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 cheese, 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

Natural roasted shredded turkey, applewood
smoked bacon, jack cheese, lettuce,
tomato, avocado, croissant $12

Fish Sando
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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

Served Monday - Sunday 5:00pm - Close
In an effort to conserve, water will be served only upon request. Split Plate $6. 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 an Edna’s Bakery fresh
baked 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. Add bacon or avocado $2.

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,
Edna’s Bakery 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, ground beef, or beef
barbacoa, crisp flour tortilla shell, refried beans,
hearts of romaine, pico de gallo, queso fresco,
sour cream, salsa, guacamole $12

Served Monday - Sunday 5:00pm - Close
In an effort to conserve, water will be served only upon request. Split Plate $6. 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.

Mains
We proudly serve USDA choice or higher grade beef and source the most sustainable,
eco-friendly seafood available. Steaks are aged a minimum of 35 days, hand selected,
butchered in-house and prepared over an oak essence charbroiler. Fish fillets are cooked to
medium temperature and can be prepared either pan seared or grilled.

Twin Petite Filet Mignon 9oz.

Teriyaki Mahi Mahi

Honey cured bacon-wrapped, garlic whipped
mashed potatoes, seasonal vegetables,
red wine demi $40

Toasted coconut rice, seasonal vegetables,
teriyaki glaze, pineapple salsa $29

New York Strip 14oz.

Garlic whipped mashed potatoes, seasonal
vegetables, cognac green peppercorn sauce $36

Roasted tomato quinoa basmati rice, seasonal
vegetables, fried capers, white wine
lemon butter sauce $36

Pesto Glazed Shrimp & Scallops

Center Cut Grilled Swordfish Mignon

Jumbo shrimp, sea scallops, roasted tomato quinoa
basmati rice, seasonal vegetables,
basil pesto $27

Blackened Rib-Eye 16oz

Garlic whipped mashed potatoes, seasonal
vegetables, Cajun spice, honey chipotle butter $39

Chicken Breast

Garlic whipped mashed potatoes, seasonal
vegetables, chimichurri butter $18

Wild Isle Scottish Salmon

Toasted coconut rice, seasonal vegetables, apricot
ginger glaze, pineapple salsa $29

Alaskan Halibut Filet

Honey cured bacon-wrapped, garlic whipped
mashed potatoes, seasonal vegetables,
roasted garlic lemon butter $30

Fettuccine Alfredo Pasta

Button mushrooms, garlic Parmesan
cream sauce, grilled asparagus $18
Add Chicken $5 Prawns or Scallops $9

Cajun Spiced Pink Penne Pasta

Black tiger prawns, Andouille sausage, onions,
peppers, broccoli, garlic Parmesan cream sauce,
spicy marinara $28

Zucchini Pasta

Braised Beef Tortellini

Green and yellow zucchini noodles, onion,
peppers, spicy marinara, basil $16
Add Chicken $5 Add Prawns or Scallops $9

Cioppino

4oz. honey cured bacon-wrapped filet mignon, garlic
whipped mashed potatoes, grilled jumbo prawns,
seared scallops, chimichurri butter $45
Additional 4oz. filet $8

Braised filet mignon tips, button mushrooms, roma
tomato, asiago stuffed tortellini, basil
Marsala sauce $25
Black tiger shrimp, sea scallops, clams, mussels, rock
crab, snow claw, seasonal fish, white wine tomato
broth, Parmesan cheese, garlic Parmesan bread $38

Surf & Turf

Available Friday and Saturday
Slow Roasted Prime Rib
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Garlic whipped mashed potatoes, seasonal
vegetables, rosemary au-jus, horseradish cream
10oz. $28 / 16oz. $36

Served Monday - Sunday 5:00pm - Close
In an effort to conserve, water will be served only upon request. Split Plate $6. 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.

