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Bacon Wrapped Colossal Day Boat Sea Scallops
Our jet fresh Japanese sea scallops ave presenteot with a hardwood swmoked bacon wrap and
grilled to o medivm rave temperature before belng topped with o tangy california lemon atoll
Fourteew oollars

Potato and leek Chowoler
Gavden fresh LeeRs sautéed with lemon thyme, diced carrots, celery, sweet white onlons
and Yukow golo potatoes before being incorporated into a vich and flavorful vegetable chowoler
Four dollars

Duck Spring Rolls with Hot and Spiey Dip
Tender oven roasted duck wmeat combined with a julienne mix of snow peas, carrots, celery,
crimson onlons, bean sprouts and fresh coriander tn a crisp fried egg roll wrapper
served withhot and spicy vietnamese dipping sauce
Nine dollars

Mushrooms Oscar
Pan seaved button mushrooms tossed with sweet smow crab meat, artichoke hearts and garlic,
topped with buttery lemon sauce béarnaise and oven crisp toast points
Nine dollars

Jumbo Shrimp Cocktail
No farm ratsed shrimp here. This is how shvimp should taste, caught in the coastal waters of
Loutstana, and flown fresh to our kitchen - we offer one dozen for Your dining pleasure and
present them with a tarragon scented remoulade
Tew dollars

Ale steamed canadian Top Neck Clams
canadian top neck clams steamed bn Red Hook blond ale with
chopped oregano, garlic and roma tomatoes presenteot with warm drawn butter for dipping
owe Pound Twelve dollars Oone and 72 pounds Fourteen Dollars

Coffee Encrusteo Chicken Nachos
Starting with a base of spiey blue corn tortilla chips we add Large portions of aged sharp chedoar
anol provolone cheese, diced yellow onlons, Roma tomatoes, seasoned black beans and julienned
coffee encrusted chicken breast presented with sour cream, guacamole and fresh pico de gallo
Eleven Dollars



Specialtg Salad Starters
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Seasons Classic caesar Salad
Crigp Romalne lettuce tossed with our house speciattg caesar dressing,
garlic croutons, freshly grated black pepper and finished with

Julienneol vonsted reol peppers, anchovy fillets and grated asiago cheese
Four Dollars

Main Courses
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ALL main course offerings are precedeo by your choice of soup du jour
or a mixed greens salad, and freshly baked breads.

Tangerine Scented Jumbo Tlger Prawns with White Bean ravioll
Fowfjumbo black tiger PrAWNS pan seaved with an ample portion of white bean yavioll, button
mushrooms, tangerine sections, spicy chopped That chill peppers, coriander,
tangerine peel and fresh glnger tn a light citrus ereme sauce
Twenty four dollars

9 oz Flat lron Steak
For a taste of the true old west, we offer our flat trown steak diy rubbedt with BEQ spice and grilled
to Your cholce of temperature and served sliced and fanned with ouiclaoise prepared steale savce
Twenty elght dollars

Grilled Foz Filet Miguows i
n-house aged to assure tenderness and rich beef flavogsttesfilesiggittied to Yyour choice of
temperature and served with a smoky bacon coleiimeseanrentoert dent glace
Twenty nine dollars

wild King salmon Medallions
Two paw seaved four ounce medallions of wild King sabniow cooked to a medivum
temperature and served with a tart Flathend valley cherry, ginger soy reduction
Twenty four dollars

Chiclkeen Cordon Blew
Our € ounce breast of chicken is pounded thin and stuffed with flavorful talian
capicola haw and creamy camenmbert cheese before being rolled in
seasoned bread crumbs and oven baked to a golden brown
Twenty two dollars
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Sautéed East Coast Skate wings Veronioue
Flakey and mild in flavor describes our Georges Bank skate wings. we begin by Lightly
flowring and sautéing these ocean treats before presenting thew with
champagne grapes, diced carvots and garlic in a light sweet cream reduction
Twenty three dollars

Slow Braised Buffalo Short Ribs
Two tender slow cooked free range Dakota buffalo short vibs flash grilled for flavor before being,
glazed in our sweet and spiey cherry balsamic vinegar veduction and oven finished to order
Twenty three dollars

Grilled Pork Tewderloin § Flame Roasted Corn Salsa
A South west insplred dry rubbed pork tenderloin grilled to order and presented
sliced and fanned with a flame voasted sweet corn and roasted garlic salsa
Twenty two dollars

Seafood Crepes
A trio of oven baked Fremch crepe shells stuffed full of succulent day boat sea scallop meat,
seasoned prawns, junmbo Lump crab meat ano artichoke hearts combinent
in a rich garlic parmesan béchamel
Twenty three dollars

cajun Buffalo Meat Loaf
Lean ground Dakota buffalo, Colorado Wapltl Eli, and Louisiana andouille sausnge skillfully
combined with a trinity of diced bell peppers, carrots and onions comprise the heart of this
flavorful dish presented with a caramelizeo pearl onion cabernet devl glace
Twenty one dollars

Spring Vegetable Medley ravioli
Pencil asparagus, jullenned carrots, artichoke hearts, mushrooms and sun-dried tomatoes,
sautéed in extra-virgin olive oll, tossed with fresh oregano, white wine, and
white bean vavioll, finished with shaved parmesan cheese
Nineteen dollars

Double Arrow Baby Back RLbs
A Local favorite, our tender baby back pork ribs are marinated 24 howrs before being
slow bratsed and dry rubbed with southwest spices and finished with a
mesauite wood smoke to assure a pull away from the bone finish
FULL RACK HALF RACK
Twenty Three Dollars Nineteen Dollars
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