LUNCH & DINNER

dive in |

SMOKED SALMON QUESADILLA 2 pollars
with chipotle mandarin creme fraise 8.99

CRAB CAKE
with lemon linguine and spicy tomato coulis 9.99

BBQ OYSTERS
Five oysters with pomegranate BBQ sauce 12.29

CAJUN CALAMARI

Crispy calamari with a Cajun remoulade 8.99
*available without Cajun seasoning

CRAB RAVIOLI
Three large crab ravioli topped with sundried
tomato pesto 8.59

salad
HOUSE SALAD

Mixed greens, tomato, carrots, olives
Regular 5.99 - Large 8.99

CAESAR SALAD

Old Fashion, homemade Caesar dressing with raw
eggs, and Parmesan Regular 5.99 - Large 8.99
add grilled chicken 3.99 - add grilled prawns 4.99

Enjoy clam chowder cup with any entree 3.99

main course entrees

clam chowder
cup 4.99 - bowl 7.59 - viking bowl (huge) 12.99
eat two viking bowls and receive a free T-shirt

sandwiches

Served with fries, and coleslaw

CRAB ’n SHRIMP
Crab & bay shrimp grilled with melted jack cheese,
topped with tomatoes, served open faced 13.99

SALMON SANDWICH
Salmon filet, lettuce, tomato with lemon aioli 14.99

BLACKENED SNAPPER
Cajun blackened snapper sandwich, tomato,
lettuce, cajun aioli 12.99

SEARED TUNA B.L.T.
Fresh tuna, seared rare, herb mayonnaise 14.99
BLT without tuna 9.99

CHICKEN SANDWICH
Grilled chicken breast with sundried tomato
pesto, roasted peppers, and parmesan 9.99

BURGER

Charbroiled ground sirloin, lettuce, tomato, mayo 9.99
add cheese, grilled onions, bacon, sautéed mushrooms $.99 each
veggie burger substitute available

FISH & CHIPS

We use the highest quality cod available and you can taste the difference!
Pacific cod, tempura beer battered. Fries and
coleslaw. Two piece 14.59 - Three Piece 16.99

CALAMARI & CHIPS
With seasoned fries and coleslaw 13.99

POTATO CRUSTED HALIBUT
Topped with chipotle cream. Rice & veg 22.99

SANDPIPER SNAPPER
Grilled crab, shrimp and jack cheese, topped with
Pacific red snapper. Rice & veg 18.99

ORANGE GLAZED SALMON
Grilled salmon filet over a green onion potato
cake topped with lemon aioli. 19.99

GOLDEN SEAFOOD PLATTER
Fried calamari, beer battered prawns, tempura cod
fillet, two dipping sauces, fries, coleslaw 17.59

BANANA CRUSTED AHI TUNA
Topped with Thai peanut sauce. Rice & veg 18.99

SEAFOOD LINGUINE
Linguine tossed with fresh seafood in a light
lemon cream sauce 18.99

TEMPURA PRAWNS
Six prawns dipped in tempura beer batter. Fries,
colelsaw 14.99

FISHERMAN'’S CRAB STEW

Half a Dungeness crab and assorted fish, in a
vegetable and tomato stew. 24.99

WASABI TUNA SALAD Zoui ol

BBQ tuna seared rare, mixed greens, wonton strips,
mandarin oranges, citrus vinaigrette 17.99

STEAK AND PRAWNS
Charbroiled top Sirloin Steak, four sautéed
prawns, provencale sauce. Rice and veg 22.99

CHICKEN MARSALA 254 sollrs

Braised chicken breast with mushrooms, and
marsala reduction. Rice and veg 16.59

TOMATO AND BASIL LINGUINE

Fresh tomato, mushroom, basil, tossed in olive oil,
topped with Parmesan 14.99

add grilled chicken 3.99 - add grilled prawns 4.99

Split Plate Fee $2
An 18% gratuity will be added to parties of 7 or more



