—<IVDL—2R XVM1ERA

Alaska True Cod and Wild Salmon Sausage Yellow Bell Pepper Mousse avec Alaska Snow Crab
RKAT—EVER—LVEDFYY2 AD2ENFAIDHYN)—-Z

Smoked Wild Alaska Sockeye and Spinach Quiche  Capellini of Alaska Ikura and Botargo
AE-DORALY R —EVDIN M &S
Papaya Wrapped with Smoked Wild Alaska Sockeye

2. Special Alaska Seafood Cold Dishes on Ice
PIANY=7— KXV, ARy bREVIEE) &5 HIEDITEKED

3. Hot Spinach Salad with Grilled Wild Alaska Sockeye Salmon and Bacon
EDMVAEFTYFTIH DUAYDAE-IR-0Y FPIANERALY RS —EVDR KBEERA

4. Alaska True Cod Brandado avec Grilled Toasted Bread
PIANEERZDTS0H—F JYILEEM—=AIEHRZAT

5. Cold Angel Hair Pasta with Alaska King Crab, Ikura and Smoked Botargo
TIANERSINEEADS NIAIDHENYNY—Z

6. OBG Fashioned Wild Alaska Seafood COBB Salad
FPIANEI—T— R (XM Y—EY ., N3L) 225300« TTH545” OBGAAAIL

7. Alaska Snow Crab and Avocado Cocktail Cercle with Summer Vegetables
PIANAVAEEPRI RDADTIV CIVDIMUEILT EHFEOTLYTRA



Hot Dishes
8. Deep-fried Alaska True Cod Brandado Cigar Style, Wrapped in Feuille de Bricks
PIANEEEDTIVE—F N-tTUvDadH YHLYEARSIL
NIINBHROFITA AL=744)Y=2

9. Alaska Snow Crab and Pacific Pink Shrimp Cake with Cajun Cherry Mayonnaise
PIANEXVMBEEHIEDDS T —% b4 Yvov1)-v3%—2X

10. Fried Alaska Snow Crab Wrapped with Pate-Kadif,
With Basil-aioli Sauce and Lemon Relish
NIVELIZHHAL T DREESTZTPIANEXIMEDT )b NIVTFAA)I—-A LEVRZ

Soups
11. Wild Alaska Trolled Coho Salmon Corn Cream Chowder
PIANEI-R—P—EVANY—=T—FI=UH5 LF v I —

Main Course

12. The Surf and Turf of the Wild Alaska Seafood ‘Big Plate” *for two people
(King Crab, Wild Coho Salmon, Alaska Spotted Prawn & Beef Sirloin Steak)
PIANERIN Y—EV NVBE) V—T-F&RY—O1 VDR K FEEEYTTL— MEDEDE

13. Oven-grilled Wild Alaska Trolled Coho Salmon on Alder Tree Plank,
Accented with Summer Vegetables
WA=V -CEORFFLEPSANE MO—II-K—Y—EVOF T U fE
EHMBHRORNGEEHRZ

14. Grilled Wild Alaska Coho Salmon “Tornado’
With Organic Turnips and Tomato Confit with Oseille Sauce
PIANEI-R—Y—EVDMLR- R8IV RABEE AELD1Y-2
BRBIEOFNIOTIIVEIIN—Y I MDDV T4 A+

From Our Grill
15. Grilled Alaska King Crab
PIANEIFINEDR KFEE 24 (500¢g)

16. Grilled Wild Alaska Coho Smoked Salmon
FPIANEAE-H FO—I)LI—"h—H—EV DR N IES

Pasta
17. Spaghetti Aglio Olio e Alaska King Crab, Romain Lettuce and Smoked Bacon
PIANESINEEO— A VLAA, AR—DR-2VQT7=)7F - A=)% 29T 4—



18. Simply Alaskan Lunch Course
¥ 3500
Classic Caesar Salad with Grilled Bacon and Half-boiled Egg
D39V I—F -5 K-QV0k KBEE&BRINAZ

