§ The Harine Room.

LA JoLLA, CALIFORNIA

The Marine Room Participates in Restaurant Week
September 13 to 18, 2009

La Jolla, Calif. - (July 14, 2009) — La Jolla’s renowned Marine Room will once again be
participating in San Diego Restaurant Week, September 13 to 18, 2009.

This is your chance to experience the multi-award winning, oceanfront Marine Room
Restaurant and the culinary craftsmanship of Executive Chef, Bernard Guillas and Chef
de Cuisine, Ron Oliver. Their three-course menu features extraordinary signature items
and tempting seasonal fare, such as Fiji Macadamia Spiced Baja Prawns, Sweet Corn
Blue Crab Bisque, Honey Crystal Plum Scented Maine Diver Scallops, Mid Western
Center Cut Filet Mignon and a tantalizing dessert trilogy (copy of complete menu
follows).

This year, guests who dine at The Marine Room on Tuesday, September 15,
Wednesday, September 16 and Thursday, September 17 will also enjoy high tide views
as Mother Nature features dramatic surf crashing against the floor to ceiling windows.

The three-course menu will be offered September 13 to 18, 2009 from 5 to 10 p.m. Cost
for the menu is $40 per person (beverages, tax and gratuity not included). The regular
dinner menu, happy hour and special menus will not be offered during Restaurant Week.
Reservations are recommended, and can be made by calling (858) 459.7222. For more
information, visit www.MarineRoom.com.

San Diego Restaurant Week is a partnership between the San Diego Chapter of the
California Restaurant Association (CRA), San Diego Magazine and the San Diego
Convention & Visitors Bureau. Over 100 restaurants will participate in the fourth year of
San Diego Restaurant Week during the 6-day culinary event.

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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§ The Harine Room.

LA JoLLA, CALIFORNIA

San Diego Restaurant Week
September 13 to 18, 2009: 5 p.m. to 10 p.m.
$ 40 per person (excluding beverages, tax and gratuity)

Appetizer
choice of...

Fiji Macadamia Spiced Baja Prawns
Saffron Tabouleh, Harissa Tomato Jam, Kohlrabi Sprouts
Tangerine White Port Dressing

Blue Heron Farm Magenta ~ Mache Salad

Heirloom Melon, Wisconsin Pleasant Ridge Reserve, Hazelnut
Tarragon Oil, Huckleberry Vincotto

Sweet Corn Blue Crab Bisque
Cumin Popcorn, Pancetta, Enoki Mushrooms

Main Course
choice of...

Chervil Fennel Pollen Crusted Alaskan Halibut

Rose Fingerlings, Tomato Confit, Serrano Ham, Amaro Fig
Reduction

Honey Crystal Plum Scented Maine Diver Scallops

Red Quinoa, Basil Salad, Persimmons, Buddha’s Hand Sake
Essence

Mid Western Center Cut Filet Mignon
Speziato Tartufo Potato Timbale, Porcini Butter, Pear Chutney
Fortified Shiraz Reduction

Dessert
“Trilogy”
Kona Kahlua Espresso Torte
Blueberry Violette Pot de Créme
Maltese Orange Sorbet

Food selections subject to change based on availability.
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