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dinner selections are accompanied by fresh baked rolls, steamed vegetables or whole green beans with herb butter and almonds, 
and your choice of garlic mashed, baked, french fried potatoes or rice pilaf 

add a cup of soup for only $3.00, or a side salad for only $4.00 
 
 
 

 

Seafood 
 

Coconut Macadamia Prawns with Thai Chili Sauce   
jumbo prawns dipped in macadamia batter and coated with coconut shavings served  

with our thai chili sauce  24- 
 

Wild Alaskan Salmon with Lobster Shrimp Sauce    
grilled wild alaskan salmon filet topped with sweet bay shrimp and a lobster buerre blanc 25- 

 

Horseradish Encrusted Wild Alaskan Salmon   
wild alaskan salmon encrusted with a smoked salmon and creamy horseradish crumble 25- 

 

Poached Alaskan Halibut Stuffed with Dungeness Crab   
alaskan halibut stuffed with dungeness crab, poached in white wine then topped with a chardonnay  

buerre blanc sauce 32-        
 

Golden Dijon Alaskan Halibut   
alaskan halibut seasoned with garlic Dijon and coated with parmesan breadcrumbs.  Served with a  

side of burgundy dijonaise  28- 
 

Seafood Fettuccini      
black tiger prawns, halibut and salmon sautéed with garlic, diced tomatoes and fresh basil in  

a creamy alfredo sauce  20- 
 

Crab Cakes with Blackberry Red Pepper Sauce       
crispy lobster crab cakes served with a roasted pepper and blackberry sauce  24- 

 
 
 

Signature Steaks 
 

Rib Eye Bistecca with Spinach, Roma Tomatoes, Feta Cheese  * 
rib eye charbroiled to your taste then topped with garlic, wilted spinach, feta cheese and roma tomatoes 26- 

 

Top Sirloin with Steakhouse Butter and Onion Haystack*      
certified angus top sirloin steak charbroiled to your taste then topped off with steakhouse  

butter and onion strings 25- 
 

New York Strip*      
10 oz center cut strip loin charbroiled to order and served with button mushrooms sautéed in garlic butter 30- 

 

Smokehouse Flat Iron*      
8 oz of tender beef paired with grilled onions and smothered with our famous Kansas City smokehouse sauce 23- 
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 Poultry 

Chicken Fettuccini with Artichoke Hearts  
boneless chicken breast in creamy alfredo sauce with artichoke hearts and fresh parmesan 17- 

 

Apple Chicken      
grilled chicken breast sautéed with caramelized apples, a perfect low fat option.  22- 

 

Chicken Oscar      
grilled chicken breast topped with steamed asparagus tips, dungeness crab and béarnaise sauce 25- 

 

Lighter Fare 
Crab Focaccia      
dungeness crab, bacon, tomato, green onions, and three cheeses layered atop focaccia bread, 

served with fries or coleslaw 12- 
                    

Classic Chicken, Bay Shrimp, or Calamari Caesar    

charbroiled chicken breast, sweet bay shrimp, or fried calamari layered on crisp romaine lettuce 

 tossed with shredded parmesan and a creamy caesar dressing 14- 
 

The Heritage Crabcake Salad      
 three of our famous lobster crabcakes on a bed of mixed greens and crispy rice noodles with cucumbers,  

grape tomatoes, parmesan cheese and roasted red pepper vinaigrette 18- 
 

Smoked Chicken Chop Salad       
 hickory and fruit wood smoked chicken tossed with mixed greens, shredded cheddar & jack cheese, cucumbers,  

tomatoes, croutons and your choice of dressing topped off with grilled asparagus and pine nuts 16- 
 

Seafood Louie            
 dungeness crab, shrimp, boiled eggs, artichoke hearts and tomatoes on a bed of romaine and spring greens 

          served with your choice of dressing 16- 
 

Liver and Onions      
an old time favorite, grilled to tender perfection, topped with smoky bacon strips,  

          served with a fresh vegetable medley and rice pilaf 14- 
 

Halibut and Chips      
fresh alaskan halibut dipped in our microbrew batter and served with  

house made coleslaw & French fries 15- 
                   

Half Pound Angus Burger *      
8oz. certified angus patty charbroiled to your order on a toasted focaccia roll served  

with bacon and cheese, fries or coleslaw 12- 

Barbecue 
bbq dinners served with homemade coleslaw and beans 

BBQ 1/2 Chicken      
½ tender chicken prepared in Chef Oliver’s famous kansas city smoky bbq sauce 19- 

 

BBQ 1lb Ribs      
1 pound st. louis style pork ribs prepared in Chef Oliver’s famous kansas city smoky bbq sauce 19- 

 

Andoullie Sausage      
with grilled onions and sauce 19- 

 

Combo 1/4 Chicken and 1/2 lb Ribs      
¼ tender chicken and ½ pound st. louis style pork ribs prepared in Chef Oliver’s famous kansas  

city smoky bbq sauce 19- 
 

Super Combo with Andoullie Sausage      
andoulli sausage with grilled onions and sauce, ¼ tender chicken and ½ pound st. louis style pork ribs  

prepared in Chef Oliver’s famous kansas city smoky bbq sauce 21- 
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