
 

 
30 Day January Menu 2012 

 
Novo Restaurant  

726 Higuera St., San Luis Obispo, CA 93401 
(805) 543-3986 

 
Jan 2 thru 8 
Theme – Sea of Japan 
1st course Sashimi-Winter Citrus/Persimmon Salad 
2nd course Root Vegetable Tempura/Pineapple Ponzu Sauce 
3rd course  Korean Style Beef and Buckwheat Noodles in Spicy Broth/Market Greens 
 
 
Jan 9 thru 15 
Theme- Mediterranean Sea 
1st course Brie and Manchego stuffed Filo/Olive Tapenade/French Salsa Verde 
2nd course Black pepper seared Tuna Carpaccio/Arugula/Mustard Vinaigrette 
3rd course Ox Tail Osso Buco/Creamy Polenta/Gremolata  
 
      
Jan 16 thru 22 
Theme- Caribbean Sea 
1st course Venezuelan Black bean soup/Red bean puree 
2nd course Jerk Prawns/Fried Plantain/Brown Butter Mango Sauce 
3rd course Saffron Chicken/Yellow Rice/Market Vegetables/Chili Butter 
 
 
Jan 23 thru 31 
Theme- North China Sea 
1st course Egg Noodle and Market Vegetable Salad/Peanut Sauce 
2nd course Pork and Crab Cabbage Roll/Sesame-Hoisin Sauce 
3rd course Stir Fried Beef in Black Bean Sauce/Szechuan Vegetable/Jasmine Rice 


