Appetizers
Dreaded Scallops with a Citwes Remowlade

Hanol breaded scallops Lightly fried and served with a citrus remoulade sauce

*9

Hememade Spicy Meatballs
Three homemade veal and pork spi% meatballs tossed tn a sweet homenmade BBQR
sauce

*e

Soups
Cazpacto
A traditional cold soup made of tomatoes, garlic, peppers, onlons anol cucumbers.
Ganished with a chiffonade of fresh bastl.

+o

Hirng Crall Disque
Rich creamy king crab bisque finished with creme fraiche, dill, and topped with king
crab

*9

Salads
Slartation Satad
lceberg Lettuce tossed with a garlic spiked dressing, Parmesan cheese, and Melba toast
Entrée £ Side £4

Stvawbievvy L Plue Ceese Salad
Belolan endive with mixed greens, toasted walnuts, ved onlon, fresh strawberries and
blew cheese crumbles. Drizzled with a homemade Lemon ginger vinaigrette dressing

Entrée $9 Side $6

Hawse Satad

Mixed greens topped with red onlons, cucumbers, cherry tomatoes, shredded Colby Jack
cheese and croutons with your cholce of dressing
Entrée £ Side £4

Cavey Wedge Satad
weolge of Leeberg Lettuce topped with blew cheese crumbles, bacon bits, and scallion -
served with dressing of chotce




Entrees
Chay guibled Filet - Your Way
g 0z char grilled filet topped with your cholcee of caramelized onlons and wild
mushrooms, or blew cheese and thyme sauce.
Served with sour cream and scallion mashed potatoes

+29

S8 az. Chay Cuilled Certey Cut Seuttresre Siloin
€ 0z. Char grilled sirloin, brushed with Jack and chipolte rub, topped with fried leeks.
Served on a bed of black bean puree.

19

Twin Seaved Waple Leaf Favns Duck Breast
Two slowly seared Maple Leaf Farms duck brensts, drizzled with a sweet apricot sauce.
Served with spinach couscous.

£23

Cudlled Satmon with jJalaperna Cavn Sauce
Char grilled salmon on a bed of Belgian endive salad. Drizzled with a jalapeno corn
sauce (mitd% sp’u;g)
$17

Creelt Stvinmp Tasta
Linguine with black olives, tomatoes, spinach, ved onlon and shrimp. Tossed tn an
herb alfredo sauce and topped with feta cheese

+1g2

Hand Preaded Catfish Filets
Hand breaded and fried crispy in our Geneva blend of flowr and seasonings served
with a homemade remoulade sauce and hash brown potatoes
(Also available sautéed with a brown butter caper sauce.)

*14
Char Cuitled Tkt Medallions with Mange Chutney

Char grilled pork medallions topped with homemade sweet mango chutney. Served
on 2 bed of divty rice.

$17
Ala carte
Vegetable Starch
Baked Potato $3
Roasted garlic carrots $3 Ancho rosemary
Broccoli florets $3 Yukon gold potatoes $3
Green beans almandine $3 Colby jack twice baked $4

Asparagus $5 Wild rice pilaf $3



Sauces made ala menute with homemade stocks



