For the Table
Clam Chowder

New England Style, arctic surf clams, potato,
celery, herbs. Cup $5 / Bowl $6 / Bread Bowl $8
Add bacon $2 crab or smoked salmon $4
shrimp skewer $5

Crab Cocktail

Rock crab, snow claw, cucumber, celery, red pear,
cocktail sauce, lemon $14

Steamers

Garlic, onion, bell pepper, cilantro, white wine,
butter, parmesan, garlic parmesan bread
1lb. Clams or 1lb. Mussels $14
1lb. Each Clams and Mussels $19
Mushrooms $12

Ahi Tuna Tataki Tostaditas

Southwestern spice, seared sushi grade yellowfin
tuna, corn chips, guacamole, green leaf lettuce,
chipotle sour cream $14

Jumbo Coconut Prawns

Jumbo prawns, coconut batter, sweet coconut
flakes, sesame soy vinaigrette, apricot ginger
marmalade $13

Crispy Crab Cakes

Panko crusted blue swimming crab,
black bean corn salsa, chipotle cream slaw,
smoked pepper aioli $15

Classic Shrimp Cocktail

Jumbo prawns, celery, cocktail sauce, lemon $13

Ahi Sashimi

Sushi grade yellowfin tuna, wakame seaweed salad,
pickled ginger, wasabi, soy-mirin glaze $14

Calamari

Tempura battered tubes, tentacles, strips,
smoked pepper aioli, lemon $12

Quesadilla

Jack cheese, cheddar cheese, flour tortilla,
guacamole, pico de gallo, sour cream
Tequila Lime Chicken $10 Tequila Lime Shrimp $12
Beef Barbacoa $12

Sweet & Spicy BBQ Chicken Flatbread
Chipotle BBQ sauce, mozzarella, chicken,
red onion, cilantro $10

Chicken Bacon Ranch Flatbread

Buttermilk ranch sauce, mozzarella, chicken,
bacon, tomato, scallions $11

Bianco Magnifico Flatbread

Garlic herb sauce, mozzarella, prosciutto,
caramelized onion, chicken, balsamic reduction $10

Chicken Lemon Artichoke Flatbread

Garlic herb sauce, mozzarella, chicken, artichoke,
red onion, spinach, lemon juice $11

Custom Classics
Sunburst

Croissant, natural roasted shredded turkey,
applewood smoked bacon, jack cheese,
lettuce, tomato, avocado, fries $12

Fish Sando

REV 02/2018

Grilled Alaskan cod, lettuce, tomato, onion,
tartar, garlic Parmesan sourdough, fries $12

Fish & Chips

Tempura battered Alaskan cod, tartar sauce,
cocktail sauce, lemon, coleslaw, fries
Small $13 Large $16

Fish Tacos

Tempura battered Alaskan cod, jalapeño ranch,
cabbage, pico de gallo, queso fresco $13

In an effort to conserve water, we are serving it only upon request. Split Plate $4. Corkage Fee $10. NO CHECKS PLEASE.
Consuming raw or undercooked meat, eggs, poultry, or seafood increases your risk of contracting a foodborne illness - especially if you have certain medical conditions.

Burgers
Our Burgers are a ½ pound Certified Angus Beef® patty cooked to medium and served on a
garlic buttered ciabatta style bun with lettuce, tomato, onions, and pickles on the side.
Served with your choice of fries, mixed green salad or sliced tomatoes with cottage cheese.
Substitute Caesar salad, clam chowder, onion rings, garlic fries or seasonal fruit for an additional $2.
Substitute a Gardenburger® or chicken breast at no charge.

Classic

American cheese, thousand island $12

California

Cheddar cheese, applewood
smoked bacon, avocado,
thousand island $14

Pastrami

Swiss cheese, natural hot pastrami,
mustard $15

Fuego

Pepper jack cheese, guacamole,
roasted jalapeño, smoked pepper
aioli $14

Patty Melt

Swiss cheese, caramelized onion,
marbled rye $12

Western

Cheddar cheese, applewood
smoked bacon, homemade onion
ring, BBQ sauce $14

Bleu

Roquefort bleu cheese, mushrooms,
balsamic reduction $14

Salads
Add smoked salmon or crab $4 seared ahi, shrimp skewer or chicken $5

Salmon Caesar Salad

Wild Isle Scottish salmon, hearts of romaine,
Parmesan cheese, homemade croutons,
Caesar dressing $14

Spinach Leaves

Mushroom, grape tomatoes, pecans, sliced egg,
applewood smoked bacon, red onion,
bacon shallot vinaigrette $9

