
 
 
 

Dinner Menu 
Smaller Bites 
As an appetizer, or when you just want a light snack. Or add soup or salad for a complete meal. 
 
Bruschetta 
Grilled baguette slices with roasted red pepper, basil, virgin olive oil and fresh Chevre from K-Jo farms on Vashon. $5.95
 
Rosemary gorgonzola fries $4.95
Decadently delicious garlic fries tossed in a rosemary-gorgonzola butter and topped with more crumbled gorgonzola. 
 
Curried sweet potatoes $6.95
Crispy sweet potato fries tossed in curry spices and drizzled with aioli. 
 
Beecher's mac and cheese $8.95
Aged Beecher's cheddar and two other cheeses blended in a creamy sauce over macaroni. Topped with bacon bits by 
request. The ultimate comfort food year round! 
 
Shiitake mushroom tart $5.95
Locally grown organic Shiitake mushrooms, fresh asparagus and, gruyere cheese on puff pastry. 
 
Steamers $12.95
A generous serving of shellfish, prepared in a light broth seasoned with garlic, shallots, herbs de province and wine. 
Served with crusty French bread for dipping. Choose Manila clams, mussels, or half and half. 
 
Fish tacos $11.95
Two corn tortillas filled with grilled Mahi and topped with sour cream, shredded cabbage, black beans, pico de 
gallo, cheese and cilantro. 
 

Salads and Soup 
Salad dressings include apple champagne vinaigrette, ranch, creamy Gorgonzola, Caesar, honey mustard and balsamic vinaigrette 
 
House salad small $3.95
Spring greens with tomato, fennel and sunflower seeds, tossed with apple champagne vinaigrette. large $6.95
 
Caesar salad small $3.95
Classic romaine, lemon, freshly grated parmesan and croutons. Anchovies by request. large $6.95
 
Buffalo chicken salad $9.95
Spicy Buffalo style chicken tops a bed of iceberg and romaine mixed with celery and tomatoes. Creamy gorgonzola 
dressing and green onions top it off for a tasty summer treat. 

 

 
Cobb Salad $11.95
Iceberg and romaine lettuce, topped with grilled chicken, tomatoes, hard boiled egg, bacon, gorgonzola and chives. 
 

Add grilled salmon, chicken or five prawns to any salad $5.95
 
Cup of homemade soup $2.95
Bowl $4.95



 
Entrees 
 

All entrees are served with your choice of a small house salad, Caesar salad, or a cup of homemade soup. 
 
Chicken Cordon Bleu $16.95
Breast of chicken wrapped around bacon and gruyere cheese, pan seared and topped with Bernaise sauce.  Served on 
a bed of saffron rice and seasonal vegetables. 
 
Grilled wild sockeye salmon $21.95
Simply prepared with a fresh vinaigrette and served with summer vegetables and saffron rice. 
 
Rib eye $22.95
12 oz grilled to order marbled rib eye with cowboy seasoning, and topped with steak butter. Served with garlic 
mashed potatoes and vegetables. 
 
Veggie lasagna $12.95
The classic dish without the meat. Grilled zucchini, yellow squash, onion and portabella in a robust marinara, 
topped with mozzarella and parmesan cheeses. 
 
Spaghetti $9.95
Fresh marinara atop a generous serving of pasta, served with garlic bread.  
Spaghetti with Italian meatballs $13.95
 
Clams and linguini $16.95
A light and tasty dish of pasta, fresh Manila clams, tomato, garlic and fresh herbs. 
 
Grilled Mahi Mahi $14.95
Prepared with cilantro lime butter, served on saffron rice. 
 
Classics 
 
Fish and chips $12.95
Two pieces of fresh cod, breaded in panko and fried to a golden crisp and served with garlic fries. Coleslaw by 
request. 
 
Deep fried shrimp $12.95
A basket of shrimp and garlic fries, served with coleslaw by request. 
 
Burgers 
All burgers are prepared with lettuce, tomato, red onion and mayo and served on a toasted bun with a handful of 
fries on the side.  Add cheese for $1.00. 
Beef burger $8.95
Grilled 1/3 pound patty 
Bison burger $9.95
Lean buffalo meat patty 
Chicken burger  $9.95
A spicy fried chicken sandwich 
 


