
 

 

The ADOBE RESORT 
 

Mushroom Festival Specials  
October 21-23, 2011 

 

 

Breakfast 

8 am – 11:30 am 

 

WOODSMAN POTATO HASH SKILLET 

Petite Slices of Pancetta Bacon with Roasted Pearl Onions, Red Potatoes, 

Melange of Forest Mushrooms, Fresh Herbs and Shallots.   

Finished with Two Eggs any Style 

 

Lunch 

11:30 am – 2:30 pm 

 

BROILED PORTOBELLO SANDWICH 

Served on a Ciabatta Roll with Melted Mozzerella, Mushroom & Artichoke Pesto, 

Sliced Tomatoes and Marinated Onions. Served with Coleslaw 

 

Appetizers 

11:30 am – 9 pm 

 

BEER BATTERED PORTOBELLO STEAK FRIES 

WILD CHANTERELLE AND BACON TOPPED GARLIC CROSTINI 

 

Dinner Specials 

5 pm – 9 pm 

 

PAN BROILED STUFFED RED TROUT 

With Sliced Organic Shiitake Mushrooms, Fresh Dill and Lemons. 

Finished with a Caper and Chardonnay Beurre Blanc 

 

LOBSTER MUSHROOM AND SHELLFISH CIOPPINO 

Local Wild Mushrooms Sautéed in a Tomato Stew 

with King Crab Legs, Clams, Mussels and Prawns. 

 
  

Friday Soup                   Saturday Soup              Sunday Soup 

Cream of Mushroom Florentine Smoked Sausage Mushroom & Tomato Wild Mushroom & Brie 

       

 

 


