Appetizers

Steamers with drawn butter and garlic toast 11.95
A “Bakers Dozen” in its own broth

Jumbo Shrimp Cocktail with a spicy cocktail sauce 9.95
Dungeness Crab Cake with fried spinach and spicy mayonnaise 10.95
Roasted Anaheim Chili with chicken and jack cheese 8.95

Charn Thai Vegetable Spring Rolls 7.95
Sweet apricot-mustard dipping sauce

Texas Tortilla Soup 3.95/5.95

Fried Calamari 7.95
Pickled ginger vinaigrette, sesame, cilantro

Salad

Caesar Salad with homemade croutons and shaved parmesan.
Caesar Salad with Chicken Half 8.50 Whole 10.95

Brutus Salad Half 9.50 Whole 11.95
Caesar salad with salami, red onion, garbanzo beans,
black olives, cucumber and tomato.

Grilled Steak Salad 12.95
With grilled vegetables, bleu cheese, olives, roasted potato and sherry vinaigrette.

Cobb Salad 11.95
with chicken, avocado, bacon, chopped egg, tomato
and bleu cheese crumbles.

BBQ Chicken Salad Half 8.95 Whole 11.95
with chopped lettuce, black beans, corn, cilantro,
tomato, scallions, cheddar cheese and tortilla chips.

Spinach Salad 10.95 Add Chicken 14.95
with fresh fruit, toasted almonds, feta cheese,
and poppy seed dressing.

Asian Cabbage Salad - Chicken 12.95 Seared Ahi Tuna 15.95
with shredded lettuce and cabbage, crispy noodles, carrots,
scallions, bean sprouts, spicy ginger-peanut dressing.

Daily Specials 11.95

Monday Braised Lamb Shank with sautéed garlic spinach and potato gnocchi
Tuesday Chicken Pot Pie in a flakey crust with seasonal vegetables
Wednesday Meat Loaf with scalloped potatoes and vegetable

Thursday Taco Salad with Filet Mignon Tips, mixed field greens, cheddar cheese,
avocado, sour cream, tossed with Chipotle Ranch Dressing

Friday Beer battered fish and chips with cole slaw, tartar sauce, and lemon



Burgers 10.95 One-half pound choice ground beef on a buttered and toasted
sesame seed bun, with all the fixens! Served with French fries
Choice of Cheddar, American, Jack or Swiss

M.O.C. Mushrooms, onions and cheese

B.A.S. Bacon, avocado, and Swiss

0O.C.C. Ortega chili and cheese

P.M. Grilled rye, grilled onions and swiss cheese

Sandwiches

Served with choice of french fries or coleslaw
Tuna Salad Sandwich served on potato bread, wheat or rye 9.95
Tuna Melt Open Faced with swiss cheese and avocado 10.95

Grilled Panini with Black Forest Ham, soft brie, grilled portobello mushrooms,
baby arugula and balsamic glaze 11.95

Prime Rib Dip on a crusty ciabatta roll with au jus 12.95

Grilled Chicken Sandwich with mushrooms, grilled onions, avocado, swiss cheese
and cajun spiced aioli 11.95

Specialties

Pork Tenderloin with Teriyaki Glaze 11.95
With roasted potatoes, vegetables

Grilled Atlantic Salmon 12.95
Roasted red pepper-tarragon butter, roasted potato and vegetable

Grilled Filet Mignon 16.95
With mushrooms and onions, roasted potato and vegetables

Idaho Trout 12.95
Grilled with red pepper-tarragon butter, potato and vegetables

Roasted Garlic Chicken 11.95
Golden brown, served with french fries, honey baked beans and cole slaw

The House Special

San Francisco Style Cioppino “Fisherman’s Stew” 15.95
A traditional dish loaded with fresh fish and shellfish, carrots, celery and onion;
simmered over eight hours with fresh herbs in a rich spicy tomato broth.
Suggested Wine: Opolo Mountain Zin or Justin Cab

Sides 2.95
Mixed Green Salad Soup Du Jour

Vegetables Fresh Fruit
French Fries Cole Slaw



