
BATTER FRIED CALAMARI Lightly floured, then fried.  
 Served with serrano aioli. $8.99

 ZUCCHINI SPEARS  Batter dipped, then fried to a golden brown.
 Served with ranch dressing. $5.99

 CAJUN CHICKEN TENDERLOINS  Cajun spiced and batter fried.
 Served with French fries and honey-mustard dressing. $7.99

 DUNGENESS CRAB CAKES  Flattop grilled with seasoned breadcrumbs and 
 served with Zatarain’s Creole mustard sauce. $10.99

 *OYSTER SHOOTER  Served raw, straight up in cocktail sauce. $1.99

 PAN FRIED OYSTERS  Dusted in seasoned flour and pan fried.
 Served with tartar sauce. $8.99 

 CRAB WONTONS  Filled with crab and scallion cream cheese.
 Served with mango sauce and sweet Thai chili sauce. $7.99

 COCONUT PRAWNS  Breaded in coconut, then fried golden brown.
 Served with mango dipping sauce. $7.99

 CRAB & SPINACH DIP  Creamed spinach, crab, grated cheese,
 and artichoke hearts.  Served with fresh tortilla chips. $8.99

 ORIENTAL POT STICKERS  Filled with steamed pork and vegetables,
 pan seared, and served with soy and spicy sweet & sour sauce. $6.99

 MOZZARELLA CHEESESTICKS  Fried mozzarella served with
 marinara sauce. $6.99

 BAY SHRIMP COCKTAIL  Bay shrimp topped with cocktail sauce. $4.99

 DUNGENESS CRAB COCKTAIL  Dungeness crab topped with cocktail sauce.
 Market Price

 STEAMER CLAMS  Fresh clams steamed in white wine with butter,
 garlic, and lemon. $11.99

 CREATE YOUR OWN APPETIZER COMBO  Choose any three. $9.99
 Batter Fried Calamari - Mozzarella Cheesesticks - Coconut Prawns - 
 Zucchini Spears - Cajun Chicken Tenderloins

 GRILLED CHICKEN CAESAR SALAD Fresh romaine, Parmesan cheese, and croutons
 with a traditional Caesar dressing, topped with grilled chicken. $9.99

 BLACKENED SALMON CAESAR SALAD Fresh romaine, Parmesan cheese,
 and croutons with a traditional Caesar dressing, topped with blackened salmon. $11.99

 BAY SHRIMP & AVOCADO SALAD  Bay shrimp, Jack cheese, tomatoes,
 avocado, black olives, croutons, and fresh greens, with creamy pesto dressing. $8.99 

 CHOPPED CHINESE CHICKEN SALAD  Chopped greens, toasted almonds,
 crispy wontons, cilantro, carrots, green onions, chicken, and sesame-ginger dressing. $9.99

 CAJUN CHICKEN TENDERLOIN SALAD  Fresh greens topped with batter
 fried Cajun chicken tenderloins, Jack cheese, tomatoes, croutons,
 and honey-mustard dressing. $8.99

 BAY SHRIMP or DUNGENESS CRAB LOUIS  Traditional Louis with tomatoes,
 egg, black olives, Jack cheese, croutons, fresh greens, and Thousand Island dressing.
 Bay Shrimp Louis. $8.99   Dungeness Crab Louis  Market Price

 CHICKEN, PEAR, PECAN, & BLUE CHEESE SALAD  Grilled chicken with fresh
 pears, candied pecans, blue cheese, and tossed greens with raspberry vinaigrette. $9.99

 NEWPORT BAY COBB SALAD  Fresh greens, bay shrimp, smoked salmon,
 tomatoes, blue cheese, bacon, egg, avocado, and blue cheese dressing. $9.99

 SOUP, SALAD, & BREAD  Clam chowder or soup of the day, tossed green salad
 or Caesar salad, served with sourdough bread. $8.99

 TOSSED GREEN SALAD  Topped with bay shrimp and your choice
 of dressing. $4.99 (add to any entree $3.99)

 CAESAR SALAD  Fresh romaine, Parmesan cheese, and croutons with
 Caesar dressing. $4.99 (add to any entree $3.99)
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We only cook with cholesterol free canola oil.

