
FEATURED DINNER MENU ITEMS FOR JUNE 30TH - JULY 6TH
.................................................................................................................................................................................................................................................................................................
...............................................................................................................................................................................................................

WINES BY THE GLASS
WHITE
White Zinfandel, Beringer, CA     4.75
Pinot Grigio, Cycles Gladiator, CA     6.00
Huckleberry Riesling, Latah Creek, WA     6.50
Sauvignon Blanc, Guenoc, Lake County,CA   6.25
Chardonnay, Cypress, J Lohr, CA     6.50
Viognier, Yalumba, South Australia     6.50

RED
Merlot, Santa Ema, Chile    6.50
T3 Red, Townshend, Spokane, WA  10.50
Syrah, Stonecap, WA    6.75
Cabernet Sauvignon, Two Tone Farms, CA   6.75
Zinfandel, Bogle Old Vine, CA    7.25
Merlot, Mirassou, CA    6.25

Parmesan Swordfish

Wild caught swordfish topped with parmesanWild caught swordfish topped with parmesanWild caught swordfish topped with parmesanWild caught swordfish topped with parmesanWild caught swordfish topped with parmesan
cheese and baked. Served over fresh spinachcheese and baked. Served over fresh spinachcheese and baked. Served over fresh spinachcheese and baked. Served over fresh spinachcheese and baked. Served over fresh spinach

and laced with a bay shrimp herb sauce.and laced with a bay shrimp herb sauce.and laced with a bay shrimp herb sauce.and laced with a bay shrimp herb sauce.and laced with a bay shrimp herb sauce.

1111177777.95.95.95.95.95

Razor Clams

Breaded in Italian seasoned panko. GrilledBreaded in Italian seasoned panko. GrilledBreaded in Italian seasoned panko. GrilledBreaded in Italian seasoned panko. GrilledBreaded in Italian seasoned panko. Grilled
and served with a pesto aoili, mushroom raviolisand served with a pesto aoili, mushroom raviolisand served with a pesto aoili, mushroom raviolisand served with a pesto aoili, mushroom raviolisand served with a pesto aoili, mushroom raviolis

and fresh oven roasted vegetables.and fresh oven roasted vegetables.and fresh oven roasted vegetables.and fresh oven roasted vegetables.and fresh oven roasted vegetables.

     1     1     1     1     19.959.959.959.959.95

Alaskan Salmon with Lobster
Ravioli

 Fresh Alaskan king salmon broiled and served Fresh Alaskan king salmon broiled and served Fresh Alaskan king salmon broiled and served Fresh Alaskan king salmon broiled and served Fresh Alaskan king salmon broiled and served
with lobster ravioli sauteed with garlic scapes,with lobster ravioli sauteed with garlic scapes,with lobster ravioli sauteed with garlic scapes,with lobster ravioli sauteed with garlic scapes,with lobster ravioli sauteed with garlic scapes,

lemon and dill. Topped with fresh parmesanlemon and dill. Topped with fresh parmesanlemon and dill. Topped with fresh parmesanlemon and dill. Topped with fresh parmesanlemon and dill. Topped with fresh parmesan
cheese and scallions.cheese and scallions.cheese and scallions.cheese and scallions.cheese and scallions.

24.9524.9524.9524.9524.95

GENERAL MANAGER:  SHAWN MURPHY         EXECUTIVE CHEF:  BARRY MATTHEWS

Make Joooooooooooyour rese

4t4t4t4t4th of Julh of Julh of Julh of Julh of Julyyyyy
We will be closed on Friday July 4th inWe will be closed on Friday July 4th inWe will be closed on Friday July 4th inWe will be closed on Friday July 4th inWe will be closed on Friday July 4th in

observance for our nations birthday. We willobservance for our nations birthday. We willobservance for our nations birthday. We willobservance for our nations birthday. We willobservance for our nations birthday. We will
open on Saturday July 5th at 11:00 a.m.open on Saturday July 5th at 11:00 a.m.open on Saturday July 5th at 11:00 a.m.open on Saturday July 5th at 11:00 a.m.open on Saturday July 5th at 11:00 a.m.

Mug ClubMug ClubMug ClubMug ClubMug Club
Are you a member of our Mug Club?

If so, it is time to renew your membership!
Want to become a member of our Mug

Club?  Ask your server or bartender for
details!

Live MusicLive MusicLive MusicLive MusicLive Music
Join us in our lounge Thursday nights  at 6 p.m to

9 p.m for local musicians  showcasing their
talent.

     seasoned corn meal crust. Served over
house made saffron asta aed with a lemon

caper sauceilapia
Fresh tilapia pan seared with a       seasoned

corn meal crust. Served over house made
saffron pasta and finished with a lemon

caper sauce. Tilapia
Fresh tilapia pan seared with a       seasoned


