Crab Dip
Served hot with fresh
tri-color tortillas

$11

Mushroom Caps
Stuffed with crab and shrimp,
herbed cream cheese, then
baked to perfection, served
with garlic toast

$12

Escargots
Baked with herbed butter and
melted cheddar, served with
garlic toast

$12
Dry Pork Bites

Crispy deep fried ribs, served
with a curry mayo

$8
Potato Skins

Bacon, onions, and tomatoes
topped with jack and cheddar
cheese then baked and
served with sour cream and
salsa

$9

Yam Fries
Lightly seasoned and served
with BBQ ranch

$6

Halibut Bites

Crispy deep fried halibut
served with tartar sauce

$11

Calamari
Lemon pepper flour, deep fried
and topped with red onion and
° » served with house-made tzatziki

Chicken Wings

Deep fried and crispy served
with your choice of bbq, hot,

0 teriyaki or plain with salt and
Vel
. pepper
$9
Nachos

" .' Tri-color tortillas cooked in our
kitchen then piled high and
topped with mozza and cheddar
cheese, tomatoes, olives,
jalapenos and green onion,
served with sour cream and

. o salsa
Small $ 11

Large $14
Add guacamole $2
Add nacho beef $3

Appy Share Platter
(3-4 people)
Calamairi, crab dip, prawns,
chicken fingers, potato skins,
served with dipping sauces

L $38



Soup de Jour
Ask your server for today’s

selection
Cup $3 Bowl $5

Seafood Chowder

Served with foccacia croutons

$8

Turkey Vegetable

House Soup
Cup $3 Bowl $5

Spicy Wonton Soup

Mushrooms, green onions, peas,

carrots, pork wontons, in a spicy
asian broth

$8

Greek Salad

A traditional classic with green
peppers, red onion, cucumbers,
tomatoes, feta cheese and
kalamata olives, tossed in our
special dressing and served with
garlic bread
Small $8  Large $12

Romaine Hearts

Caesar Salad
House-made dressing, asiago
cheese, crispy capers and
foccacia croutons
Small $6 Large $9
Add crispy chicken $4
Add baby shrimp $5

0

0

N.M.Il. House Salad
Delicate spring mix, lightly
tossed in house-made sweet
onion vinaigrette and finished
with sundried cranberries and
toasted almonds

$8

Chevre Salad

Wild greens, sliced apple, fresh
strawberries, honey roasted
pecans, sweet red onions,
honey mustard vinaigrette and
goat cheese rolled in poppy
seeds

$12


















