
 
 

 

Father’s Day at the Marine Room  

 

La Jolla, Calif. - (May 08, 2007) – La Jolla’s renowned Marine Room will offer a special 

Father’s Day menu on Sunday, June 17.  Treat your father to a day enjoying oceanfront vistas 

while dining on a menu created by executive chef Bernard Guillas and chef de cuisine Ron 

Oliver.  Appetizers include Pomegranate Ginger Scented Baja Prawns, Togarashi Plum Smoked 

Kobe Beef Carpaccio and Truffle Forest Mushroom Soup.  Entrées include Sesame Peppered 

Ruby Red Ahi Tuna, Black Angus Filet Mignon, and Shiraz Braised Colorado Lamb Osso 

Bucco.  Warm Carlsbad Strawberry and Peach Torte, Dulce de Leche Cheesecake and Triple 

Layer Chocolate Mousse Cake are some of the sweet treats offered to end the meal (copy of full 

menu follows). 

 

Father’s Day menu is available from 11 a.m. to 7 p.m. on Sunday, June 17, 2007. Menu items 

are priced a la carte and do not include tax and gratuity.   

 

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 and is 

owned and operated by the La Jolla Beach & Tennis Club, Inc.  

 

Reservations for the Marine Room are recommended, and can be made by calling (858) 

459.7222, or online at www.MarineRoom.com. 
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Media Contacts: 

Elizabeth Ranta, director of marketing Sara DeYoung, marketing coordinator 

La Jolla Beach & Tennis Club  La Jolla Beach & Tennis Club 

(858) 551.4669    (858) 551.4639 

eranta@ljbtc.com    sdeyoung@ljbtc.com  



 
 

Father’s Day 

Sunday, June 17, 2007 ~ 11 a.m. to 7 p.m. 

 

 

APPETIZERS  

 

Amaran th  Oa t  Crus ted  B lue  Crab  Cake  -  16  

Ka f f i r  L ime  R i so t to ,  P ro s c i u t t o ,  C h i ve  Sp ro u t s ,  M y r t l e  M i so  B ro t h  

Pomeg ranate  G inger  Scen ted  Ba ja  P rawns  -  15  

Eggp l an t  J am ,  S avo ry  T abou le h ,  Har i s s a ,  S a f f r o n  A io l i  

Togarash i  P lum Smoked  Kobe  Bee f  Ca rpacc io  -  14  

Coco a  N i b s ,  Roomano ,  Wa te r c r e s s ,  C a ro b  V i nco t to ,  E s pe le t t e  Guav a  P as te  

Watt l e  Seed  Sp i c ed  D ive r  S ca l lops  -  15  

Kaboc ha  T i an ,  G r i o t te s ,  Lemon Thyme  B i s co t t i ,  M i nus  8  I c e  W i ne  J u s  

Blue  Heron  Farm Magenta  ~  Mâche Sa lad  -  13  

V i n tage  Ho l l a nde r  Go uda ,  S age  C i ab a t t a  C r i s p ,  Huck le be r r y  B anyu l  Sy rup  

Tru f f l e  Fores t  Mushroom Soup  -  14  

Cr i sp y  P ance t t a ,  S t .  A nd r é  P a r s l e y  Bu t te r ,  Pe p i t a s  Tw i s t  

 

ENTREES  

 

Sesame Peppered  Ruby Red  Ah i  Tuna  -  33  

Tha i  R i c e ,  C r i s p  Mango  Sa l ad ,  Avo cado  Be i g ne t ,  P i no t  G r i s  H i b i s c us  E s se nce  

Fennel  Po l l en  Dukkah  Dus ted  Day  Boat  Bas s  -  30  

Red  Qu i no a ,  L i n gu i ç a ,  He i r l o om Me lo n ,  T ange r i ne  Ve r j us  Re duc t i o n  

Aba lone Mushroom Coated  Organic  Sa lmon -  28  

Cr imso n  F i nge r l i n gs ,  Toma to  Con f i t ,  Se r r ano  Ham,  V iogn ie r  T r u f f l e  S auce  

Midwes tern  B lack  Angus  F i l e t  M ignon  -  36  

P i c k l ed  On io ns ,  Po r t abe l l i n i ,  V a ldeo n  B l ue ,  O ld  V i ne  Z i n f ande l  G l aze  

Walnut  Sunel i  Dus ted  Natu ra l  Ch i c ken  B reas t  -  27  

Bamboo  R i c e ,  K umqua t  P re se r ve ,  Ye l l ow  Wax  Be ans ,  A roma t i c  Vy a  Ve rmou th  

Shi raz  Bra i sed  Co lo rado  Lamb  Osso  Buc co  -  31  

Cand ie d  On io n  Po t a to  P i e ,  Mo re l s ,  Roo t  Ve ge t ab le s  

Mapl e  Ch i l e  G lazed  N iman Ranch  Bone-In  Po rk  R ibeye  -  29  

Bon i a to  T imba le ,  Moun t a i n  B e r r y  C hu tney ,  E l y s i an  B l a c k  Musc a t  

 

DESSERT  

9  

 

Espresso  and  Van i l l a  Bean  Cobb l es tone P i e  

Toa s ted  Ha ze l nu t s ,  C hoco l a te  Nugge t s ,  Ho t  Bu t te r s co t c h  

Nutel l a  F rangel i co  C rème  B rû l ée  

S t a r  A n i s e  B i s co t t i ,  App le  Co n f i t ,  C ane  Sugar  C r un ch  

Warm Ca r l sbad  S t rawberry  and  Peach  To rte  

Peppe re d  B lood  O r ange  So r be t ,  25  Ye a r  O l d  B a l s am i c  

Tr ip l e  Layer  Choco la te  Mousse  Cake 

A lmond  Mac aroo n ,  Mar a  De s  Bo i s ,  C and ie d  V io l e t s  

Dulce  De  Leche Cheesecake  

Ca rd amom Sho r t b re ad  Cook ie ,  Mo re l l o  Che r r y  Co u l i s  

Pomeg ranate  Lemon  Ta rt  

Gree n  Te a  Ge l a to ,  C hoco l a te  Me r i n gue ,  I nd i an  M i n t  Sy r up  

 
 

 

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. 

 

 

(858) 459-7222  MarineRoom.com 

2000 Spindrift Drive 

La Jolla, CA 92037 