 HALIBUT FISH & CHIPS  Deep water Alaskan halibut filets batter dipped
 and golden fried.  Served with French fries, cole slaw, and tartar sauce. $12.99

 COLD WATER COD FISH & CHIPS  Cold water Icelandic cod filets batter
 dipped and golden fried.  Served with French fries, cole slaw, and tartar sauce. $9.99

 BATTER FRIED PRAWNS  Gulf prawns batter dipped and golden fried.  
 Served with French fries, cole slaw, and cocktail sauce. $12.99

 BATTER FRIED HALIBUT & PRAWN COMBO  Alaskan halibut filets & batter
 fried prawns. Served with French fries, cole slaw, and cocktail and tartar sauce. $12.99

 Includes your choice of: soup, New England clam chowder, Caesar or tossed green salad;
 fresh vegetables; and rice, alfredo pasta, red potatoes, French fries, or (after 5 p.m.)

 garlic mashed potatoes or a loaded baked potato.

  COCONUT PRAWNS  Breaded in coconut and fried golden brown.
  Served with mango sauce and sweet Thai chili sauce. $15.99

  MEDITERRANEAN PRAWNS SAUTÉ  Sautéed with garlic, mushrooms, artichokes, 
  tomatoes, olives, scallions, green peppers, capers, and white wine. $16.99

  CRAB & SHRIMP STUFFED PRAWNS With Parmesan, feta, leeks, fresh basil,
  scallops, shrimp, and crab.  Baked with white wine and lemon basil sauce. $18.99

  SCAMPI STYLE PRAWNS  Sautéed with butter, herbs, garlic, tomatoes, mushrooms,
  black olives, and white wine. $15.99

 Includes your choice of: soup, New England clam chowder, Caesar or tossed green salad;
 fresh vegetables; and rice, alfredo pasta, red potatoes, French fries, or (after 5 p.m.)
 garlic mashed potatoes or a loaded baked potato.

 FILET MIGNON  Center-cut, spice rubbed, and broiled to your specifications.
 Served with Cabernet sauce. $29.99

 FILET MIGNON TOPPED WITH SCAMPI STYLE PRAWNS. $34.99

 TOP SIRLOIN STEAK  Center-cut choice aged, broiled to your specifications.
 Served with Cabernet sauce. $18.99

 TOP SIRLOIN STEAK TOPPED WITH SCAMPI STYLE PRAWNS. $23.99

 MACADAMIA NUT CHICKEN  Coated with a macadamia nut breading,
 pan seared, and topped with coconut cream sauce. $14.99

 SOFT DRINKS & ICED TEA

 Coke®, Diet Coke®, Sprite®, Pibb Extra®

 FRESH BREWED COFFEE, DECAF, AND HOT TEA

 LEMONADE  Traditional lemonade.

 STRAWBERRY LEMONADE  Traditional lemonade with strawberry puree.

 MARIONBERRY COBBLER  Fresh baked and served warm with
 premium vanilla ice cream. $4.49

 MUD PIE  Dark cookie crust, coffee ice cream, milk chocolate topping, whipped
 cream, and chopped nuts. $4.49

 KEY LIME PIE  Made with Florida Key lime juice, 
 and topped with whipped cream. $4.49

 CHOCOLATE PECAN-PRALINE BROWNIE  Topped with premium vanilla
 ice cream and caramel sauce. $4.49

 NEW YORK CHEESECAKE Topped with raspberry sauce and whipped cream. $4.49

 ICE CREAM  A dish of our premium ice cream. $1.99

 ICE CREAM SUNDAE
 With chocolate syrup, nuts, and a cherry. $2.99
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NEW ENGLAND CLAM CHOWDER  Creamy and full of clams.  
 Cup: $2.99  Bowl: $4.99

 SOUP OF THE DAY  Made from scratch every day.  Cup: $2.99  Bowl: $4.99

 CHOWDER CHEESEBOARD  A bowl of chowder, wedge of Cheddar cheese,
 and sourdough bread and butter. $7.99

 All sandwiches served with French fries or cole slaw.

