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In this era of jet-fresh vegetables –when your dinner

may have more frequent flier miles than you do –

there are precious few reminders of seasonality. The

heirloom tomato is one of them.

Throughout August, the height of the season,

we’ll feature tomatoes all over our menus. Items like

Golden Tomato Gazpacho, Seared Day Boat Scallops

with Heirloom Tomato Consommé, Pan Seared

Alaskan Halibut “BLT,” and Grilled Korobuta Pork

Chop with Sweet Corn Spoonbread and Heirloom

Tomato Chutney.

Be sure to visit your favorite

restaurant this month and celebrate

the best of the season.

CELEBRATE TOMATOES

L A R K C R E E K® R E S T AU R A N T G R O U P ’ S A N N UA L T O M A T O F E S T I VA L

The Tavern at Lark Creek®

Larkspur (415) 924-7766

Lark Creek®

Walnut Creek
(925) 256-1234

Yankee Pier® Larkspur
(415) 924-7676

Yankee Pier® San Jose
(408) 244-1244

Yankee Pier® Lafayette
(925) 283-4100

Yankee Pier® SFO
United Domestic Terminal
(650) 821-8938

Fish Story®

Napa (707) 251-5600

One Market® Restaurant
San Francisco
(415) 777-5577

LarkCreek®Steak
San Francisco
(415) 593-4100

Parcel 104®

Santa Clara Marriott
(408) 970-6104

Bradley OgdenTM

LasVegas (702) 731-7410

CupolaTM

San Francisco
(415) 896-5600

Lark Creek® Grill
SFO, Terminal 2
(650) 821-9515

LARK CREEK® RESTAURANT GROUP
www.larkcreek.com


