bO0AS T

RESTAURANT & BAR

LUNCH MENU

APPETIZERS RAW BAR

Dungeness Crab Cake 13 Peel N'Eat Shrimp 2 Ib 10.50
) Shrimp Cocktail 12
Grilled Red Snapper Tacos 6 Oysters V> doz 10
Grilled Flat Bread, 10 Daily Ceviche 9
Gruyere, Onions, and Olives
Santa Barbara Mussels 9 SANDWICHES
Garlic, and Chorizo choice of fries or baby greens
Crispy Fried Calamari, Salsa Verde 11 Pulled BBQ Chicken Sandwich 13
Shaved Prime Rib Sandwich 14
Fish of the Day Sandwich 14
SOUP AND SALAD Sirloin Burger, Cheddar 15
Tortilla Soup, Chicken, Avocado 8 Drt:.nienesls (ti)rab Sdan.d\;wch 15
Cilantro, Aged Cheddar Cheese Chicken Club Sandwic 12
Grilled Panini of the Day 10
Plum Tomato Soup 8
and Mini Grilled Cheese P
ENTREES
Butter Lettuce, Tangerines, Avocado 8
Pistachios, and Meyer Lemon Vinaigrette Seared Tuna Steak 22
Vine-Ripe Tomatoes, Asparagus
Caesar Salad 9 S ]
Bucatini with Manila Clams and Parsley 17
Farmgr S Market Greens 8 Spiced Chicken Breast, Market Vegetables 19
Red Wine Vinaigrette
Grilled King Salmon, Crispy Artichokes 19
Roasted Beet Salad, Goat Cheese, Lemon 11
Fish & Chips, Tartar Sauce 14
Soup and Half Sandwich 950 Grilled Ribeye, Cream Spinach 28
| Agnolotti, English Peas, Tomatoes, and Basil 17
ENTREE SALADS Skirt Steak, Shoe String Fries 8oz 17
Caesar Salad 100z 21
with chicken 13.50
with shrimp 15.50 SIDES
Classic Nicoise Salad 14 French Fries 6
with Grilled Tuna 16 Asparagus 6
Arugula Salad, Rock Shrimp 13 Sautéed Spinach 6
Pancetta, Goat Cheese Mac & Cheese 6
Asian Chicken Salad 12

Cobb Salad, Grilled Chicken 13 DESSERTS
Tomatoes, Blue Cheese
Crab Louis, Butter Lettuce 16 GEEERERE L 6

Avocado, Caper Dressing Chocolate Lava Cake

Caramel Sauce, Ice Cream

Chopped Vegetable Salad 12 S eesid Fudding

Ice Cream Sundae
Chocolate Sauce or Caramel




