
Appetizers  
 

Bruchetta
Fresh Swiss triangle bread brushed with our house garlic butter and topped 

with Roma tomatoes, red onions, basil , garlic and olive oil .  $7
Add goat cheese and balsamic drizzle for  $1.50

BBQ Chicken Quesadillas
Fresh sliced chicken breast , tomatoes, red onions, aged cheddar and chipotle 

BBQ sauce between f lour tortil las with mango salsa and sour cream.  $11

Calamari
Flour dusted, deep fried and ser ved with a light cocktail sauce.  $9

Chicken Wings   10 Wings  $10     20 Wings  $18
Seasoned jumbo roaster wings tossed any way you like them.  

	 Mild / Medium / Hot / Suicide / Cajun / Honey Garlic	

Mediterranean Dip Platter Add $3 and make it a platter for 2.
An assortment of breads and crackers along with fresh veggies surrounding 

asiago artichoke dip, hummus dip and a roasted red pepper dip.  $10 

Coconut Shrimp
Coconut breaded shrimp fried golden and ser ved with a Cusabi dressing.  $10

Garlic Loaf  with Cheese
A loaf of warm sour dough basted with garlic butter and topped with cheese.  $7

Baked Brie
Hot melted wheel of brie topped with mango chutney and 

ser ved with French bread and apples.  $10

Soup & Salads   
 

Soup of  the Day
Chef ’s daily creation ser ved with warm bread.  $4

Garden Salad
Fresh spring mix and romaine hearts piled high with tomatoes, cucumbers, 

carrots and red onion and your choice of dressings.  $8

Caesar Salad
Crispy romaine hearts tossed in a creamy garlic dressing topped with 

bacon, seasoned croutons and freshly ground parmesan cheese.  $9

Add Chicken, Steak , Shrimp or Salmon for  $4.50
Add 8oz of King Crab Legs for $10

Tandoori Salmon Salad   
Fresh Atlantic salmon marinated with warm Tandoori spices 

ser ved on a bed of f ield mix with tomatoes and cucumbers 
tossed in a honey Dijon dressing.  $13


