Spa rkling wines

alass Bottle
Kovbel Split Champagne - californla 47
Wyellff Champagune - Califoral $1g
Geonelly Astl Spumante - ttaly $19
Moet Chandon - France Fe0
Dowt Perlonon - France $175

white wines
Copperidge Chavdonnay - Colifornia $e F24
Copperioge White Zinfandel - Calbfornia $e £o4
Lucolo Pinst Grigio - tealy ’ $o $24
Bridgeview "Ble Moon' Riesling - Oregon $7 K 5ol
kendall Jackrson Chavdonnay - Californis K 34 432
Rodney Strong Suuvigron BLAWS - SOonoma ¥ F32
Red Wines

copperidge Cabernet Sawvignon - California k32 Fo4
Copperidae Merlot - California ' $& F24
Rosemount Shivaz - Australia | 7 K Solcd
Mirassou Plnot Nolr - California $7 L 30}
rRavenswood =Red Zinfandel - California F7 K 34

Louis Martini cabernet Sauvignon - California %9 $36




Appet’uzers

Baked French Onton SOUP
£5.50

Soup du jour
£4 .00

Hot artichoke § spinach dip
Served with crispy blue corn tovtilla chips.
$7.50

arilled Chicken uesadilla
Laroe flour tortilla stueffed with chicken, cheese and pleo dl gallo.

$9.00

Maryland style crab cakes
Two pan-fried crab cakes served with cajun hollandaise.
$11.00

Grilled Shrimp Skewers
Two skewers served over cheesy nacho chips with cilantro and green tomatillo sauce.
F11.00

Portabella Flngers
Slieedt portavella mushrooms lightly breaded and fried, served with
Parmesan peppereoviv dressing.

49.00

Stzzlin Hot wings
Owne dozen chicken wings tossed tin & Splol) pepper sauce.

F9.00



Lighter Fare

All spndwiches served with French fries, potato salad or oniow strings

Swmall caesar salad or mixed green salad
+5.50

Grilled Tuna Bistro Salad

Mixed greens, cucumbers, toato, red pepper, alfal{a sprouts and ping nuts,
Topped with a grilled yellow-fin tuna steak.
F12.50

Astawn Chicken Salad

Mixed greens with sesame and swaflower seeds, water chestnuts, Julienine ved pepper and fricd wonton
strips. Topped w/ grilled chickewn slices and served with sesame glnger dressing,
F12.50

i

Chicken Caesar Salad
Crisp Romaine Lettuce tossed ln our Coesar dressing and topped with grilled chickeew strips & croutons
F12.50

club house sandwich
Traditional triple acer sandwich stuffed with turieey), ham and bacon.
F10.00

classic burger
Elght-ounce burger grilled to Your preference, served with lettuee, tomato and a plokle spear
$2.50 Add cheese £9.00

Pepper jack Ranch Chicken melt

Grilled boneless chicken breast with pepper jack cheese served on a tonsted iKatser voll with a side of
rRanch dressing

$9.00

vegetable wrap
Towatoes, broceolt, PEPPErS, onlowns, mushrooms g lethuee with Pesto savce and pep}:er\jaoh cheese
rolled tn a flowr tortilla

%900
California Turkey Club wrap

Swoleed turkey brenst, Lettuee, avooado, cuclumber, alfalfa sprouts and Monterey jack cheese
rolleat bn & whole wheat tovtilla

$9.50



Ewntrees

All entrees are served with a house salad or a cup of today's soup, chef’s vegetable and your cholee of
baby ved potatoes, baked potato or rice pilaf.
Tntrees senved 5100 - 10:00pm daily).

Ribege steake

Fourteen-ownee eut with Canndion steak seasoning, arilled to your specification. Served with savtéed
muUshrooms
+26.00

Filet Migunon
Elght ounce aged filet seasones with crushed peppercorns. Served with sautfed mushrooms
F2F.00

Chiclken Florentine

Pawn seaved boneless chicken breast glazed with Marsala wine thew topped with wushrooms, spinach
and melted provolone cheese.

$19.00

! caribbean Chicken
cirilled boneless chisken breast with Carlbbean splees. Served with Mango Pluneapple satsa

$19.00
Half puckling

Slow voasted tender and crisp, topped with a péach raspberry glaze
F2z.00

Pork Tewderloin

Pan searved and served with southwestern chill pepper sauce.
F$20.00

Jumbo Scampl Primavera

Junibo shrimp sautéed with ved and yellow peppers, onlons, garlic, and Zucchini served over
Fettucalnd

$24.00

Meditervanean Tilapia
Broiled Mild Tilapia filets toppedt with ved peppers mushyooms, tomatoes, garlic and capers
$22.50

Sesame seared Tuna
Yellow fim tuna steak with white & black sesame seeds seaved tn ginger Levon butter
F24 .00

Seafood of the day

MET



