Sta rters

| obster Black Pean 5Pring Rolls-%$ 11.95
T wo hot crispy sPring rolls filled with chunks of lobster, rice noodles, kimchee and black beans. Served with sweet

chili diPPing sauce and Asian cucumber slaw. Nice to share!

Jumbo LU"‘P Crab Cakc ~-$1%.95

Ohne four-ounce, no-filler, crab cake served with remoulade sauce.

Oqstcrs Kockc{:c”cr ~$10.95

Four PlumP oysters toPPec] with sPinach and aPPlc wood smoked bacon then broiled. A delicious classic.

Panko Sca“ops -%6.95

]:our skewers of Panko—coatcd bay sca”ops c]ccP—Friccl and served with sweet chili sauce.

Blue Corn Chips ConQueso-$7.95

Blue corn cl-xiPs served with Sasha’s warm chili con queso—our own take on a classic sauce

with melted cheddar, Pcppcrjack and mild chili peppers. Nice to share!

(Coconut Shrim!:) ~-$7.95

Dccp—mcriccl coconut-coated shrimP served with a Pineapplc coconut-scented cream sauce.

Fhi”q Cheese Steak Rollers - $ 7.95
Two PlumP egg rolls wrappers filled with gri”cd choppccl steak, a touch of sautéed onion and

cheese whiz ngtta have the real thingl), Served with marinara sauce.

Black Magic Olives - $ 6.95
Coarsclg choPPcc] black olives and a blend of cheeses breaded and clccp fried.

Served over mixed greens with ranch drcssing ina martiniglass.

Carrot, Farsnip and Fcnncl Bisq_uc ~-$5.95
A smooth, creamy soup Fcaturing fresh root vcgctablcs!

Seafood Bisquc -%$9.95

An quuisitc Prcsentation of creamy, smooth, sl-:crrg Jaced shrimp—lobstcr bisquc Pourcd tableside over a mound

of slwrimP, lobstcr, and A]askan king crab

An 18% gratuity will be added to Par‘tics of six or more
A 20% gratuitg will be added for four or more scParatc checks per table



Entrccs

Al entrees are served with a mixed green salad with choice of our homemade clrcssings, Freng baked [French rolls
and butter and chef's vcgctablc accomPanimcnt where aPProPriatc. Drcssing Cl-xoices: ranch, bleu cheese, | ouis,

(Green (Goddess, no-fat strawberrg mint, peanut hoisin, oil and vinegar.

Mcat Tempcraturcs: Karc (vcrg red throughout); Mcclium Karc (Pink throughout, red ccntcr);
Medium (Pinic); Medium Well (light Pink in center onlg); Well (no color throughout)
Flcasc Notc: Wc are not rcsPonsiblc for steaks ordered Past medium tcmPcraturc or other menu items cooked to

temperatures other than described. No refund will be given.

Filet Mignon - $ Market
Eight ounces of tender, center-cut, all-natural, grass—mcccl [Hereford beef gri"ed
Served with Yukon golc] mashed potatoes. Choose one of the {:o”owings Prcparations:
Frcparcc] Chateaubriand Sauced - clrapcc] with classic wild mushroom demi glacc.
Frcparcd Alaska Stglc -gri”cd and finished with Alaskan icing crab meat, Jeeks, garlic and capers
ina lcmon-cl'lampagnc buerre blanc ~Ac]c| $ 8.00
FrcParecl Cowbog Stg]c ~gri||ecl and toPPccl with a hcaP of T obacco Onions

bcrics]-lirc Fork CI'IOP ~$ 2495

A fourteen ounce, bone-in, heiloom Perkshire Pork chop Pan-scarccl then coated with ﬁncly cl'loPPccl rosemary
and baked. Tcnc]cr and succulent the way Pork used to taste! Siclccl with Yukon golcl mashed Potatocs.

Chicken Alaska ~-$27.95
Cl‘uicken breast lightlg sautéed with Alaskan king crab meat, lccks, garlic and capers ina lcmon—champagnc buerre

blanc. Sided with Yukon golcl mashed potatoes.
Served with out crab meat - $ 19.95

Gri”cd Duck Breast-$22.95

Marinatcc], skin-on duck breast Pan—scarcd and finished in the oven to medium to medium-rare tcmpcraturc.

Drapcd ina Por‘t~chcrr3 sauce and sided with a blend of white rice, lemon garlic sweet potato orzo

and Himalagan red rice.

| amb CI’]OES— $27.95
A half rack of tender, meaty Australian lamb chops gri”cd to your lil(ing Platcc] with Pistachio mint pesto.
Sided with Yukon gold mashed potatoes.

(Canadian | obster T ails - $ Market
T wo sweet and succulent seven ounce lobster  tails from cold Canadian waters served with drawn butter and lemon.

Sided  with Yukon golcl mashed potatoes.




Jumbo Lum!:) Crab Cakes ~-$28.95

Two Frcslﬁ, no-filler crab cakes served with our homemade caper tartar and remoulade sauces. A well-known actor
who dined at our restaurant clurir\g alocal 1Ci|ming said that she “has traveled all over the world and these were the best

crab cakes she had ever eaten! “Sic‘cd with our sugar and sPicccl sweet potato fries.

Wild Scottish Salmon - $ 22.95
[ xquisitely tender and clean-tasting wild salmon grilled with a mustard-ginger glaze and served with a blend of white
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rice, lemon garlic sweet potato orzo and Himalagan red rice.

T hai Grilled Tuna-~$24.95

Sushigraclc tuna marinated in chef's sPccia] marinade and gﬁllcd medium to rare temperatures onlg, Plcasc.

Finished with soy-ginger butter and served with a blend of white rice, lemon gar|ic sweet potato orzo and Himalagan

red rice.

Chilcan Sea Bass Cuban Stqlc ~$28.95
A tender and moist fish from dccP (Chilean water off the coast of Chile with thick, me|t~in~3our mouth flakes baked

then toPPccl with a chunkg ragout of tomatoes, garlic, onions, green olives, capers and a touch of red peppers to

sPicc up your evening! Sided with Yukon go|cl mashed potatoes.

Sca”ops de Jonghc ~$2%.95
Fresh and swcctjumbo sea diver sca”oPs toPPccl with butter, herbs, shallots, gar|ic and bread crumbs—a simPlc but

clegant dish from the 1920’s. Sided with our sugar and sPicccl sweet potato fries.

Seafood | inguine - $ 28.95

Agcncrous Portion and beautiful Prcscntation of sea sca”ops, shrimp and inPPcr lobster sautéed with creamy

boursin sauce and whole wheat ]inguinc. (Garnished with black mussels.

Butternut Squash Ravioli- $ 14.95

Tender, squash filled ravioli lightly sautéed in butter with spinach, roasted butternut squash chunks and
toasted Pinc nuts then toPPccl with Frcshlg gratcd parmesan cheese.

Wild Mushroom Crcpcs ~-% 14.95
Sauteed mclangc of wild mushrooms enfolded in  thin French Pancakcs drizzled with red pepper coulis.

chctablc Strudcl ~-$17.95

A vegan clclightl Stir-fried cabbage, broccoli, tomatoes, onions, leeks and brown rice in a vegan cream cheese and

vegan cheddar cheese sauce wraPI:)cd in |aycrs of Phy”o brushed with olive oil and sPrinklcd with caraway seeds.
Sided with chef's vcgctablc accomPanimcnt with olive oil or vegan “butter”.

We are requirccl to inform you that cating undercooked meats, seafood and Poultrg may cause food borne illness.





