
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS. 
PLEASE NOTIFY SERVER OF ANY FOOD ALLERGIES. AN AUTOMATIC 18% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR GREATER.

MEALS AVAILABLE FOR DINE-IN OR TAkE-OuT ORDERS 
VIP Club RED MEMbERs aRE EntItlED to a 50% DIsCount whEn PaID In Its EntIREty wIth PoInts.

Starters

JUMBO SHRIMP COCKTAIL | 16 
housemade cocktail sauce

SEASONAL CLAMS | 17 
white wine butter, shallots, garlic, parsley, grilled bread

SPINACH & ROASTED ARTICHOKE DIP | 11 
grilled bread

DUNGENESS CRAB CAKES | 24 
housemade, roasted red pepper sauce, corn relish,

citrus infused baby lettuce bed

FRENCH ONION SOUP | 8 
crouton, swiss cheese

CLAM CHOWDER | 8
oyster crackers

CLASSIC CAESAR | 9 
romaine hearts, shaved parmesan cheese, garlic croutons, caesar dressing

add on choice of: 
6oz. grilled salmon - 16 | 3 prawns - 13 | grilled chicken - 9

SEASONAL SALAD | 9 
mixed greens, dried cranberries, mandarin oranges,  

candied pecans, house vinaigrette

HOUSE GREEN SALAD | 8 
mixed greens , seasonal vegetables, garlic croutons,

choice of dressing

Soups + Salads

SMOKED SALMON CROSTINI | 18 
sliced smoked salmon, caper-cream cheese spread, crostini,  

cucumber dill relish

FRIED CALAMARI  | 18 
seasoned flour, buttermilk dipped, lightly fried,  
house made remoulade or classic cocktail sauce



*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS. 
PLEASE NOTIFY SERVER OF ANY FOOD ALLERGIES. AN AUTOMATIC 18% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR GREATER.

DUET | 5 oz PETITE FILET MIGNON
served with seasonal vegetables and choice of starch

with choice of:
PAN SEARED SALMON | 49

CHICKEN BREAST | 45
SHRIMP SCAMPI | 47

LOBSTER TAIL | 63
     

SQUALLI-ABSCH TRIO | 49
three filet mignons cooked to your liking, one topped with prawns, 

one blackened with gorgonzola and a red wine reduction, one 
with sautéed mushrooms and drizzled with balsamic, served with 

seasonal vegetables and potato souffle

seasonal vegetables, choice of starch

Steaks

CHICKEN SALTIMBOCCA  | 30
prosciutto, sage, romano, mushroom cream sauce

CHICKEN DIJON  | 20 
herb - citrus marinated chicken breast, dijon cream

seasonal vegetables, choice of starch

PRIME RIB* 8oz. | 34
12oz. | 40
16oz. | 45

RIB EYE      14oz. | 45 

FILET MIGNON   8oz. | 46

NEW YORK           12oz. | 43

BONE IN PORK CHOP | 30
seared, dark cherry sauce, fruit chutney

From the Land

*while quantities last

served with choice of house green salad or cup of soup

Entrees



*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS. 
PLEASE NOTIFY SERVER OF ANY FOOD ALLERGIES. AN AUTOMATIC 18% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR GREATER.

Pasta

CAJUN PRAWN PASTA | 30 
blackened prawns, cajun cream sauce, garlic toast

CHICKEN & WILD MUSHROOM PASTA | 29
garlic herbed alfredo, crostini

LOBSTER RAVIOLI | 35 
black striped ravioli, lobster stuffed, lobster cream sauce

ENGLISH CUT PRIME RIB DIP | 23
toasted french bread, swiss cheese, au jus, steak fries

BUTTERFLIED PRAWNS | 36 
lightly breaded, vodka cocktail sauce, steak fries

BRAISED SHORT RIBS | 26 
port reduction, seasonal vegetables, potato souffle

ROASTED VEGETABLE QUINOA  | 29 
assorted vegetables, multi-colored quinoa, red pepper pesto

Guest Favorites

BAKED CEDAR PLANK WILD SALMON | 33 
wild-caught salmon, lemon beurre blanc

DUNGENESS CRAB STUFFED HALIBUT | 49
fresh halibut baked in garlic butter, lobster cream sauce

STUFFED PRAWNS | 43 
bacon wrapped, dungeness crab meat stuffing, grand marnier macadamia cream sauce

seasonal vegetables, choice of starch

From the Sea
served with choice of house green salad or cup of soup

Entrees

SHRIMP SCAMPI | 35 
sauteed in lemon, garlic, white wine butter sauce 
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