
Starters
Jumbo Shrimp Cocktail

$13.95

Grilled Chicken or Beef Quesadillas
guacamole, sour cream and pico de gallo  $10.95

From Our Kettle, Soup of the Day
$6.95

Antipasto Platter
sliced prosciutto ham, fresh grilled zucchini, yellow squash, bermuda onions, sweet bell peppers, 

marinated artichoke hearts, olives, fresh mozzarella over mixed greens drizzled with a balsamic glaze  $9.95

Buffalo Chicken Wings
traditional bleu cheese dressing and crisp celery sticks  $9.95

Mixed Green Salad
choice of dressing  $6.95

Caesar Salad
crispy romaine leaves with a grilled herb crouton and classic caesar dressing  $7.95

Salad Entrées
Cobb Salad

crisp iceberg lettuce, grilled chicken breast, crisp smoked bacon, avocado, plum tomatoes,
stilton bleu cheese, hard boiled egg and choice of dressing  $15.95

Grand Caesar Salad  $10.95
jumbo shrimp  $16.95  •  grilled chicken breast  $15.95  •  fajita steak  $15.95

Grilled Pear and Gorgonzola Salad
mixed greens, cucumbers, tomatoes, strawberries, croutons, bermuda onions and caramelized walnuts tossed in 

a raspberry vinaigrette, topped with grilled pears and gorgonzola cheese  $10.95
jumbo shrimp  $16.95  •  grilled chicken breast  $15.95  •  fajita steak  $15.95

Napoleon Crab Salad
jumbo lump crabmeat, fresh avocado, tomatoes, cilantro, wonton chips and red pepper aioli  $14.95

Sandwiches
	 The Very Best Burger*
	 half pound of choice beef grilled to your specification,
	served with applewood smoked bacon, and topped with battered
	 onion rings, lettuce, tomato and kosher pickle  $13.95

	 Caprese Panini
	 fresh mozzarella, sliced tomato and basil pressed and 
	 grilled until golden and crisp in a ciabatta roll, served with 
	 your choice of french fries or side salad  $10.95

local tax of 9.0% is added to your bill.      a 21% service charge will be added to parties of six or more.

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk
of foodborne illness, especially if you have certain medical conditions.

Grilled Chicken Breast*
with smoked provolone,

bacon and mixed greens  $11.95

National Sourdough Club
smoked turkey breast on country sourdough bread

with bacon, swiss cheese, avocado, tomato,
lettuce and mayonnaise, served with

french fries and pickle  $12.95

2897-7.10



Entrées
add a side salad for $2.99

Seafood Paella*
saffron rice, shrimp, fresh fish, green lip mussels, sweet peas and artichoke hearts simmered in a clam broth  $20.95

Roasted Half Chicken*
with yukon gold mashed potatoes and vegetable medley  $19.95

Grilled or Blackened 14 oz. Ribeye*
cooked to your specifications, topped with gorgonzola butter and served with 

yukon gold mashed potatoes and vegetable medley  $22.95

Fish and Chips*
fried cod fish with tempura batter and pommes frites,

served with dijon aioli and lemon garlic mayonnaise  $19.95

Braised Lamb Shank*
slow braised lamb foreshank served with a polenta cake and vegetable medley  $18.95

local tax of 9.0% is added to your bill.      a 21% service charge will be added to parties of six or more.

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk 
of foodborne illness, especially if you have certain medical conditions.

SIMPLY SUSTAINABLE
Naturally Responsible

Sustainable seafood is managed and fished using practices that ensure there will always be more to catch in the future.

Your Choice of Fish
	 Alaska Cod	 Pacific Halibut	 Wild Alaska Salmon
	 $20.95	 $21.95	 $19.95

grilled or sautéed

With Choice of Sauce...
Spinach Pesto • Citrus Beurre Blanc • Thai Peanut

Wasabi Cucumber • Honey Lime Vinaigrette

Choice of Starch...
Wild Rice Pilaf • Yukon Gold Mashed Potatoes • Roasted Red Bliss Potatoes

And Choice of Vegetable...
Asparagus • Steamed Broccoli • Grilled Zucchini & Yellow Squash

FEATURED WINES BY THE GLASS
Please enjoy our sustainably produced wines.

Brancott Sauvignon Blanc, New Zealand  $7.95
Jacob’s Creek Reserve Shiraz, Australia  $8.95
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