
Appetizers

Kobe Carpaccio, sango garlic radish mélange, clear wasabi oil, fleur de sel, cracked black 
pepper* 9

Szechwan Tuna, seared rare, lavender honey, wakame sea greens, lychee* 9

Escargot, half dozen extra large escargot pan seared with garlic, shallots, sambvca and toast 
points  7

Oysters Rockefeller, classic preparation, half dozen, roasted shallot saffron beurre blanc  7

Tempura Asparagus, with smoked tomato coulis in an Asiago cheese cup  7  

Whitefish Pate, served with toast points with gravlax, caviar and caper berries 7

Shrimp Cocktail, four grilled tails, classic cocktail sauce, lemon wedge 9

Artesian Cheeses

Cabrales Spain, Cashel Blue Ireland, Le Delice France, Roquefort France, Humboldt Fog California
$15

Salad Choice

Add grilled item:  Salmon, Ahi Tuna, Chicken Breast to a salad for $8

Boathouse Salad, mixed greens, tomatoes, basil-balsamic vinaigrette, mozzarella, pine nuts  6 

Arugula, bosc pears, lemon vinaigrette, dried blueberries, cashel blue, Marnier pine nuts, clove 
dust 6

Apple Walnut Salad,  granny smith apples, organic baby greens, toffee roasted walnuts, vanilla 
bean vinaigrette,  Roquefort 6

Spinach,  sliced strawberries, warm bacon, carrot threads, le delice cheese, red wine truffle 
vinaigrette 6

Caesar Salad, crisp romaine leaves, sour dough crouton and Asiago cheese crisp *  6

Soup, Creamy Crab Bisque with an oyster Rockefeller garnish 6

Today’s fresh Lunch Features

Whitefish and Chips, tempura battered and fried, pomme frites, remoulade  13

Kobe Flat Iron Steak, grilled 6oz steak, gorgonzola red skin mash, vanilla demi glace*  15

Chicken Saltimboca, sautéed 6oz breast wrapped in proscuitto and sage, gorgonzola red skin 
mash, lemon butter sauce 13

Alaskan Sockeye Salmon, grilled 6oz fillet, wild rice, blood orange beurre blanc*  14

Ahi Tuna, grilled, black sesame crusted, wild rice, sweet chili sauce, wasabi, ginger*  13

Brunch Features

All selection $10

Classic Eggs Benedict, two poached eggs, English muffin, Canadian bacon, hollandaise, berries

Norwegian Eggs Benedict, two poached eggs, spinach, gravlax, English muffin, béarnaise, 
berries

Italian Eggs Benedict, two poached eggs, proscuitto, artichokes, béarnaise, berries

Mushroom Potato Omelets, three eggs, shiitake mushrooms, red skin potatoes, berries
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