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Come celebrate our 5th anniversary with us!
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Shrimp and Vegetable Soup

Artichoke and Arugula Salad
with french feta cheese, candied walnuts and cilantro lime vinagrette
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Sautéed Red Snapper over spinach with ginger lime broth
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Grilled Ribeye Steak with red Zinfandel wine sauce
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Lemon Thyme Cake with raspberry sauce

$55.00
plus tax & gratuity

40 N Mentor Ave, Pasadena, CA 91106 e 626-568-4959 tel ¢ 626-568-4967 fax ¢ www.scampirestaurant.com



