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June Dining Menu
Soup

GAZPACRO. ... eeeeeees 6

Appetizers
B YT T T PP 9
SAUTEED WITH GARLIC, MUSHROOMS, SHALLOTS, CALIFORNIA SPINACH AND SERVED ON GRILLED CROSTINI
Pigs in @ Blanket........cooiiiiiiiiiiiiii 10
WAGYU FRANKS WRAPPED IN PUFF PASTRY, BAKED AND SERVED WITH OUR CHILI SAUCE
Crab Topped Shrimp ....oooiieeeeeee 12
WITH WARM CITRUS VINIAGRETTE, SAUTEED SPINACH
Fried Artichoke Heart.........coooiiiiiiiiiiiiiiii e 12
WITH LEMON AIOLI, SMOKED TOMATO COULIS, AND PICKLED ONION

Sandwiches

With Choice of Herbed Fries, Hand Dipped Onion Rings or Fresh Fruit

Crispy Catch Sandwich Melt......... oo 15
OUR FRESH CATCH SERVED CRISPY ON GRILLED BREAD WITH CHEDDAR, MOZZARELLA AND TARTER SAUCE
SHEIMP ROl e 15

TENDER SHRIMP, ONION AND PEPPER RELISH TOSSED IN OUR SHRIMP DRESSING AND SERVED ON A GRILLED
NEW ENGLAND ROLL.

BOZ BUIGET ..ttt e eaes 15
WITH ARUGULA, CARAMELIZED ONION, ROASTED TOMATO AIOLI AND SERVED ON A GRILLED KAISER ROLL

Signature Salads

*Chicken, Broccoli and Pine Nut Salad..........cooueiieiiiiie e 17
GRILLED CHICKEN, BROCCOLI AND PINE NUTS TOSSED IN AN ASIAN STYLE DRESSING
*Shrimp Louie Salad............uuuuiiiiiiiiiiie e 19
OUR SIGNATURE SHRIMP LOUIE SALAD SERVED WITH ASSORTED LETTUCE, FRUIT AND A HOUSEMADE MUFFIN
*Shrimp and Scallop Ceviche Salad.............ccccoiiiiiiiiiiiiiiiiieee 19
SHRIMP AND SCALLOP CEVICHE, SERVED WITH AVOCADO, ARTISAN GREENS, TOMATO AND TORTILLA
Entrées

All Dinner Entrees Include House Salad, Chef’s Choice Vegetable and Starch
*Pan Seared Chicken Breast...........ccccouuuuiiiiiiiiiiiiiiiiiiiiiiiiiiiieveeeeeveeeeeeeeeee e 18
WITH ASIAGO MASHED POTATOES, GARLIC, BASIL AND SUNDRIED TOMATO JUS
*Smoked Wagyu Beef Ribs...........ccooiiiiiiiiiiiiiiiiiiiieeeeee e 24
WITH CORN BREAD, SWEET POTATO PUREE, AND CRISPY ONIONS
Shrimp and Bay Scallop Pasta...........ccccoeiiiiiiiiiiiiiiiiiiiiiiiiiiieeeeeeee e 24
SHRIMP AND BAY SCALLOPS TOSSED WITH ROASTED TOMATO SAUCE, BASIL AND GARLIC
Lobster Filled Salmon..........cooviiiiiiiiiiiiii, 28
WITH CAPER BEURRE BLANC, SCALLION AND DICED TOMATO
FErESh CatCh....eeeeiiiiiiiiiiiiiiieeeeeeee e 26
BROILED WITH LEMON, BUTTER, AND WHITE WINE. ALSO AVAILABLE BLACKENED OR GRILLED
FBO0Z.Filet MIGNON........uuiiiiiiiiiiiiiiiiiee ettt et e e e e e 46

COLD SMOKED, PAN SEARED AND FINISHED WITH ROASTED TOMATO AND RED PEPPER BUTTER

*These items can be prepared gluten-free
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE
THE CONSUMER’S RISK OF FOODBOURNE ILLNESS
PLEASE BRING ANY ALLERGIES TO THE ATTENTION OF THE MANAGER




