
Beef Bites  
Pan tossed fi let on onion strings, and topped with 

pico de gallo  9.95

Calamari
Lightly fried and served with pan tossed fresh vegetables,

side of jalapeno tartar   9.95

Fresh-Made Guacamole
with white corn tortilla chips   8.95

Grilled Chicken Wings
Your choice of Spicy or Mediterranean style wings   8.95

Honolulu Fruit Boat
Fresh seasonal fruit with shaved coconut   9.95

Coconut Shrimp
Tiger shrimp lightly fried and served with wasabi mustard  

9.95

Crab Cakes
Rock & lump crab, panko encrusted, served with jalapeno 

tartar   11.95

Parmesan Encrusted Scallops
Flash fried served with spicy chili sauce   11.95 

Edamame
Blanched soy pods with sea salt and chili spice   6.95

Aged Cheese and Fruit Platter
Presidente Brie, Ama Blue & Chive Cotsweld   12.95

Appetizer

Dinner Menu
• Inquire about our Daily Specials •

Margherita  
Fresh roma tomatoes, basil, olive oil, and mozzarella   9.95

Pepperoni
Fresh marinara, mozzarella, Donnay Farms goat cheese   10.95

BBQ Chicken Pizza
Pulled smoked chicken, house BBQ sauce, mozzarella, 

smoked gouda, peppers, roasted corn and cilantro   10.95

View Summer Fresco
Fresh tomatoes, mozzarella, avocado, mango, basil, 

and olive oil   10.95

Ahi Tuna
Spiced seared tuna, sautéed haricot vert, soba noodles, and 

soba dressing   22.95

Flat Iron Steak
Fire grilled, tarragon mushrooms, pomme frittes, 

broccoli spears   19.50

Baby Back Ribs
House smoked half rack, grilled vegetable   18.95

Curried Chicken
with peppers, onions, brocolli and celery on Basmati rice  13.95

Grilled Salmon
Grilled asparagus, sauteed spinach, Srirachi hollandaise   17.95

Marsala Chicken
Stuff ed with artichoke hearts, sundried tomato, portobella,

and mozzarella, served with grilled baby carrots   16.95

Braised Boneless Short Ribs
with carrots, and celery topped with Pomme Frittes   15.95

Simply Grilled
Choice of broiled fl ank steak, or grilled fi sh-of-the-day

with vegetable or salad   14.95

Mediterranean Mussels
White wine, garlic, tomatoes, and capers   17.95

Stuffed Shrimp
Jumbo tiger shrimp stuff ed with crab meat and served over 

fresh angel hair tossed with fresh vegetables   19.95

Entrée

OTHER SIDE

Add bacon or smoked chicken $2
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Little Hats
Butternut squash ravioli, gorgonzola, spicy walnuts, 

grilled salmon   17.95

Shrimp & Mussels al Fresco 
Fresh grape tomato, basil, roasted garlic, olive oil with 

home-made linguini   16.95

Smoked Chicken Fettucini
Fresh rosemary, basil, spinach, asparagus, sun-dried and 
chopped tomatoes, light cream sauce with fontina   15.95

Angel Hair Puttanesca
Spicy tomato, olives, garlic, capers, and white wine on 

home-made pasta (anchovies upon request)   14.95
 

Pasta

Sandwich
Blackened Fish Tacos

Fish of the Day, soft tortilla, tomato, guacamole, lettuce, 
cheese, and sour cream   12.95

Turkey, Ham, & Cheese Stacker
French bread, Mesquite smoked turkey, ham, fresh mozzarella 

cheese, tomato, caramelized onions & basil aioli   9.95

Portobella Mushroom Melt
Roasted red peppers, caramelized onions, roma tomatoes, 

grilled asparagus, cheddar cheese, and basil aioli   9.95

Soft Shell Crab Sandwich 
Lightly fried with roasted red pepper sauce and pineapple salsa

on an Italian herb bun   11.95

The Works Burger
Two patties, chopped steak, bacon, mushrooms, cheddar cheese, 

and onion strings   10.95

Signature Burger
Chopped steak burger, caramelized onions, choice of cheese   

9.95

 Turkey Burger
Spinach, sun dried tomato, hot pepper cheese, and basil aioli   

10.95

Salmon Burger
Chopped salmon, shallots, garlic, cilantro, jalapeno tartar, 

pineapple salsa, tomato on an italian herb bun   11.95
 

Side

Beef Jerky
4.95

Fresh or Grilled Vegetables
6.95

View Fries 
6.95

Soup

Scotch Onion
5.95 / 4.95

Chicken Chili
5.95 / 4.95

Soup of the Day
5.95 / 4.95

Salad

Tomato, Avocado & Mozzarella
Rosemary skewered, herb infused olive oil   9.95

Spinach & Fruit
Apples, walnuts, strawberries, pineapple, blue cheese, 

cranberry balsamic vinaigrette   9.95 / 7.95

Caesar
House made dressing, parmesan crisp, shaved parmesan and 

croutons   8.95 / 6.95

Smoked Chicken Chop Chop
Salami, bacon, tomato, green onions, garbanzo beans, guacamole, 

egg, and fresh basil   13.95 / 9.95 
 

 
Signature Thai Salad

Choice of steak or shrimp on fresh mint, basil, cilantro, 
spinach, hearts of palm, red onion and cucumber   14.95

Grilled Salmon
Fresh spring mix, romaine, Donnay Farms goat cheese, 

candied walnuts, roasted shallot and raspberry vinaigrette   13.95

View Mixed Greens
Grape tomatoes, gorgonzola cheese, and maple balsamic dressing 

7.95 / 5.95 

Seared Ahi
Ahi tuna, haricot vert, cucumber, red onion, egg,  blue cheese, 

and balsamic vinaigrette   14.95

Add chicken $5 or shrimp, steak or today’s fi sh $6

OTHER SIDE


