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Coho Restaurant Celebrates the Holidays in

Friday Harbor, San Juan Island!

Join Us for Dinner

Dear Anna Matria,

Coho's team of talented chefs are busy
preparing traditional holiday inspired
menus for you this season. Let us take
the stress out of your holidays. Enjoy a
night out with friends, celebrate
Christmas Day _or ring in the
with us. We will be open throughout
the holiday season and are available
for off-site catering as well.

Friday Harbor shops and restaurants
are getting ready for the holiday
season as well. The historic district is
beautifully decorated and there are lots
of seasonal activities _ to enjoy while on
the island. Many of the shops are
offering amazing specials for your
holiday gift-giving needs. After an
afternoon of shopping, consider
catching a performance at the
community theater or a first run movie
after dinner.

As you prepare for your own holiday
traditions, here are _some of our
seasonal favorites and a new recipe
that will quickly become an old
favorite:

Eggnog Cheesecake

Crust:

1 c. graham cracker crumbs

3 Thbls. melted butter

Filling:

24 o0z. cream cheese

1 c. sugar

3 Tbls. all-purpose flour

2 eggs

2 Tbls. rum

1/8 tsp. freshly ground nutmeg

New Year

Dinner & Money
Left in Your
Wallet!

Back by popular demand,
Coho will continue its 3
for $30 dinner specials.
That includes a Starter,

Main and Dessert.

Watching your wallet and
your waistline? We offer
several savory entrees

Ring in 2009!
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Sample 8 of the best
sparkling wines from
around the world. Chef
Stevens has prepared
delectable dishes to
complement the wines
including tuna tartare,
wilted spinach salad,
monkfish and coconut
pannacotta. $125 per
person + tax. 7 p.m.

and a lite-fare special for seating.
under $20.
Christmas Dinner Spanish Wine
Dinner January
2009

Our traditional Christmas

Dinner features 6 courses

with optional 5 wine
pairing - Prime Rib with
Bread Pudding, Cornish
Game Hen stuffed with
wild rice, and homemade
egg nog ice cream. We
will serve from 3 - 8 p.m.

Join us for our first wine
dinner of 2009 with a
taste of Spanish food and
wines.The menu will
include tapas-style
appetizers, paella and a
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1. Preheat oven to 325 degrees.

2. Combine graham crackers and butter and
press into buttom of an 8 inch spring form pan.
3. Bake for 10 minutes until golden brown. Cool.
4. Preheat oven to 425 degrees.

5. In a food processor, combine cream cheese,

sugar, flour and eggnog and proces until smooth.

Blend in remaining ingredients untill combined.
Pour into crust.

6. Bake for 10 minutes. Reduce oven to 250
degrees and bake for 45 additional minutes until
center of cake is barely firm to touch. Cake will
continue to solidfy as it cools. Run a knife
around the edge of the spring form pan. Cool on
rack and refrigerate over night. Enjoy!

Don't forget to take a moment to relax
away from the hustle and bustle of the
season. Savor the Season and the San
Juan Islands. Our best to you and
yours for a fabulous holiday season
filled with great food, fun, and friends!

Looking forward to having you for
dinner,

Anna Maria & Dave
Coho's Owners

For reservations or general information
contact us at
reservations@cohorestaurant.com

or by phone at 360-378-6330.

You can check us out on the web at:
http://www.cohorestaurant.com

Our regular winter hours are Thursday - Monday
5 p.m. - 9 p.m. Please note our special hours for
Christmas Day, New Year's Eve and the evenings
of our special wine dinners.

If you are interested in private events, please do
not hesitate to contact us. Our restaurant is
well-suited to parties under 30.

Coho is proud to support the Island's Certified
Local Program.
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Reservations are
recommended. $45 per
person + $25 for wine

pairing.

fabulous 1927 sherry!
Eight courses and 7
wines. $100 plus tax per
person. 6 p.m. seating.
Make a night of it at one
of our Inns for an
additional $99!

Give the Gift of
Dinner
GIFT ‘
CERTIFICATES

Puzzled about what to
give that special
someone? Consider a gift
certificate for dinner at
Coho Restaurant. Who on
your list wouldn't enjoy
not having to cook and
clean up dishes? Available
in any denomination. Add
a cookbook or small gift
basket to package with
the gift certificate.

3rd Edition Hot Off
the Press!

La Cucina
Anna Maria

Coho's 3rd edition
cookbook features 244 of
our favorite recipes.
Recreate the magical
meal time moments at
home and with your

family and friends.

$24.95

For the Gourmand
on Your List...

Gift
Package

Let Coho's elves design a
custom gift basket filed
with San Juan Island
Edibles and Wine,

Stay Tuned for
2009 Wine Events

Coho's chefs are planning
several exciting wine
dinners for early 2009
including a special St.

Valentine's Dinner with
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Gourmet Italian Holiday chocolate and red wine; a

Cookies, or our Cookbook, sake tasting with sushi
La Cucina Anna Maria: and other Japanese
Good Life Recipes from favorites; and an Italian

San Juan Island. We also dinner featuring Sicilian

have fashionable hand silk cuisine!

screened Coho t-shirts
and baseball caps.
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