
 

 

Appetizers  

Caesar S alad with Anchovies, S haved Parmesan Cheese, Herb Garlic 
Croutons and House M ade Caesar Dressing ..$8 

Spinach Salad , Strawberries, Red Onion, Goat Cheese wi th Balsamic 
Vinaigrette..$8 

House Cured S almon Tartar with Capers and T oast Poin ts..$10 

Fried Tomatoes and Goat Cheese Drizzled with Basi l  Vinaigrette $10 

Sweet Pea and S pring  Onion Risotto $12  

Mussels $ 10 

1.  Chorizo, Onion, Celery ,S affron and S herry  

2. Tomato, Onions, Gar lic, Pars ley, Olive Oi l and White Wine 

3.T hai Curr ie, Basi l  & Lemon Grass  

 
 
 
 
 



 

Entrées  

Citrus Glazed Gri l led Loin of Pork with S pring Peas & Gri l led Red 
Potatoes $21 

Gri l led Rack of Lamb wi th Pear l Barley Pi laf $30 

Gri l led6oz Fi let Mignon wi th Wi ld M ushroom Ajus and Gri l led Red 
Potatoes..$25 

Sautéed Arctic Char  with Chorizo Corn Stuffing, Gri l led Red Potatoes 
and Chipot le Burre Blanc $20 

Paella with M ussels, S hrimp, Chicken, Chorizo, Sweet Peppers tossed 
in a  S affron S cented Rice  Pi laf $28 

 

Shrimp with Tomatoes, Feta Cheese, S cal l ions, Bacon in White Wine 
Sauce over Angel Hair Pasta $22 

Sautéed Chicken, Sausage, T omatoes, Peppers, Onions in a Basi l  
Tomato Sauce over Linguine $18 

 


