50({p5 and 5tartcr5

e Blucﬁn Tuna Tartarc a4

Sashimi graclo northern B]u@cin, diced and seasoned with shallots,
Chinese mustard and Citrus \/inaigrette, served on fried potato gawcrettos,

o Filet M{gnon Pruschetta =

Kona coffee sPicec{ beef tenderloin with red onion marmalade

on baguctte crisps with Gorgonzola bleu cheese.

O Ba,écc/ Oystcrs with Fancetta=
Five fresh oysters baked undera brandg~spi§<od pepper bechamel sauce,
[inished with Hﬂ@l\lj choPPoc{ smoked bacon.

1 /: ried /‘ian'cots Vert <
Lightlﬂ Preaded and flash-fried snap beans drizzled with a Balsamic 59rup.

e French Onion <

Rich Beef Burgundy Stock & sautéed Sweet Onions
topped with crouton and Grugcre Chooso.

o Seared. 5ca//op5 with [Hoisin Butter Sauce <
Fourjumbo (Canadian Sea Sca”ops Pan~scaroc1 inan
Asian sweet butter sauce and set atop sautéed babg sPinacH

o 5/7/7'mp Martini <
T raditional Shrimp Cocktail with Fourjumbo FPrawns & vodka sPikcd cocktail sauce.



_C:asua/ [ ntrées

Adcl soup or housc salad to any casual entrée for only three clo”ars.

= B/uc C/aw Crab Cakcs <

T wo ]arge Chesapeake blue ]ump crab meat fritters, Pan~1criec1
and served under a Citrus Peurre Blanc and | ouisiana Remoulade.

O 5/73 ved Beet and Bitter (Greens Salad <

(hicken breast glazed anc{julienned atop Escarole) frisée and radicchio tossed with a Garlic
Balsamic \/inaigrettc, sunflower seeds, [Teta cheese and paper thin slices of fresh red beet.

e Melanzane alla [ armigiana <

Roasted |talian Plum tomato with garlic, onion and basil ladled on
a fresh FaPParc{c”c Pasta nest served under fresh Eggplant Farmigiano.

o Seared [ una [ ataki <
Sushigra&e T una, Pan~seared Medium-Rare

and thinly sliced on a roasted beet and Pinot noir reduction.

O Blac,é Angus /> ot Koast <

Boncless beef chuck roast, slowly braised until fork tender,
sliced and served on mashed Yukon (Gold potatoes with rich Dutch oven gravy.

O Bac:on B/eu ngcr <
A third Pound of mustard and bacon infused chopped beef steak, ora (Chicken breast,
toPPed with Bleu Cheese, honeg roasted pecans and sPimacH Ona gri”cd sourclough bun.



ﬁcafooaf /D ou/t'r:q and F ork
o Koast Duchnga fa Blood Orangc <

Crisp skinned half duck under a Zinfandel wine reduction with a balsamic - blood orange concentrate.

e 0550 Buco <
Exceptionaug tender Pone-in Fork SHank, 5!ow Praised under a sweet Applejack glazc.

o Fink F epper A/as,éan [Halbut <
Halibut (_heeks are the most tender, succulent cut available. Sautéec{ and

SCWCd undera Madagascar PCPPCFCOFH anc{ sultana IDCUFY'C blanc.

9°Jum[>o F rawns &
Five Jumbo Shrimp Prepared how you like them!

5camg/ (oconut Peer Batter
Sautéed with Putter, Ko”ed in toasted Tcmpura and Amber
Garlic, Sca”ions and coconut and [Tried. Peer battered.
Red Be” Feppen Apricot~Horserac{islﬁ. Cock’cail Sauce.
e [ obster Ravioli <

]n [Jouse made Freshjumbo Ravio]i stuffed with lobster tail meat and fresh herbs.

Served on a roasted corn and tomato Furée with lobster claws.

wo (Chicken Marsala <

(Chicken breast cutlets lightlg floured and Pan~xcried in extra-virgin olive oll,
Platecl under an ]talian fortified wine reduction with wild mushrooms.

Scrvccl on al dente Fapparclc”e Pasta.

o Norton Sound Ked /<1'ng Crab <

Or\e and one half Pounds of the ]argest, sweetest crab from A]as‘(a’s most Proc{uc’cive waters.



ﬁancf Carvcd 51!'@3;4 ﬁouo‘c Zntrccs

e /pi/ct M{gnon <

An 8-ounce hand-cut beef tenderloin steak, served beneath sautéed wild mushrooms.

e Brandied [ obster | ournedos <

Bee]c tenderloin medallions sautéed and served under a Lobster and T:rench Cognac pan sauce.

e Tﬁymc thacgc <
A 1 6-ounce Pone-in Ccrt/}[/bcf/\ngus Bcc[Rib Steak,
fire gri“ed and toPPcd with a fresh garden thyme and shallot butter.

) ad Mi/ancsc Vca/ C/mp st

A 12 ounce bone-in organic, free range Marshal [ arms veal choP, lightlg Farmesan breaded
and Pan~seared medium-rare. TOPPCCl with a Milanese and Sage wild mushroom demi.

o Top Sirloin Paseball Cut <

A flame broiled eighbounce aged Center cut Steak.

0ol /< orean (Grilled Pistro Steak <

Eig}ﬂt ounces of Marinated beef shoulder steak, fire gri”cd to your liking.
SIiccd and toPPccl with tobacco fried onions.

Adcl b shrimP (any stglc) to your Bccmc entrée for Tcn Dollars



