
. SEASONS GREETINGS *
♦ FROM YOUR FRIENDS AT THE * •

CHOCOLATE RASPBERRY .
* ♦AND THE PETTYGROVE HOUSE *

• ♦  

+ *

+ THE CHOCOLATE RASPBERRY
•  Belgian and French Pastries
•  Gateaux
•  Petits Fours
•  Specialty Cakes for the Holidays
•  Buche de Noel
•  Bulk Coffee

Call your party orders in early

608 S.W. Alder 807 N.W. 21st
295-1124 295-2779

THE ULTIMATE CHOICE FOR ALL YOUR
HOLIDAY CELEBRATIONS

J u s t O u t. D ecem ber. 1986

Jewel Murphy, my advertising agent at Just Out 
told me about all the vegetarian ‘gals’ and ‘guys’ 

in the community so we created a vegetarian 
Linguini Finocchio and Bahmi Goreng: a Dutch 
Indonesian pasta dish with fresh ginger, mango 

chutney . . .  and fresh stir fried vegetables.
You macho guys (and gals) might want to 
select our tender New Zealand Venison or 

succulent Australian Wild Boar.
Or be ‘piss elegant’ and dine on Maple Smoked 
‘Magret’ of Canadian Goose. Orgasmic, indeed!!

Closet cases (with a more tame palate) will 
enjoy our Filet Mignon, Chicken, and Fresh Fish 

du Jour selections. ^
All entrees are served with ‘bisque du jour’ — 
for example fresh lemon chanterelle amaretto 

bisque, ‘salade maison,’ potato croquettes, and an 
abundance of fresh vegetables cooked to perfection.

By the way . . .  the desserts are the best and 
created especially for the Pettygrove House by the 

“Chocolate Raspberry” . . .  of course. 
Cocktails, Extensive Wine Lists including non­

alcoholic Wine and Champagne.

All credit cards Lunch and Dinner
Catering available on and off premises.

GIFT CERTIFICATES

Three Course Dinners from 6.95 
Luncheons from 3.95

RESERVATIONS 221-4254
PETTYGROVE HOUSE AND GARDENS 

corner of NW 23rd & Pettygrove
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