
 
 

 

Stimulating Tasting Menus for a Scintillating Value 

 

La Jolla, Calif. - (May 18, 2009) – Executive Chef Bernard Guillas is offering two exceptional 
tasting menus every week that will stimulate your senses while you stimulate the economy.   

 

The Lobster Menu is available every Monday from 6 to 9:30 p.m.   The three-course menu 
starts with the choice of a Blue Heron Farm Magenta Salad or Winter Forest Mushroom Soup.   
Then select one of three different lobster preparations including: Guava Kalbi Glazed, Pistachio 
Butter Basted or Fennel Pollen Spiced Lobster Tail.  The meal concludes with a decadent 
dessert “Trilogy”. (Copy of complete menu follows).  

 

The menu is $40 per person for food only or $55 with wine pairings (tax, gratuity and beverages 
not included), and will be offered from 6 to 9:30 p.m. on Monday evenings.  The regular dinner 
menu will also be available.   

 

The Passport to the Seasons Menu is available Tuesday through Thursday 6 to 9:30 p.m.  
Pack your appetite and embark on a culinary excursion as the chefs “Welcome” you with 
tantalizing appetizer selections that include Fiji Macadamia Spiced Wild Prawns, Fallbrook Blue 
Heron Farm Organic Greens, and Signature Maine Lobster Bisque.  “The Journey” of entrée 
selections includes Pomegranate Cashew Crunch Organic Salmon, Peri Peri Spiced Maine 
Diver Scallops, and Black Angus Filet Mignon.  Finally, enjoy a dessert “Trilogy” to complete 
your journey.  (Copy of complete menu follows). 

 

The menu is $40 per person for food only or $55 with wine pairings (tax, gratuity and beverages 
not included), and will be offered from 6 to 9:30 p.m. on Tuesday, Wednesday and Thursday 
evenings.  The regular dinner menu will also be available.   

 

Reservations are recommended, and can be made by calling (858) 459.7222. For additional 
information, visit www.MarineRoom.com.  

 

The Marine Room offers diners global cuisine rooted in the French classics. Its spectacular 
views, exemplary service and outstanding wine list make it San Diego’s premier dining 
destination.  

 

The Marine Room is located at 2000 Spindrift Drive in La Jolla, California. 
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Monday Lobster Night 

Every Monday (holidays excluded) 

6 to 9:30 p.m. 

$40 per person food only (tax, beverages and gratuity not included) 

$55 per person with wine pairing, served with appetizer and entrée course 

(tax, beverages and gratuity not included) 

 

Bon Voyage 

choice of… 

 

Blue Heron Farm Magenta Salad 

Vel la Dry  Jack, Pick led Beets,  Sage Ciabat ta Cr isp, Date Coul is ,  Tupelo Ver jus 
Dress ing 

(Roederer Estate, Brut,  Mendocino) 

 

Winter Forest Mushroom Soup 

Pancet ta,  Anise Fromage Blanc,  Pars ley  Truf f le  Oil ,  Fros ted Huck leberr ies 

(Roederer Estate, Brut,  Mendocino) 

 

The Catch 

choice of… 

 

Guava Kalbi Glazed Lobster Tail 

Asian Crab Risotto,  Daikon Mango Salad, White Port  Hib iscus Sauce 

(Matanzas Creek, Chardonnay, Sonoma Val ley) 

  

Pistachio Butter Basted Lobster Tail  

Red Quinoa T ian, Heir loom Melon, Micro Kohlrabi,  Buddha Hand Essence 

(2005 Chabl is, Chartron & Trebuchet) 

 

Fennel Pollen Spiced Lobster Tail 

Boniato T imbale, Tomato Conf i t ,  L inguiça, Maltese Orange Saf fron Infus ion 

(2003 Pinot Gris, Beblenheim, Domaine Bott-Geyl,  Alsace) 

 

Journey’s End 

 

“Trilogy” 

Almond Amarula Crème Brûlée 

Valrhona Chocolate Crunch 

Hib iscus Lemon Tar t  

 

 



 
 

 

Passport to the Seasons 

Tuesday through Thursday (holidays excluded) 

$ 40 per person (tax, beverages and gratuity not included) 

$ 55 per person with wine pairings (tax, beverages and gratuity not included) 

 

Due to the seasonal nature of these items and the chefs’ dedication to serving the 
freshest ingredients, this is a sample menu only and subject to change frequently. 

 

Welcome 

choice of… 

 

Fiji  Macadamia Spiced Wild Prawns 

Whole Wheat Couscous, Espelet te  Aio l i ,  Mint  Sprouts , Ginger  Papaya Preserve 

 

Fallbrook Blue Heron Farm Organic Greens 

Vel la Dry  Jack, Mal ted Date Coul is ,  C iabatta Cr isp,  Tupelo Ver jus  Dress ing 

 

Signature Maine Lobster Bisque 

Enok is ,  Pancetta,  Yuzu Cream, Sunf lower  Twis t 

 

The Journey 

choice of… 

 

Pomegranate Cashew Crunch Organic King Salmon  

Red Quinoa T imbale, Baby Bok Choy,  Gooseberry 

Buddha Hand Essence 

 

Peri Peri Spiced Maine Diver Scallops  

Kabocha Mi l let  T ian, Vani l la Bra ised Leek,  Kohlrabi Sprouts 

Mal tese Orange Saf fron Emuls ion 

 

Black Angus Center Cut Filet Mignon 

Cumin Gouda Potato, Guaj i l lo But ter ,  Mounta in Berry  Chutney 

Pet i te  Syrah Glaze  

 

Sweet Surrender 

 

“Trilogy” 

Almond Amarula Crème Brulee 

Gianduja Chocolate Crunch 

Honey Crysta l Peach Gelato 

 


