Baked and served with asiago parmesan toast points 11
Wild-caught, with lemon-caper butter 10
With Pacific crab meat, drizzled with roasted red pepper aioli 9
Garlic breaded and fried, served with marinara or ranch 8
Fried and served plain, Asian, barbecue, buffalo or cajun 9
Pork and vegetable filled and drizzled with teriyaki Thai chili glaze 10

Lake perch in our signature batter, fried and served with lemon and tartar 18
House crab cake recipe in delicate flounder, drizzled with lobster cream sauce 19
Pike perch in asiago-parmesan breading topped with lemon butter cream 18
Alaskan cod in our signature recipe with house tartar and fresh lemon 16
Three moist, made from scratch crab cakes with roasted red pepper aioli 16
Yellowfin tuna in tuxedo sesame seeds with sautéed shrimp and Asian glaze 19
Pacific shrimp in coconut breading, fried and served with pineapple rum sauce 18
Alaskan cod baked with garlic butter panko breadcrumbs, served with tartar 16

Mixed greens, dried cherries, mandarin oranges, croutons, bleu cheese, and
strawberries with choice of grilled chicken or coconut chicken and dressing 15

Baked with sautéed spinach, capers, red peppers, and lemon butter 19

Fresh mixed greens, diced tomatoes, bacon bits, mozzarella, cheddar, and
asiago parmesan topped with grilled or coconut chicken and dressing 15

Tender chicken breast in shredded coconut breading, fried to
golden brown, topped with sweet pineapple rum sauce 16
Half Slab 16 | Full Slab 26
Grilled chicken breast topped with melted three cheeses,
Mexi-ranch, pico de gallo, and crunchy tri-color tortilla strips 15
Garlic and citrus marinated pork, slow cooked until tender, topped
with house barbecue sauce and served with warm cornbread 14

Cavatappi pasta with tender lobster meat tossed in creamy mozzarella
and rich lobster cream sauce, garnished with green onions 18
Grilled chicken, sundried cherries, mushrooms, and spinach sautéed
in white wine cream sauce and tossed with linguine pasta, topped with diced
tomatoes 16
Twisted Gemelli pasta tossed with grilled chicken, crispy bacon bits, and house
buffalo sauce, topped with panko breadcrumbs and baked 16
Baby shrimp and lobster meat sautéed in garlic butter with green onions and
tomatoes, tossed with rich lobster cream sauce and cheese frilled ravioli 17
Marinated chicken breast with seasoned Italian breadcrumbs, baked
with angel hair pasta, hearty marinara, and creamy mozzarella 16

Grilled to your liking with house au jus or with
sautéed caramelized onions and mushrooms 20

Linguine tossed in garlic parmesan alfredo sauce with your choice of
grilled chicken (15) or Pacific white shrimp (16)

Choice certified angus beef Porterhouse 25
Add Sautéed Mushrooms 1 | Sautéed Onions 1 | Garlic Butter 1

Pollock, creamy coleslaw, and Swiss on marble rye with thousand island 12
Fried lake perch on a toasted bun with lettuce, tomato, and tartar 11
Chicken breast in a tortilla with three cheeses, lettuce, tomato, and ranch 11
Half pound ground beef topped with American cheese, lettuce, and tomato 11

House ground beef mix grilled to your liking, topped with
three cheese blend and bacon bits with mayo on a house bun 12

NOTICE: Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of food borne illness *Can be cooked to order

