
House favorites   

Entrees 

hand cut steaks   

Smoked prime rib on Thursdays ~ prime rib French dip on Fridays 

Halibut Fish & Chips          22/28          Mac & Cheese          16/23          Pasta Special      Market Price 
panko breaded, sesame                house made cheese sauce,               ask your server about our   

ginger slaw, fries, house      Beecher’s cheese, penne          delicious weekly special 

made tartar sauce, lemon      pasta with garlic bread     

        Add Smoked Chicken      10          

        Add Mushrooms        6           

        Add Bacon         5          

Chicken Piccata   28 
sautéed, white wine lemon caper  

sauce, seasonal vegetables, served 

over linguine  

 Sub Prawns (sautéed)    7 

 Sub Scallops (seared)  11 
 

Cioppino     32 

tomato based seafood stew with 

saffron, local clams, salmon,  

scallops, and prawns with garlic bread 
 

~Grilled Salmon~ (GF)  29 
“fresh fish” can be cooked to order 

8 oz. wild troll caught Pacific salmon, 

with lemon butter, roasted potatoes,  

and seasonal vegetables 
  

Scallops alla Bordelaise   35 

pan seared with white wine, cream, 

garlic, shallots, green onion and red 

pepper flakes served over linguine 
 

 

~All pasta dishes can be made on a bed of spinach, slaw, or quinoa     5            

Chicken Marsala    28 

sautéed, mushrooms, Marsala wine, 

seasonal vegetable and linguine 
 

Creamy Chicken Pesto       30 

grilled chicken, house made pesto with  

cream, pine nuts, sun-dried tomatoes  

and parmesan served over linguine  

with garlic bread 

 Sub Prawns (sautéed)    7 

 Sub Scallops (seared)  11 
 

Clam Linguine    32 
local clams steamed with white wine, 

butter, lemon, garlic, thyme, fresh 

diced tomatoes and onions, served 

over linguine with garlic bread 
 

Crab Cakes (2/3)             32/38 

Dungeness, Asian slaw, quinoa, 

Sriracha aioli, and wasabi cream 

Rib Eye* 12 oz. 37   New York Strip* 10 oz. 31 
 

brown butter, roasted potatoes, and seasonal vegetable 

Sub Quinoa 5 
 

Add any of these items to your steak entrée 

Sautéed Mushrooms  6        Crab Cake (1)  13          Prawns (4)  11        Jumbo Scallops (4)  20 
 

   Gourmet Sauces    6 

Bleu Cheese                  Chimichurri                  Peppercorn 

*These items are cooked to order and may be served raw or undercooked.  Consuming raw or 

undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness. 
 

~Regarding the safety of consuming fresh partially cooked fish, information is available upon request~ 
 

All menu prices represent a cash payment discount.  We will gladly accept your credit card.   

Credit card payment will incur a 3.5% surcharge. 

Corkage Fee $20                              Cakeage Fee $20 

   

 

 =  