Wild Alaska Coho Salmon & Corn Cream Chowder
PIANEI-R—Y—EIAD I—7—FI1-VH3LFvI5—

Charcoal-grilled SONORA Prime Sirloin Steak
SONORA 734 LY—O4V Dk K EE
OR
X
Charcoal-grilled Wild Alaska Trolled Coho Salmon with Vegetables of the Season
BAE-DUETPIANERA MO—ILI-R—HY—EVDR X EE SHOFERZ

Dessert of the Day
AADOTH—h
Coffee or Tea
J-E—XIFHIF

19. Naturally Alaskan Lunch Course
¥ 5500
Wild Alaska Seafood Trio of the Day
RBOPSANEY—T—-FPR Y- IEENEDE

Mixed Green Salad with Half-boiled Egg and Alaska Ikura
VAT -VER RN &AI1DIHRZ

Wild Alaska Trolled Coho Salmon and Corn Cream Chowder
PIANERRI-H—H—EIAD Y—J7—RI-VD5LFvoH—

Charcoal-grilled SONORA Prime Sirloin Steak

SONORA 7354 LY —0O1>Dix KHEE
OR
X

Oven-grilled Wild Alaska Trolled Coho Salmon on Alder Tree Plank,
Accented with Summer Vegetables
ANA=V-TEIFFLEPIANERA FO—ILI—h—Y =01 -T e
FHHRORKGEERZ

Dessert of the Day
ABOFF— b
Coffee or Tea
d—b—X(FHZF



20. Wild Alaskan Lunch Course
¥6800
Alaska Snow Crab and Avocado Cocktail Cercle with Summer Vegetables
XTVEBEPRTEONDTIV BVIIMEILT EHFROTLITHZ

Wild Alaska Trolled Coho Salmon and Corn Cream Chowder
FPIANERAI-"—HY—FEVAD =T7—RI=VH5LFvoH—

Charcoal-grilled SONORA Prime Sirloin Steak

SONORA TJ54 LY —0O4 VD KBEE
OR
X (&

Oven-grilled Wild Alaska Trolled Coho Salmon on Alder Tree Plank,
Accented with Summer Vegetables
ZNA—I—-TENMFFLEPIANERA MO—ILI—K—F—EVDA—T V&
FEHITRORNGEERZ

Orange and Grapefruit Gelee with Watermelon Sorbet
ALIETL=FN—YD 1l
A ADIv—RY MRA
Coffee or Tea
J-E—-XIFHIZ

21. Great Alaskan LLunch Course
¥ 8500
Fried Alaska Snow Crab Wrapped with Pate-Kadif,
With Basil-aioli Sauce and Lemon Relish
HIVELTZNHA T DREBESTTIANEXIIEDT Iy NINPAAN—-R LEVERZ

Alaska Seafood Ttrio
PIANEY—T—R7RI(F— SEHENEHE
* AIN-E-IVDL—A XVM1EERZ
* ASEH—EVDY—t—IHLILT FANT4A)I—-
* TPIANARY FRAVEBEDNITIV

Wild Alaska Trolled Coho Salmon and Corn Cream Chowder
PIANEI-HR—P—EVAD Y—=J—FI-ID3LF v o4 —

Charcoal-grilled SONORA Prime Sirloin Steak

SONORA 7354 LY —0O1>Dix KHEE
OR
X

Oven-grilled Wild Alaska Trolled Coho Salmon on Alder Tree Plank,
Accented with Summer Vegetables
ANA=V-TEIFFLEPIANERA FO-II—R—Y—E0F-T ke
FETHRORKEERZ



Coconut Glass with Pineapple Carameriser
ATAFVIDTIA IAFYTINDFwIA—EiRA
OR
X
White Chocolate Mousse and Couverture Tower Syle
RNOA bFaaL— FDL—AED—RINF1—-IDET—251 )l

Coffee or Tea
I—-b—XIFHIF



