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Dinner M e nu
Starters

Ahi Tuna served pan seared rare with our own wasabi sauce 10.99

Baked Brie with Roasted Garlic French style Brie served warm with flat bread and freshly
roasted garlic 9.99

Sautéed Mushrooms Fresh mushrooms sautéed in butter and garlic, then splashed

With white wine. Served with grilled flat bread 7.99

Crab Cakes with fresh 100% real crab, topped with Hollandaise sauce 10.99

Barleyhopper Beer Battered Onion Rings hand dipped in MJB beer batter, served with

ranch dressing 7.29

Smoked Salmon Served with cream cheese, red onions, capers, lemon wedges and chopped
hard-boiled eggs. Served with grilled flat bread 9.99

Cauliflower Au Gratin Fresh caulifiower, mixed cheeses, topped with her bread crumbs 8.99
Calamari Hand dusted in seasoned flour, deep fried and served with spicy marinara 9.99

Shrimp Cargoi Fresh large shrimp, baked with garlic herb butter, served with grilled banquettes. 11.99
SCCI"OpS Pan seared, served atop pineapple ginger sauce 11.99

Balsamic Vinegar and Olive Oil served with sliced ciabatta bread  3.99

Flat Bread goat cheese, kalamata, black olives, roasted garlic, sun dried tomatoes 8.99

Soups~Salads
House or Daily Soup Selection served with our own spent grain bread cup 225  bowl 3.99
Side Traditional Wedge iceberg lettuce wedge with bleu cheese dressing, hard boiled egg and
smoky bacon bits  4.29
Side Classic Caesar Salad creamy Caesar dressing, parmesan cheese, red onions and croutons 4.49
Side Spring Mix Salad served with cucumbers and tomatoes, served with your choice of dressing 3.29
Side Beet Salad Freshly roasted chilled beets, set atop fresh spring mix salad, drizzled with our citrus

vinaigrette 4.99
° Entrees

Indian Barbecued Salmon fresh salmon, brown sugar glaze, served with our dried fruit nut wild rice
and market vegetables 19.99

Ahi Tuna Served pan seared rare with our own wasabi sauce. Served with jasmine white rice and market vegetables
19.99

Cajun Shrimp Pasta mildly Cajun seasoned shrimp over pasta, served with market vegetables

and grilled focaccia bread 19.99

Bite Size Steak lean marinated sirloin, garlic mashed potatoes and market vegetables 20.99

New York topped with crispy fried onions, garlic Idaho mashed potatoes and market vegetables 25.99
Rib Eye Griled to your choice of temperature and served with garlic Idaho mashed potatoes and
market vegetables 24.99

Tilapia Filets Mediterranean filets seasoned and grilled then topped with a sauté of tomatoes,
artichokes, capers, sliced mushrooms and red onion. Served with our dried fruit nut wild rice and

market vegetables. 18.99

Grilled Chicken and Pasta seasoned floured chicken breast set atop herb linguini with cream
Cheese, then finished with mushroom cream sauce market vegetables 19.99

Double Cut Pork Chop char broiled and topped with black cherry sauce, Idaho garlic
mashed potatoes, market vegetables 21.99

Rack of Lamb herb crusted and served with garlic mashed potatoes and market vegetables
V2 Rack  23.99 Full Rack 28.99

SCCI"OpS Pan seared, served atop pineapple ginger sauce served with our dried fruit nut wild rice and
market vegetables 20.99

Rosemary Chicken Marinated chicken breast in rosemary and herbs, braised and set atop roasted red
and yellow pepper risotto and market vegetables 19.99

Beef Rib Braised beef rib with cracked black pepper, demi glaze, served with Idaho garlic
mashed potato’s and market vegetables 21.99

Filet Mignon 8 oz center cut, broiled to your taste, served with Idaho garlic mashed potato’s
and market vegetables 28.99

Add a 'z Lobster to Any Entrée for 14.99

Fettuccini chicken, broccoli and almonds tossed in Alfredo sauce, served with and market vegetables and
served with grilled focaccia bread 17.99

Pasta Primavera pPasta tossed with Alfredo sauce and vegetables, served with

grilled focaccia bread 16.99

Roasted Half Chicken Herb crusted half chicken served with our dried fruit nut wild rice and
market vegetables 18.99

Classic Caesar Salad creamy Caesar dressing, parmesan cheese, red onions and croutons 8.99
Add grilled chicken 2.99

For parties of 8 or more a 17% service charge will be added to the guest check NOVEMBER 2008