 BAY SHRIMP SUPREME  Bay shrimp on a grilled English muffin.
 Topped with hollandaise sauce. $7.49

 ALMOND CHICKEN SALAD SANDWICH  Breast of chicken, slivered almonds,
 mayonnaise, lettuce, and tomatoes.  Served on multi-grain bread. $6.99

 SALMON FILET SANDWICH  Grilled fresh salmon, lettuce, tomatoes, red onions,
 and tartar sauce. Served on a grilled bun. $9.99

 HALIBUT FILET SANDWICH  Grilled halibut, lettuce, tomatoes, red onions,
 and tartar sauce. Served on a grilled bun. $12.99

 BAJA STYLE FISH TACOS Soft flour tortillas filled with seasoned cod filets, cilantro
 lime sour cream, lettuce, cheese, and pico de gallo.

 Served with rice and black beans. $9.99

 TURKEY, BACON, & AVOCADO SANDWICH  Breast of turkey, grilled bacon, sliced
 avocado, mayonnaise, lettuce, and tomatoes.  Served on multi-grain bread. $7.99

 GRILLED CLUBHOUSE SANDWICH Breast of turkey, smoked ham, Cheddar
 and Jack cheese, and tomatoes grilled on thick sliced egg bread. $6.99

 BROILED CHICKEN CLUB SANDWICH  Breast of chicken, Jack cheese, grilled bacon,
 mayonnaise, lettuce, and tomatoes.  Served on a grilled bun. $8.99

 HALF SANDWICH COMBO  Choose from Almond Chicken Salad; Turkey, Bacon, &
 Avocado; or Grilled Clubhouse.  Served with French fries and your choice of soup
 or tossed green salad. $8.99

 One-third pound of fresh ground chuck.  Served on a grilled bun,
 and garnished with mayonnaise, lettuce, tomatoes, and red onions.

 All hamburgers served with French fries or cole slaw.

 CHEESEBURGER  Topped with a thick slice of Cheddar cheese.   $6.99

 BACON CHEESEBURGER  Topped with a thick slice of Cheddar cheese
 and two strips of grilled bacon.   $7.99

 BACON, CHEESE, GUACAMOLE BURGER  Topped with Jack cheese, grilled
 bacon, and guacamole.  $7.99

 MUSHROOM-SWISS BURGER  Fresh sautéed mushrooms topped
 with aged Swiss cheese.  $7.99

 GARDENBURGER®  Made with whole grain, nuts, and fresh mushrooms.
 Topped with Jack cheese.  $6.99

  SHRIMP & SCALLOP LINGUINE  Simmered with red peppers in garlic-Parmesan
  cream sauce.  Served over linguine.  $11.99

  CHICKEN PICCATA with ANGEL HAIR  Sautéed with mushrooms and artichoke
  hearts in a lemon-caper cream sauce.  Served over angel hair.  $10.99

  CAJUN CHICKEN LINGUINE  Sautéed with mushrooms, onions, and red & green
  peppers in a Cajun cream sauce. Served over linguine.  $10.99

  SEAFOOD LINGUINE  A medley of seafood simmered with mushrooms and peppers
  in garlic-Parmesan cream sauce.  Served over linguine.  $12.99

  SCAMPI PRAWNS with ANGEL HAIR  Sautéed with butter, herbs, garlic, tomatoes,
 mushrooms, black olives, and white wine.  Served over angel hair.  $11.99

 SEASONAL FRESH VEGETABLES with ANGEL HAIR 
 Fresh vegetables sautéed in olive oil with garlic and white wine.  
 Served over angel hair.  $7.99 With grilled chicken.  $10.99
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