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Indulge in a “Taste of the Season”

La Jolla, California (August 30, 2006) — Starting September 4, 2006 Executive Chef. Bernard
Guillas, will offer a three-course “Taste of the Season” menu combining the best that each
season has to offer with ingredients inspired by Chef Bernard’s global travels.

This three-course menu will include choice of appetizer, choice of entrée and dessert. The
menu is $40.00 per person (tax, gratuity and beverages not included). Offered from 5 p.m. to 6
p.m. Sunday though Wednesday, the menu will change seasonally. (Sample menu attached).

“This new menu will allow our guests to enjoy seasonal items in an incomparable setting at a
very accessible price,” says Executive Chef, Bernard Guillas. “l am constantly searching for the
freshest ingredients and new, exciting accompaniments. This menu will allow me to bring these
items to our guests immediately.”

Award-winning Chef, Bernard Guillas, joined La Jolla Beach & Tennis Club, Inc. in 1994, and
oversees all menus, wine lists, and special events for the La Jolla Beach & Tennis Club, Shores
Restaurant, and Marine Room. Guillas was voted “2004 Chef of the Year” by Chef Magazine
and 2001’s “Best Chef in San Diego” by the San Diego California Restaurant Association.
Guillas is active in supporting his local community, participating in SOS Taste of the Nation,
Celebrities Cook for Cancer and Mama’s Kitchen. Guillas is a spokesperson for the Macy’s
School of Cooking. Chef Bernard is currently working on launching a new restaurant menu
concept at the Shores Restaurant, which was recently unveiled this summer.

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.

###
Note to Editors: Photos available upon request.

Media Contacts:

Elizabeth Ranta Sara DeYoung
La Jolla Beach & Tennis Club La Jolla Beach & Tennis Club
(858) 551.4669 (858) 551.4639

eranta@ljbtc.com sdeyoung@ljbtc.com
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Taste of the Season
$ 40.00 per person (tax, gratuity and beverages not included)
Available Sunday through Wednesday Evenings
5:00 p.m. to 6:00 p.m.

Appetizer
Choice Of

Maine Diver Scallop and Baja Prawn
Red Quinoa, Griottes, Anise Greens, Dolcetto Tangerine Emulsion

Blue Heron Farm Magenta ~ Mache Salad
Vintage Hollander Gouda, Sage Ciabatta Crisp, Huckleberry Vincotto

Forest Wild Mushroom Soup
St. André, Fennel Pollen, Pancetta, Black Truffle Qil

Entrée
Choice Of

Almond Tatsoi Crusted Organic Salmon
Heirloom Tomato Confit, Asparagus, Niman Ranch Bacon, Vya Vermouth Reduction

Aromatic Spiced Scented Lobster Tail
Stone Fruit Polenta, Boudin Blanc, Baby Chives, Tarragon Lemoncello Butter

Amarone Braised Colorado Lamb Osso Bucco
Sweet Corn Risotto, Chanterelles, Gremolata, Candied Root Vegetables

Dessert
Study on Chocolate Trilogy

Milk Chocolate Caramel Pot De Créme, Gianduja Chocolate Crunch
Bitter Sweet Kona Tart

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.

Open for dinner nightly.
Sunday — Wednesday (5 p.m. to 9 p.m.). Thursday — Saturday (5:30 p.m. to 10 p.m.).
Lounge (4 pm. to close).

858) 459-7222 MarineRoom.com
(
2000 Spindrift Drive ~ La Jolla, CA 92037



