Appetizers

e

Ahi Tuna Tacos
Pan blackened Ahi tuna
Flour tortillas

Pico de Gallo, sweet and sour fennel slaw

18

Gorgonzola Chips
House made potato chips
Gorgonzola cheese
Balsamic reduction sauce

14

Spring Rolls

Four fried spring rolls
Sweet chile sauce

12

Clams Casino
Six clams
Breadcrumbs, peppers, bacon
On the half shell
16

Chicken Wings

Ten jumbo chicken wings
Hot, medium, mild
Celery, carrots, bleu cheese

18

Chicken Fingers
Five fingers
Hot, medium, mild, plain
Celery, carrots, bleu cheese

18

Crab Burger
Two breaded crab patties

Brioche roll
Lettuce, tomato
Sriracha mayo

16

Haddock Sandwich

Panko crusted, brioche roll
Cheddar cheese, onion rings

16

Calamari Rings
Lightly floured and seasoned
Flash fried
Red sauce

16

Potstickers
Six crunchy chicken dumplings

Sweet chile sauce
12

Crab Rangoon
Six crispy filled wontons
Cream cheese and crab

Sweet chile sauce

12

YYC Burger
Fight-ounce Black Angus ground beef

How you like it
Beyond Burger +2
18

Beel on Weck

Thinly sliced roast beef
Kummelweck roll
Horseradish, jus
16

Bacon Salmon Club
Lettuce, tomato, mayonnaise

16

Steak Sandwich

Open faced
One or two tournedos of beef
Mushrooms, onion
Crumbly bleu cheese
21/28

Sandwiches and chicken fingers mclude choice of
French fries, house made potato chips or sauteed vegetables




Caesar Salad

Dressed romaine lettuce

Parmesan, croutons

12

Walnut Salad

Feta, cucumbers, tomatoes

Dried cranberries, hot peppers
Mixed greens

16

House Salad

Mixed greens

Onion, tomato, croutons

8

Classic Wedge Salad

Iceberg lettuce
Bleu cheese dressing

Bacon
12

Add protein:
Chicken 5 Salmon 10 Shrimp 10 Steak 12

Grilled 12-ounce Bone-In Pork Chop
Maple glazed
House made applesauce
Apples from Baker Farms
Mashed potatoes
Chef’s vegetable

29

Pan Seared Chilean Sea Bass

Caramelized peach jalapeno relish
Pineapple coconut risotto
Chef’s vegetable
34

14-Ounce Strip Steak
Mushrooms, onions
Demi-glace

Mashed potato
36

Grilled Rack of Lamb

Demi-glace
Gorgonzola mashed potatoes
Chef’s vegetable
36

Fish Dinner
Fresh haddock
Beer battered, panko crusted,
Baked with bruschetta topping, or broiled
with white wine and butter

Fries, house made chips, or chef’s vegetables
19

Jamaican Jerk Grilled Chicken Breast
Mango salsa
Mashed potatoes

Brussels sprouts with Bacon
24

Grilled 12-ounce Bone-in Veal Chop
Vegetable risotto
Chef’s vegetable
36

Grilled Swordfish Steak
Basil butter
Aslago risotto
Chef’s vegetable
28

Add a half size salad to any dinner
House 4 | Caesar 6
18 percent gratuity added to each check




