Wppetizers

Blackegned (hi
Searegd dhi Tuna with Sgsame Seeds and Cajun Spicegs Served Rarg
Over Spring Gregns with oy Saueg, Pickled Ginger and Wasabi

Steamer Clams
Ong Pound of lbarge Steamer Clams with Whitg Wing, Garlic and Fresh Herbs,
Served with Garlic Toast

Beef Tenderloin Tips
Seared Beef Tenderloin Tips Sautéed with Onions and Quartegred Mushrooms
Served with a Rich Veal Pemi Saueg for Pipping

Crab Cakes
Pungeness and Sweet Rock Crab, Diced Bell Peppers and Onions Lightly

Breaded and Pan Seared Until Goldgn Brown, Served with Crisp Rieg Noodlgs,

Presh Squeezed lime, Chopped Cilantro, and Sweet Thai Chili Sauee
Wn ppetizer for Two

Garlic Frigs
d Pound of Sgasoned Frigs with Roasted Garlie, Creamy Parmesan Cheese
and Our Housg Blgnd of Sgasoning Salts

Chegse and Frait Platter

Perfeet for Two ~ dssorted Imported and Pomestic Cheeses with Seasonal Fruits

and Mixed Crackers

Crab and {rtichoRke ®Pip with Spinach
drtichokegs, Parmesan Cheese, Pungenegss Crab and Sweet Roek Crab with
Slicgd Onions and Spinach ~ Baked Until Golden Brown

Shrimp Cocktail
Six loarge Poached Tiger Prawns Served Chilled in a Martini Glass with
Fresh lsgmons and tlorseradish Cocktail Sauce

Coconut Prawns
Five loarge Tiger Prawns Lightly Battered and Rolled in Coconut Flakes,
Pried Until Goldegn Brown with Cajun Orange Marmalade

Bacon Wrapped Halibut Bites
Biteg Size Halibut Wrapped with Crisp Bacon, Baked Until Goldgn Brown ~
Segrved with dpiced Tartar Sauee

Calamari Basket

Breaded Calamari Sgasongd with Presh Herbs ~ Served Over Crisp Fried
Tortilla Strips, Finished with Fresh Cilantro, lsimg and

Chipotlg Pipping Sauce
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doups and dalads

deafood Bisque
Creamy Shrimp and Lobster Bisque Finished with Brandy and
Topped with Sweet Pungenegss Crab Meat and FPresh Chopped Parsley

legberg Wedge

Crisp legberg losgttuce Topped with Blug Cheegse Crumblgs, Piced Tomatogs,

Sliced Cucumbers and a Creamy Blug Cheegse Pressing

Shrimp and Crab Louig

Chilled Poached Prawns and Sweet Pungegngss Crab Meat Segrved on an
legberg Wedge Topped with Cucumbers, Piced Tomatogs,Carrot Curls
and a Rich louig Pressing

Thai Beef Salad with Peanut Pressing

Tender Sliced Roast Beef Marinated in a Zgsty Peanut Pressing Tossed
with Crisp Romaing Greens, Toasted Peanuts, Sliced Onions, Carrots
and Bell Peppers

Traditional Cobb Salad

Crisp Romaing Gregens Topped with a Broilgd Chickgn Breast, Bacon Bits,
Chopped €gg, Carrot Curls and Blug Chegseg Crumbles ~ Served with Your
Choicg of Pressing

Chop Chop Salad

Crisp Romaing Greegns Tossed with Black Olives, Garbanzo Beans,
Julignng Ham and Turkey, Bacon Bits, Chopped €83, Piced Tomatogs,
Carrots and Cucumbers ~ Served with Your Choicg of Pressing

Greek Chicken dalad

Spring Greens Tossed with Sliced Olives, Feta Cheese, Pickled Green
Beans, Cucumbers and Piced Tomatogs with a Creamy Italian Pressing
Topped with a Six Ounecge Sliced Chickegn Breast

