
small + plates

bread course
grilled flatbread brushed with garlic oil + fresh 

herbs + parmesan | 2 (v)

classic baked clams
chopped clams + homemade stuffing | 9

t is for taco
chicken, beef or red potato (v) + romaine + pico + 

avocado + spicy mayo + sour cream | 5
 king salmon | 8

sweet and spicy calamari
crispy fried calamari with sweet sesame sauce + 

spicy wasabi fusion | 12

garlicky mussels or clams
mussels or clams in our white garlic sauce 

| 12 (gf w/o toast)

grilled asparagus
charred asparagus + melted manchego | 9 (v)(gf)

spicy swordfish
swordfish dusted with our cajun seasoning + 

horseradish cream + pineapple salsa | 12 (gf)

na-na-nachos
crunchy tortilla chips + pico + cherry peppers + 

cheddar jack blend + sour cream | 11 (v)  
add chicken or ground beef | 3

chef anna’s pizzetta 
margherita, bianca, blackened chicken taco | 9 

bone-in wings
franks red hot buffalo, bbq or spicy dry rub | 12

chicken melt
grilled chicken strips topped with broccoli + 

melted mozzarella | 12 (gf)

shrimp scampi
lemon + garlic butter + rice pilaf | 12 (gf)

king teriyaki*
wild king salmon + teriyaki sauce + scallion | 12  

steak and cheese*
bistro filet under tangy gorgonzola cheese + 

toasted bread | 13 (gf w/o toast) 

barely touched tuna*
sesame or blackened quick seared yellowfin tuna + 

wasabi fusion + teriyaki sauce | 13 

meat + bread 
served with shoestring fries 

sweet potato fries + 1.5 
thick cut applewood smoked bacon + 2

classic cheeseburger*
american cheese + LTO + pickle + 

brioche bun  | 12 

fajita burger*
cheddar jack blend + sautéed peppers 
and onions + avocado + spicy mayo + 

brioche bun | 14 

bbq burger*
melted mozzarella + crispy fried 

onions + bbq sauce + LTO + brioche 
bun | 14

kitchen sink 
8oz angus burger + fried chicken 

tenders + applewood smoked bacon + 
cheddar jack blend + crispy fried 

onion + LTP + spicy mayo + bbq sauce 
+ brioche bun | 18 

chicken teriyaki
teriyaki glazed chicken breast + 

melted mozzarella + garlic toasted 
ciabatta | 12

chicken club
grilled chicken + swiss cheese + 

bacon + LTO + ranch + ciabatta  | 14

fiery tuna*
cajun seared yellowfin tuna + wasabi 

fusion + LTO + brioche bun | 15

large + plates

zuppa di pesce
mussels + clams + shrimp + calamari + 

tomato broth + linguini | 28

garden penne
spinach + peppers + onions + tomato + 

garlic and oil + penne | 24 (v)

wild salmon*
grilled + our homemade pineapple 
salsa + rosemary red potatoes + 

grilled asparagus | 28 (gf)

yellowfin tuna*
crusted in black and white sesame 

seeds + spicy wasabi fusion + 
teriyaki sauce + white rice pilaf + 

broccoli | 30

swordfish
blackened + pineapple salsa + sour 

cream mashed pot + broccoli | 29 (gf)

chilean seabass
horseradish breadcrumbs + pico + 

shoestring fries + grilled asparagus 
| 38 

8oz flat iron*
sour cream mashed pot + broccoli 

| 27 (gf)

8oz filet mignon*
garlic herb butter + sour cream 
mashed pot + asparagus | 39 (gf)

14oz ny strip*
rosemary red potatoes + broccoli 

| 36 (gf)

  

soups + salad
corn + crab chowder

lump crab meat + sweet corn | 6/9 (gf)
french onion soup

homemade topped with broiled cheese |9
caesar salad

romaine + parmesan + croutons | 9
chicken + 6 | shrimp + 9 

mixed greens
lettuce blend + carrot + red onion + tomato + 

balsamic vinaigrette | 9 (v) (gf) 
chicken + 6 | king salmon* + 9 | shrimp + 9

eat + drink

*Before placing your order, please inform your server if a person 
in your party has a food allergy. 

*This menu item is raw or cooked to your liking. consuming raw or 
undercooked meat, fish, shellfish or shell eggs can increase your 
chance of food bourn illness, especially if you have certain 
medical conditions or are pregnant.     

v – vegetarian
gf – gluten free; also offer select gf substitutions 


