
Chef’s Features 

Alaskan Halibut Fish Tacos* 
Two Soft Corn Tortillas with Pan Seared Halibut,  

Cabbage, Radishes, and Cilantro tossed in a Chipotle Aioli  
Served with Black Beans and Spanish Rice  12.95 

California Chicken Burger 
Whole Wheat Bun, Sautéed Mushrooms, Spinach,  

Tomatoes and Thousand Island Dressing  
Served with Shoestring Fries  10.95 

Ahi Tuna Wrap* 
Seared rare with Blackening spices, with Avocado, Lettuce, Tomato,  

Cucumber and a Wasabi Aioli wrapped in a Whole Wheat Tortilla  
Served with Asian style Slaw   14.95 

Blackened Steak Quesadilla* 
Cajun Seasoned Steak, Cheddar Cheese and Cilantro  

Served with Salsa, Guacamole, Sour Cream,  
Spanish Rice and Black Beans  13.95 

Warm Caramel Apple Sundae 
Three Scoops of Natural French Vanilla Ice Cream  
Topped with Cinnamon Apples, Caramel Sauce,  

Whipped Cream and a Crunchy Walnut Topping   6.95 

Dessert 

*These items are cooked to order and may be served raw or undercooked.  Consuming raw or  
undercooked meats, poultry, eggs, shellfish, or seafood may increase your risk of foodborne illness. 

Grilled Cheese and Tomato Soup Thursday 
Grilled Fontina and Cheddar Cheese Sandwiches  

Served with Our House Favorite Tomato Soup  
Garnished with Chopped Chives  12.95 

 

 