Lemon Herb Field Greens

Spinach, green leaf lettuce, romaine, baby greens,
local sunflower sprouts, mandarin orange, dried
cranberries, almonds, feta cheese,
lemon herb vinaigrette $9

Cobb
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Mixed greens, turkey, bacon, grape tomatoes,
zucchini, broccoli, cauliflower, red onion,
black olives, sliced egg, Roquefort crumbles,
choice of house dressing $12

Louie

Mixed greens, grape tomatoes, zucchini, broccoli,
cauliflower, red onion, sliced egg, jack and
cheddar cheese, lemon, Louie dressing.
Shrimp $13 Crab $14 Both $17

Baby Iceberg Wedge

Red pear, candied pecans, avocado, scallions,
Roquefort bleu cheese crumbles and dressing $12

Asian Chicken Salad

Hearts of romaine, mandarin orange, almonds,
sugar snap peas, local sunflower sprouts, grilled
chicken, sesame vinaigrette $14

Taco Salad

Southwest spiced chicken or ground beef,
crisp flour tortilla shell, refried beans,
hearts of romaine, pico de gallo, queso fresco,
sour cream, salsa, guacamole $12

In an effort to conserve water, we are serving it only upon request. Split Plate $4. Corkage Fee $10. NO CHECKS PLEASE.
Consuming raw or undercooked meat, eggs, poultry, or seafood increases your risk of contracting a foodborne illness - especially if you have certain medical conditions.

From The Land

From The Sea

We proudly serve USDA choice or higher grade beef,
corn fed, hand selected and aged a minimum of 35 days.
All of our steaks are butchered in house and prepared
over an oak essence char broiler.

Served over oven roasted tomato quinoa basmati
rice and a seasonal vegetable medley. Topped with
a lemon-caper butter sauce. Prepared on our custom
oak pit or pan seared.

Add a cast iron seared shrimp skewer for $5.

We use only the highest quality seafood cuts. All
seafood entrées are available “naked” with salt and
pepper, pan seared to medium temperature.

Bacon-Wrapped
Twin Petite Filet Mignon

9oz. $39

New York Strip

14oz. $33

Porterhouse

18oz. $40

Ribeye

16oz. $38

Chicken Breast

8oz. $16

Pork Loin Chops

14oz. $24

Top Sirloin

12oz. $30

Surf ‘n Turf

43

$

4oz. bacon-wrapped filet mignon, grilled jumbo
shrimp and pan seared jumbo scallops topped with
chimichurri butter. Add an extra 4oz. filet for $7.

Available Friday and Saturday Only
Slow Roasted Prime Rib

Our boneless prime rib roast is slow cooked at
a low temperature for maximum tenderness.
10oz. $25 / 16oz. $35

Pasta
Fettuccine Alfredo with
Asparagus & Mushrooms

Fettuccine in a garlic cream sauce finished with grilled
asparagus and sautéed portabella mushrooms. $18.
Add grilled chicken for $4 or
pan seared prawns or scallops for $8

Braised Tenderloin Beef
& Asiago Tortellini

Tender sliced filet mignon tips, portabella mushrooms
and roma tomatoes tossed with asiago filled tortellini in
a basil marsala sauce. $24

Cajun Spiced Creamy Marinara Penne Pasta
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Black tiger prawns, andouille sausage, onions,
peppers, broccoli and Parmesan cheese. $28

Wild Salmon

$

Yellowfin Tuna Steak

$

Swordfish Steak

$

Alaskan Halibut Fillet

$

Mahi Mahi Fillet

$

29
23
24

36
29

Pan Seared Jumbo Shrimp & Scallops $24
FRESH Local Catch - Ask Your Server

market

Served with lemon and tartar sauce.

Custom House Cioppino

Sautéed seafood medley with shrimp, clams,
mussels, scallops, crab, and seasonal fish,
finished off in our hearty white wine tomato
broth. Served with garlic cheese bread. $34

Specialty Coffee
Espresso

$

Double Espresso

$

Americano

$

Cappuccino

$

Mocha

$

Latte

$

Flavored Latte

$

2.95
3.45

3.95
3.45
4.25

3.95
4.25

Vanilla, Caramel, Hazelnut

Hot Chocolate

$

Drip Coffee

$

Tazo Tea

$

2.95

2.50
2.75

All coffee available decaf
In an effort to conserve water, we are serving it only upon request. Split Plate 4. Corkage Fee $10. NO CHECKS PLEASE.
Consuming raw or undercooked meat, eggs, poultry, or seafood increases your risk of contracting a foodborne illness - especially if you have certain medical conditions.
$