Classic Cagsar Salad
Crisp Romaing Grggns Tossed with Creamy Parmegsan Chegse and Garlie
Croutons, Finished with Inchovigs
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Cagsar Options ~ Poached Prawns, Grilled Chicken, Sgared {1hi, Broiled Prawns

or Blackened Salmon or Halibut for additional charge

5.25
6.00

6.25
4.00

11.95
6.25

11.95
.25

9.25
3.25

9.25
3.25

11.95
.25

8.95
6.95



€ntrees

Filgt Mignon

Ten Ounce Choieg Tenderloin of Beef Sgasoned and Grilled to Your

Prefergnce with Steak House Butter ~ Served with Garlic Mashed Potatoes

and Se¢asonal Vegetables 30.95

New York Strip Steak

Sixtegn Ouncg Choieg New York Stegak Sgasoned and Grilled to your

Preference with Steak House Butter ~ Served with Garliec Mashed Potatoes

and Segasonal Vegetablgs 29.95

New York Steak

Ten Ouneg Choicg New Jork Stgak Sgasoned and @rilled to Your Preferegnce,

Finished with Steak House Butter ~ Served with Garlic Mashed Potatogs and

Segasonal Vegetablegs ~ fvailablg Peppered 15.95

Osso Buco

Ten Ounce lsamb Shank Braised Until Tender with Onions, Tomatogs,

Celgry, Carrots, Balsamic Vinggar and Garlic for a Rich and figarty Sauce~

Served over Garlic Mashed Potatogs 25.95

durf and Turf
{dd Salmon, Halibut, Ring Crab or Garlic Prawns to {Iny Steak Order
For an ddditional Charge

All Steaks arg Wvailablg with daut¢ed Mushrooms and Onions 1.95

Blackegned Ihi

Searegd hi Tuna Served Rareg with Sgsame Seeds and Cajun Sgasonings,

Sliced Over Steamed Whitg Rieg with Pickled Ginger, Wasabi, Soy dauce

and dgasonal Vegetablgs 14.95

dlaskan dalmon
Presh Salmon Filgt, Seasoned and Grilled Medium Rarg with a Refreshing
Pruit Salsa ~ derved Over Steamed White Ricg with Sgasonal Vegetablgs 16.95

dlaskan Halibut
Presh Halibat Filet, Sgasoned and Grilled Mediam Rare with a Refreshing
Pruit Salsa ~ derved Over Steamed White Rieg with Sgasonal Vegetablgs 18.95



Fish and Chips

Three lsight and Flaky Cod Filets, Seasoned and Predged in Hlaskan

Amber Beer Batter, Pusted with Japangse Bread Crumbs for a Light

Goldgn Breading ~ Served with French Frigs and Tartar Sauce 10.95

Crab Cakes

Pungengss and Sweet Rocek Crab, Piced Bell Peppers and Onions Lightly

Breaded and Pan Sgared until Goldegn Brown, Served with Crisp Rieg Noodlgs,

Presh Squeezed lime, Chopped Cilantro and Sweet Thai Chili Sauce 14.95

Portabella Stuffed Ravioli with @rilled Chicken

Al Pente Ravioli Stuffed with Portabglla Mushrooms and a Blegnd of Cheeses

Tossed in Hlfredo Saueg, Topped with a Six ouneg Sliced Chickgn Breast and

Parmesan ~ decompanied with Garlie Bread 18.95

dlaskan Split Ring Crab lggs
Ong Pound of Split dlaskan Ring Crab lsggs ~ Steamed ~ Served with Prawn
Butter, Fresh l.gmon, Steamed Whitg Rice and Sgasonal Vegetables 39.00

Garlic Pawns
Six lbarge Tiger Prawns Split and Roasted with Garlic Batter Until Goldgn Brown~
Served Over Stgamed Whitg Ricg with Sgasonal Vegetables

18.95

Pesserts

Vanilla Cregme Brulee 5.95
Pot Pe Creme 5.95
Chocolate Peath 6.25
Voleano Cake 5.95
Cheese Cake with Sliced Berrigs 5.95
Pgeecan Tart with Vanilla leg Cream 7.95
Wppleg Tart with Vanilla leg Cream and Caramel Sauce 7.95

Vanilla leg Cregam 5.95



