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Cheers! We're so glad you're here! With March now half over, time is running out for
you to try Chef Robert's amazing, Mardi Gras Jambalaya (see details here). Did you

know that jambalaya has its origins in several rice-based dishes well attested in the
Mediterranean cuisines of Spain, West Africa and France, especially in the Spanish
dish paella (native to Valencia) , West African dish jollof and the French dish known as
Jambalaia (native to Provence)? Now you know!

Reminder: Taste of Greece at Eagle's Nest - Thursday, March 21
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Taste of Greece
Thursday, March 21
5-8p.m.

Falafel with a Red Pepper Tahini Yogurt Sauce
Roasted red peppers, fried hummus cake
Zinfandel $5

Chicken Souvlaki with a Greek Salad
Chicken skewer, pita points, Mediterranean balsamic vinaigrette
Pinot Noir $5

Baklava
Filo dough, honey butter, nuts

Three courses $23 per person
Wine pairing per person $10
Complete dinner for two including wine $66

Make a reservation by calling 623-935-6785
and tell them you're coming for the Taste of Greece

Scallops at Toscana's - Thursday, March 21

Toscana's Grill


http://pebblecreekhoa.org/picture/1784mardi_gras_march_2019.pdf

Early Catch Fresh Fish
Thursday, March 21
4-8p.m.

Scallops Gratin $19
Scallops baked in cream with lemon and herbs, sautéed rainbowchard, grilled garlic
bread
Call Toscana's Restaurant at 623-935-6753 to make your reservation
Beef Filet at Toscana's Steak & Vine - Friday, March 22

Toscana's Grill
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Steak & Vine
Friday, March 22
5-8p.m.

4- or 8-oz Filet
Mashed potatoes, seasonal vegetables, hunter sauce
$15/$30

Sunday Dinner and a Concert at Toscana's - Sunday, March 24

Toscana's Grill
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Dinner and the AbbaFab Concert
Sunday, March 24
4:30-7 p.m.

Are you going to see the AbbaFab concert on Sunday, Mar. 24? Make it a very special
night out with dinner before the show at Toscana's! Special concert menu available.
Call for reservations 623-935-6753.

Red, White and Brew BBQ at Eagle's Nest - Thursday, March 28

Eagle's Nest
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Thursday, March 28
5-8p.m.

Join us in the Eagle’s Nest Dining Room for Chef Mary’s award-winning hickory
smoked ribs, sausage, brisket and turkey. Tables disappear quickly so call early and
reserve your table 623-935-6785.

This Weekend's Specials at Toscana's

Friday Lunch: Cowboy BLT $8
Toasted sourdough bread, cowboy mayo, jalapefio bacon, lettuce, tomato

Saturday Lunch: Pasta Salad $8
Gemelli pasta, red onion, banana peppers, tomatoes, black olives, feta,
cucumber, romaine, Iltalian dressing



Friday Dinner: Steak & Vine: Chateaubriand $60 (for two)
Roasted fingerling potatoes, seasonal vegetables, hunter sauce

Saturday Dinner: Prime Rib $25
Mashed Potatoes, green beans, popover, jus

This Weekend's Specials at Eagle's Nest

Friday Lunch: Fish-N-Chips $11.50
6 oz. of white fish, French fries and coleslaw

Saturday Lunch: Toasted Turkey Sandwich $10
With pesto, tomato, lettuce, provolone and mayo served with a choice of a
side

Friday Dinner:

Seared Halibut $20
With a lemon grass beurre blanc and mushroom risotto with
broccoli

Fish -N - Chips $14
All-you-can-eat white fish, French fries and coleslaw

Next Week's Specials at Toscana's - Week of March 18

Monday Lunch: Fried Chicken Sandwich $9
Hand-breaded chicken thigh, toasted bun, honey mustard, coleslaw,
iceberg lettuce, red onion

Tuesday Lunch: Beef Soft Tacos $10
Served with rice and beans

Wednesday Lunch: Beef Chili and Cornbread $8

Thursday Lunch: Blackened Mahi Mahi Sandwich $12
Toasted bun, lettuce, tomato, avocado

Friday Lunch: Grilled Bratwurst $8
Toasted sub roll, mustard, grilled onions, sauerkraut

Saturday Lunch: Mixed Seafood Salad $14
Butter poached lobster and shrimp, mixed greens, red onion, celery,
cucumber, roasted red peppers, chickpeas, creamy lemon dressing

Tuesday Dinner: South of the Border $10-$12

Hard-shell Beef Tacos $10
Served with rice and beans

Birria Tacos $12
Slowroasted lamb, red chile sauce, white onion, cilantro,
served with rice and beans



Wednesday Dinner: Tuscan Pasta Night $13-$15

Confit of Duck with Pappardelle $15
Slowcooked duck meat, mushrooms, cream sauce, tarragon
pappardelle pasta

Spinach and Cheese Manicotti $13
Pasta stuffed with spinach, ricotta, mozzarella, and Parmesan,
baked in marinara

Thursday Dinner: Early Catch Fresh Fish: Scallops Gratin $19
Scallops baked in cream with lemon and herbs, sautéed rainbow chard,
grilled garlic bread

Friday Dinner: Steak & Vine: 4- or 8-oz Filet $15/$30
Mashed potatoes, seasonal vegetables, hunter sauce

Saturday Dinner: Fried Chicken $20
Mashed potatoes, corn on the cob, green beans, buttermilk biscuit,
country gravy

Next Week's Specials at Eagle's Nest Restaurant - Week of March 18

Monday Lunch: Patio Melt $10
With Swiss cheese, onions on rye bread, served with a choice of a side

Tuesday Lunch: Two Fried Chicken Sliders $8.50
Topped with coleslawand chipotle ranch served with a choice of a side

Wednesday Lunch: Buffalo Chicken Quesadilla $9.50
Blue cheese, chicken, hot sauce, celery

Thursday Lunch: Pepperoni or Sausage Pizza $9.50
Served with a side salad

Friday Lunch: Fish-N-Chips $11.50
6 oz. of white fish, French fries and coleslaw

Saturday Lunch: Toasted Turkey Sandwich $10
With pesto, tomato, lettuce, provolone and mayo served with a choice of a
side

Wednesday Dinner: Chicken Alfredo $15
With linguine, served with a side salad

Thursday Dinner: Taste of Greece $23
Three course meal (see above)

Friday Dinner:

Seared Halibut $20
With a lemon grass beurre blanc, and mushroom risofto with
broccoli

Fish -N - Chips $14
All-you-can-eat white fish, French fries and coleslaw






