140 South Murphy Avenue
Sunnyvale Ca 94086

408 737- 8003

www.dinetarragon.com

Early Bird Three Course Menu
$20.00*

Monday Through Saturday 5:00, 5:15 , 5:30 & 5:45

i First Course N

Baby Greens Salad
tomatoes, cucumbers, candied walnuts
house Italian dressing

. or
ChefOs Soup of The Day

Second Course

Chicken Brie Penne Pasta
mushrooms, roasted peppers, tomatoes, spinach, French green beans,
roasted garlic, in a creamy brie sauce

Roasted Vegetable Lasagna
marinara and lemon bZchamel sauces, aged balsamic syrup

Citrus Marinated Pork Tenderloin
garlic mashed potatoes, sautZed vegetables, roasted garlic sauce, apricot chutne

Mesquite Grilled Caribbean Jerked Prawns
dill & lemon infused basmati rice, sautZed vegetables, pineapple salsa,
mango sauce

Ale Braised Pot Roast
garlic mashed potatoes, crispy carrots and parsnips

Ravioli
roasted butternut squash, pecans, dried cranberries, sage, onions, brown butter

Mesquite Grilled Flank Steak
garlic mashed potatoes, sautZed spinach, balsamic b.b.q. sauce , onion strings

Cioppino
mussels, clams, shrimp, white fish, crab, potatoes,
spicy tomato sauce, garlic bread

Mesquite Grilled Salmon
dill & lemon infused basmati rice, sautZed vegetables,
cilantro-yellow pepper pesto

Lemon Chicken Breast
roasted red potatoes and sautZed vegetables with picatta sauce

Roasted Rack of Lamb or Lamb Loin Chop

Y

Third Course

Choice of one:

__Tiramisu Chocolate Brownie
with mocha anglaise .
Vanilla Ice Cream, walnuts
and Chocolate fudge

New york Cheesecake
passion fruit puree,
toasted coconut

or

double espresso

Happy Hour
Monday - Saturday

4 -6 p.m.
1/2 off Bar Beautiful
Banquet Facility
menu
Book your
special event
1/2 off Event today
COthaiIS’ up to 250 people
beer & wine

Bar area only.

*Not valid with any other offer, discount or coupon.
No splitting, not available for groups larger than 8 people.
Entire party must be seated by 5:45, and order by 6:00.
Drinks, tax & gratuity not included
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