
	

LOCALS NIGHT: Wednesdays in Winter 
2 Courses for $27/head 
100% Local & Organic 

 
Jan 11 Italian 

-Shaved fennel and celery root salad with red onion, parsley and Parmesan tossed in a lemon 
vinaigrette 

-Grilled swordfish with a potato olive oil purée, sautéed Tuscan kale and agrodolce sauce topped 
with toasted pine nuts 

 
Jan 18: Portuguese 

-Tuna confit and potato salad with chickpeas, hard boiled egg, shaved red onion, parsley and red 
pepper vinaigrette 

-Arroz de Marisco: Portuguese style paella with prawns, mussels and calamari over arborio rice in a 
tomato broth topped with cilantro 

 
No locals night on Jan 25th for Navaro Vineyards Winemaker Evening 

 
 

Feb 1: French 
- Moules marinière - mussels steamed in white wine with cream, shallots and garlic topped with 

parsley 
-Pan seared rock cod with red wine braised lentils, sautéed rainbow chard and beurre rouge sauce 
 

What is Local’s Night? 
Locals Night is every Wednesday from December to May – everyone is welcome. It is our test kitchen night 

 
So we charge the bargain price of two courses for $27/head and pair it with Anderson Valley fine wines, for an extra 

charge, if you like. We still offer our regular hand crafted a la carte menu. 
 

Bring a friend – come along! 

Wild Fish Restaurant 
7750 N Highway 1 PO Box 461 Little River CA 95456 (707) 937-3055 


