




Seafood Entrées

Petrale Sole	 28.00
Grilled fresh local Petrale sole dusted in bread crumbs and parmigiano cheese, served with lemon butter sauce

�6�W�X�I�I�H�G���3�H�W�U�D�O�H���6�R�O�H	 ����������
Fresh Petrale sole stuffed with Dungeness crab and bay shrimp, served with a lobster sauce, rice and fresh vegetables

�3�D�F�L�À�F���6�Q�D�S�S�H�U	 ����������
Seasoned with Cajun spices, served with roasted garlic butter sauce

Broiled Loch Duart Salmon	 32.00
Fresh Scotland Salmon filet char broiled, brushed with olive oil and lemon

Grilled Ahi Tuna 	 31.00
Fresh Ahi grilled rare coated with sesame seeds. Served with a wasabi-soy sauce and pickled ginger, mashed potatoes 

Fish & Chips	 24.00
Fresh Petrale Sole in a light batter and fried golden, served with cole slaw and fries

Loch Duart Salmon Balsamico	 32.00
Grilled, pistachio crusted fresh Scotland Salmon served with a balsamic butter sauce

Broiled Alaskan Halibut	 28.00
Fresh Alaskan Hailbut filet char broiled, brushed with olive oil and lemon

Shellfish Entrées

Calamari Dore	 22.50
Tender steaks dipped in egg batter and grilled. Served with lemon butter and capers

Prawn Sauté	 28.00
Large shrimp sautéed with lemon, garlic, mushrooms white wine and butter

�6�K�H�O�O�À�V�K���6�D�X�W�p	 ����������
Sautéed crab legs, prawns, clams, scallops and mushrooms in a white wine sauce

Fried Jumbo Shrimp	 28.00
Jumbo shrimp fried golden brown. Served with tartar and cocktail sauce

Lazy man’s Cioppino	 34.00
A fisherman’s stew of crab, prawns, scallops, clams, fish and bay shrimp in a tomato, 
garlic and white wine broth Served with garlic toast

Australian Lobster Tail	 55.00
Australian lobster tail, 8-10 oz, baked and served with drawn butter and lemon

Maine Lobster	 42.00
Fresh Maine Lobster steamed the shell and topped with a lemon beurre blanc sauce

�%�X�W�W�H�U�Á�\���6�F�D�O�O�R�S�V���3�D�U�P�L�J�L�D�Q�R	 ����������
Large scallops butter flied and dusted in parmigiano cheese sautéed with a lemon beurre blanc sauce



Meat

Filet Mignon	 40.00
8 oz broiled filet served with a red wine sauce. Served with fresh vegetables and mashed potatoes

New York Steak	 36.00
Broiled New York steak served with cabernet-shallot compound butter, fresh vegetable and mashed potatoes

Steak & Lobster	 62.00
A broiled 6 oz fillet mignon and a 6 oz Australian lobster tail. Served with fresh vegetables, rice and drawn butter 

Steak & Prawns	 42.00
A combination of a 6 oz broiled fillet and large garlic butter shrimp. Served with rice and fresh vegetables

Fresh fish and seafood availability are subject to season and fishing conditions. Prices may vary according to market conditions.



LUNCH PLATES

(Available until 3pm)

Bay Shrimp Salad Sandwich	 12.95
Served on a ciabatta roll with lettuce and tomato, coleslaw on the side

Grilled Chicken Breast Sandwich	 12.75
Served on ciabatta roll with avocado, jack cheese and tomato, potato salad

New York Lunch Steak	 18.95
Painted Hills organic beef. Served with mashed potatoes and vegetables

Grilled Cajun Lunch Salmon	 18.95
Loch Duart Scottish salmon dusted in cajun spice, served with mashed potatoes and vegetables

Crab Cake Burger 	 18.50
Served on a ciabatta roll with remoulade sauce and potato salad 

Ahi Tuna Star Anise	 18.95
Fresh Ahi marinated in soy, grilled medium rare and served with star anise ginger sauce

Dungeness Crab Salad Sandwich	 21.95
Served on a ciabatta roll with lettuce and tomato, coleslaw on the side

Hamburger	 12.50
Painted Hills organic beef, served on a ciabatta roll with french fries

Cheeseburger	 13.50
Painted Hills organic beef, served on a ciabatta roll with french fries

Cilantro Lime Prawn Salad	 16.95
Mixed greens, red onion slivers & avocado tossed with Cajun spiced grilled prawns in a cilantro lime vinaigrette


