5oujp.5 and 5t'art'cr5

oo Jumbo Lum/o Crab T ourelle =
Blue Jumbo ]umP (_rab meat with T hai sweet chili aioli towered on

thinlg sliced cucumber under bitter greens with a gazPacho coulis vinaigrette.

> Sea 563/70P5 with Fersian [ ime (remolata <
Five Jumbo (_anadian Atlantic sea sca”oPs quicklg sautéed and toPPcd with

a cilantro, garlic & lime zest gremolataJ served on Ginger~Limc Beurre Blanc.

o Farmesan (_alamari & Artichokes <

Farmesan coated Ca]amari and Artichoke hearts,
fried and served with a Spic9 T omato-Cilantro Aioli.

e Seafood Blisc]uc <Y
A sweet Sherrg (ream Soup with Rock Crab, Sca”ops &Sl’xr‘imp.

o French Onion <
Rich BCC]C Stock & sautéed Oweet Onions toPPcd with crouton and Gruyerc Chccsc,

o Fried [Haricots Vert <
Light]g Preaded and flash-fried snap beans drizzled with Balsamic \/inaigrette.

e 5/1n’mp Martini <
T raditional SErimP (ocktail with Fourjumbo FPrawns & vodka sPikcd cocktail sauce.



_Césua/ [ ntrées

Acld soup or house salad to any casual entrée for only three do"ars.

o Sweet Moroccan Fork T enderloin <

T ender seared Pork tenderloin with a sweet and sPic9 cinnamon-cumin Tagine sauce.

Served Meclium—Kare over sweet sautéed aPP!e slices.

o /’ armesan Cmstcc/ /"/a/i[)ut <
f:]aky tender Alaskan Fi”et with Farmesan cheese breadcrumbs)

served under a Lcmon~Dill beurre blanc sauce with fresh Mcyer lemon zest.

o Angc/ FHairwith /:rcs/7 | omato /ntingo/o <y
Qyicklﬂ sautéed [talian Plum tomatoes with garlic, onion and basil ladled over
Cape”i Pasta and toPPed with seasoned and sautéed Fortobe”o mushroom.

Add gri”edju!ienne chicken breast or sautéed shrimp...

o T andoori (hicken 53/30’ <
Crisp R omaine tossed with a sweet POPPY dressing, served under an |ndian barbequ&g]azed

gri”ed breast of chicken with cherrg tomato, rice nood!es, sesame and fresh orange zest.

O B/ack Angus F ot Koast <

Bone]ess beef chuck roast, slow]y braised until fork tender,
sliced and served on mashed Yukon Go]d potatoes with rich Dutch oven gravy.

b=l F ortobello Mc/t Burgcr <
A half Pound of }:rcsh ground BCCF or C!ﬁicken brcast, gri”ed on sourdough

with sautéed mushrooms and caramelized onions under [~ mmentaler cheese.



5cafood F OU/i'l:I/ and F ork
w Roast Duckling with Fomegranate Molasses <

Crisp skinned slow roast half duck under a Pomegranate molasses and fresh thgme reduction.

o (Dsso Puco <
Exceptiona”y tender Pone-in FPork Shank, Slow Praised under a sweet APP!ejack glaze.

= Bluc C/aw Crab Ca,écs <

T wo ]argc C}ﬂesapeake blue lumP crab meat fritters, Pan~1cried
and served under a Keg | ime Peurre Blanc and | _ouisiana Remoulade.

9°Jumbo F rawns &
Five Jumbo Shrimp Prepared how you like them!

Scamps (oconut Peer Batter

Sautéecl with Butter, Ro”ecl in toasted TemPura and Amber
Garlic, 5ca]]ions and coconut and [ried. Becr battered.
Red Bell Fepper. Aprico’&»ﬁorscradish Cocktail Sauce.

o Sicilian (Chicken <
Chicken breast cutlets sautéed with ltalian fortified wine, Froscuitto, garlic) shallots

and ]ig}ﬂtig smoked cheese, served on sautéed spinach leaves with Portaijc”a mushrooms.

e C cc/ar F/ank C oﬁo 53//170/7 <

Fresh A]askan Sa]mon fillet baked with brown sugar, soy, lemon) garlic and fresh ginger.

w Norton Sound Red King Crab <

Oﬂe and one half Pouncls of the largest) sweetest crab from A]aska’s most Productivc waters.
Served with bubb!ing hot creamery butter.



/‘fanc/ Carvcc/ 51'63& f‘fousc Zntrccs
o Filet M[gnon ¥

An 8~ounce hand-cut beef tenderloin steak) served beneath sautéed wild mushrooms.

o (Coeurde [Filet [Henr [\/ <

Four 2~-ounce center-cut Bemc Tenderloin tournedos sautéed

and served under sauce béarnaise with Poached artichoke bottoms on (Crostini toasts.

e Kosemary K/fvcgc ¥
A\ 16-ounce Kib Steak, fire gri“ecl and toPPed with a fresh garden thymc and roasted garlic butter.

o Braised Short Kibs <
C}’]OiCC boneless beef short ribs, hand-seasoned and oven~roa5ted,

infused with \/ea! Demi Glace and slow-braised for hours.

e TOP 51}101}1 Bascéaﬂ Cut =

A flame broiled eiglﬂ}ounce aged (Center cut Steak.

o (Choice frime Rib of Peef =<
(Whi]c it Lasts)
Seasoned and Slow Roasted Frime, carved and served with

Chanti“g [Horseradish Sauce and Au Jus.
Or choose yours Blackened; seared with Cajun SPice and
accompanied with a Citrus Marmalade-fJorseradish
Sandwich Cut (10 ounce) -

deen Cut (i 4 ounce) —
King Cut (18 ounce) -

Add 3 shrimp (any stylc) to your Beef entrée




	U Soups and Starters
	 Jumbo Lump Crab Tourelle 
	Blue Jumbo lump Crab meat with Thai sweet chili aioli towered on
	thinly sliced cucumber under bitter greens with a gazpacho coulis vinaigrette.
	 Parmesan Calamari & Artichokes 

	 Seafood Bisque 
	 French Onion 
	 Fried Haricots Vert 
	UCasual Entrées
	 Sweet Moroccan Pork Tenderloin 
	 Parmesan Crusted Halibut 
	 Angel Hair with Fresh Tomato Intingolo 
	 Tandoori Chicken Salad 
	 Black Angus Pot Roast 
	 Portobello Melt Burger 
	USeafood, Poultry and Pork
	 Roast Duckling with Pomegranate Molasses 
	 Osso Buco 
	 Blue Claw Crab Cakes 
	 Jumbo Prawns 
	 Sicilian Chicken 
	 Cedar Plank Coho Salmon
	 Norton Sound Red King Crab 


	UHand Carved Steak House Entrees
	 Filet Mignon 
	 Coeur de Filet Henri IV 
	 Rosemary Ribeye 

	 Top Sirloin Baseball Cut 
	   Choice Prime Rib of Beef
	Sandwich Cut (10 ounce) –
	King Cut   (18 ounce) –

