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APPETIZER AND BAR
MENU



Served after 3 p.m.

Steamed Clams with Garlic Bread
Cooked in a garlic basil broth

12.00

Dungeness Crabmeat Cocktail =~ Oregon Bay Shrimp Cocktail

Served with cocktail sauce and lemon Served with cocktail sauce and lemon
9.50 8.00
Jumbo Onion Rings
With ranch dressing
8.00
Golden Fried Chicken Strips Calamari Rings & Fries
With BBQ sauce Italian-seasoned Calamari ringers
8.00 served with golden crisp fries
8.00
Shrimp Fry Deep Fried Butterfly Prawns
Served with cocktail and tartar sauce Served with cocktail sauce and lemon
Basket of Garlic Bread Garlic Parmesan Cheese
4.50 Bread
5.50
Yaquina Bay Oyster Shooter Oysters on the Half Shell
1.50 Served with lemon and cocktail sauce
9.00
Baked Nachos
With green chiles, sour cream, black olives and tomato salsa
8.00
Ask about our special

DRINK OF THE WEEK



New Item o
Breaded Popcorn Mini Osso Bucco
Served with Rice
Scallops and Mushroom Sauce
Served with Cocktail Sauce 9.00
7.50
Baked Artichoke and Spinach Baked Brie
Parmesan Casserole With fresh fruit garnish
Served with sourdough and black bread 10.00
8.00
New York Steak Kabobs
Sautéed Mushroom Caps Teriyaki style
With fresh herbs, Marsala and 9.00
Parmesan cheese
8.00 Baked Escargot
With garlic butter and
Bowl of Clam Chowder mushroom duxelle
With assorted crackers 9.50
5.25

Smoked Salmon Platter
Served on a bed of fresh greens
10.00

Golden Fried Alaskan Cod

Served with Fries and coleslaw

10.00

Broiled Club Steak
Served with Fries 12.00
Served with Baked Potato  12.50

Fried Clam Strips
With Cocktail and tartar sauce
8.00

Tortellini Au Gratin

Cheese filled tortellini, sautéed with shallots, garlic, mushrooms, celery and ham. Finished with
cream and glazed with Parmesan Cheese.
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