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Wednesday Dinner Menu 
 

Appetizers 
 

Calamari Fritti 12 
Seasoned Tube and Tenancies Deep Fried with Marinara Sauce  

 

Grilled Jamaican Jerk Wings 8 
with Mango Ketchup, Carrot and Jicama Sticks  

 

Jumbo Black and Tan Onion Rings 6 
with Barbeque Dipping Sauce  

 

Grilled Chicken Quesadilla 8 
with Green Chili, Onions, Tomato, Olives, Monterey Jack and Cheddar  

served with Sour Cream, Fresh Salsa and Guacamole  
 

Nothin’ But Chips and Cheese  7 
Corn Tortilla Chips Topped with Melted Monterey Jack and Cheddar   

served with Sour Cream, Fresh Salsa and Guacamole 
 

Bruschetta Caprese 9 
with Tomatoes, Basil and Mozzarella on a Toasted Baguette  

 

Soup and Salads 
 

Soup Du Jour  6 
 

Gardens Greens Salad 6 
with Tomato, Cumber, Tomato, Jicama, Red Cabbage and Croutons with Choice of Dressing  

 

Wedge of Iceberg 9 
 with Sweet Baby Tomatoes, Crispy Double Smoked Applewood Bacon, 

 Avocado and Maytag Bleu Cheese Dressing  
 

Caesar Salad   
 Small 5   Large 8   Add Chicken 3 

with Hearts of Romaine, Garlic Croutons, Parmesan Cheese and Grana Crisp  
 

Lobster Chopped Salad 14 
with Romaine, Avocado, Kalamata Olives, Capers, Red Onion, Bleu Cheese, Tomatoes,  

 Pistachios and Crispy Pancetta Tossed in Basil Mint Vinaigrette  
 

The Original Chicken Tortilla Salad 12 
Crisp Romaine, Grilled Chicken, Cheddar Cheese, Avocado, Crispy Tortilla Strips,  

Red Onion and Tomato with Choice of Dressing  
 

Char Broiled Black and Bleu Sliced Tenderloin on Crisp Romaine Hearts 13  
With Bacon, Vine Tomato, Sweet Onion and Maytag Bleu Cheese Dressing  

 

Crunchy Miso Salad 8 Add Seared Tuna 5 
with Julienne Cucumber, Carrots, Sugar Snaps, Jicama, Daikon Radish, Green Onion, Pickled Ginger,  

Sweet Mango, Mizuna Greens and Pea Sprouts Tossed in a Miso Vinaigrette with Wasabi Peas  
 



Sandwiches and Burgers  
Served with Choice of Fresh Fruit, Fresh Cut Pub Fries, Steak Fries or Sweet Potato Fries 

 

Turkey Avocado with Dill Havarti 11 
With Pea Sprouts, Tomato, Sweet Onion, and Light Mayonnaise on Whole Wheat Bread  

 

Beef Carved Tri Tip Dip 12 
with Caramelized Onions, Bleu Cheese, Bordelaise Sauce and Horseradish Cream on a Sesame Brioche Roll  

 

Char Broiled Ahi Sandwich 13 
 with Grilled Maui Onion, Mizuna Greens, Wakame Salad and Wasabi Mayonnaise on a Brioche Roll  

 

Build Your Own Burger 

Kobe Burger 12        Marinated Chicken Breast 10       Turkey Burger 10         Garden Burger 9 
with Tomato, Lettuce, Onion, and Choice of 1 topping: 

 American, Cheddar, Swiss, Dill Havarti, Feta, Blue Cheese, Bacon, Avocado or Grilled Onion  
 

Pasta 
 

Capellini Pomodoro 12 
with Fresh Tomato, Garlic and Basil  

 

Baked Ziti Bolognese 13 
with Mozzarella and Parmesan  

 

Grilled Chicken Fettuccine Alfredo 14 
 with Mushrooms, Broccoli and Diced Tomato  

 

Entrees  
Served with Fresh Seasonal Vegetables with a Choice of: 

 Fresh Cut French Fries, Baked Potato, Red Bliss Mashed Potato or Wild Rice Pilaf  
 

Char Broiled Pacific Salmon with Tomato Basil Relish 25 

Tempura Battered Pacific Northwestern Ling Cod with Ponzu 20 

Southern Fried Boneless Chicken Breast with Country Gravy 18 

Char Broiled Lamb Loin Chops with Balsamic Mint Jus 26 

Char Broiled Teriyaki Baseball Cut Top Sirloin with Grilled Pineapple 22 

Roasted Prime Rib Au Jus 10 oz. Cut 22 ….14oz. Cut 29 

  

08.2010        Page 2 


