Appetizers
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Ahi Sashimi with Wakami Salad
Fresh thin sliced sashimi grade Ahi tuna, served with gaafizari andVakami salad
$12

Blue Crab and Corn Fritter Napoleon with Cilantro Pearls
Jalapefiaorn fritter layered with blue crab, Jack Daniels chipmdidecue sauce
and sprinkled with cilantro pearls

$12
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Saganaki
Kasseri cheese pan fried, and flambéelleside
$8

Hummus and Flatbread Snack Plate
Roasted red pepper hummus, Tzatziki sauce, grilled flatbread, sliced vegdtalalesta olives,
piced asparagus
$9

Mojito Chicken Skewers
Mint lime marinated chicken skewers grilled and served with a mojito dipping sauce
$10
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Rattlesnake and Rabbit Sausage
Rattlesnake and rabbit sausage, grilled and served with a chipotle aioli
$11

Hardwood Smoked Baby Back Ribs
Six baby back ribs, slow smoked over mesquite coals brushed with
tangy chipotle barbecue sauce
$12
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Salads
House Salad
Babygreenstossed in a cranberry popggedvinaigrette, topped with
candied walnuts, dried cranberries and red onion

$4

Wedge Salad

Bibblettuce,candied walnutscherry tomatoesslivered onions, white truffle raspberry vinaigrette, served||s
with a slice of gorgonzola

full portion $7 half portion $4 with 5 grilled shrimp $15

Classic Caesar Salad
Small & Large § Add Chickei$6

Classic Greek Salad
Crisp Romaine, tomato wedges, cucumber slglegd red oniondeta cheese,
kalamata olives, with a Greek vinaigrette
$4

Entrees
Montana Beef Cucina Rib Eye
52dz0fS ! NNEgQa {AIYylF ddz2NB { 4SS ||
12 oz. pan seared ey the Rb Bye, cooked to your choice of
temperature and branded
$26

Pomegranate Chicken
Cornflake encrusted chicken breasth wing bone attached,
pan fried,topped with a pomegranate glaze
$23

Mediterranean Shrimp Pasta
Shrimp, garlic, artichokleearts, asparagus, sun dried tomatoes,
kalamata olives, onion and bell peppaautéed in a light lemon white wine butter,
topped with feta cheese and fresh basil
$24 Without Shrimp $8

Rolled Stuffed Bistro Steak
Rib Eye cap steakuffed with musirooms, bacon and bleu cheese,
rolled and grilled_to a medium rare temperature
$23

Western Marinated Bison Rib Eye
Ten ounce Bison Rib Eye steak marinated in our house marinate,
grilled to your choice of temperature.
$30
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Vegetable Strudel with a Chipotle Cream
Layers of puff pastry, sautéed fresh vegetables and feta ehees
baked and topped with a spichipotle cream sauce
$20
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Grilled Seafood Kabob
Shrimp, scallops, and lobster grilled, serwetth a vegetablekabob
$29
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8 o0z. Fresh Halibut Fillet with Serrano Chili Peppers
8 ounce Halibut fillet, rolled in fresh Serrano chili and gadastedand
served with drawn butteand fresh lemon
$28

Crispy Ahi with Mango and Bell Pepper Salad
Ahi fillet wapped in Notipanko encrusted and pan fried t@aspy rare,
served with a fresh bell pepper and mango salad
$28
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MAKE SURE YOU SAVE ROOM FOR OUR DELICIOUS HOME MADE DESSERTS
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