DINNER

ASK ABOUT OUR DAILY SPECIALS. VEGETARIAN AND VEGAN ITEMS ARE MARKED WITH A (V)

APPETIZERS

MEDITERRANEAN PLATE (V). eeetie ettt et 10.95
CHARBROILED AND MARINATED VEGETABLES AND HOMEMADE HUMMUS ON A BED OF MIXED ORGANIC
GREENS. SERVED WITH FRESHLY BAKED BREAD.

COCONUT PRAWNS. ... .ttt ettt e e e e et e e e eeaaans 9.95
4 LARGE PRAWNS, DIPPED IN BEER BATTER, ROLLED IN COCONUT AND FRIED. SERVED ON A BED OF
ORGANIC GREENS WITH OUR HOMEMADE PEANUT SAUCE.

STEAMED CLAMS AND/OR MUSSELS........cciuiiiiiiiieiiieei e 11.95
IN A WHITE WINE, BUTTER AND HERB BROTH

DUNGENESS CRAB CAKE . ...ttt 10.95
A LARGE CRISP HOMEMADE CRAB CAKE ON A BED OF MIXED ORGANIC GREENS. SERVED WITH A SIDE
OF ROASTED RED PEPPER AIOLI.

FRIED ARTICHOKE HEARTS (V) oottt 9.95
5 WHOLE ARTICHOKE HEARTS, DIPPED IN OUR OWN BEER BATTER AND FRIED UNTIL GOLDEN BROWN.
SERVED WITH A SIDE OF ROASTED RED PEPPER AIOLI.

DINNER ENTREES

ALL ENTREES INCLUDE FRESHLY BAKED BREAD AND SOUP (ADD 1.50 FOR JUAN’S FAMOUS CRAB-
CORN CHOWDER) OR SALAD WITH THE FOLLOWING HOMEMADE DRESSINGS: DILL RANCH, GINGER
SESAME, CREAMY GORGONZOLA, SUN DRIED TOMATO VINAIGRETTE OR BALSAMIC VINEGAR AND OLIVE
OIL.

YELLOW THAI CURRY (V). eeeiee ettt 12.95
A COCONUT BASED CURRY WITH FRESH VEGETABLES AND MUSHROOMS. SERVED OVER BROWN RICE.
TOPPED WITH GROUND PEANUTS, GREEN ONIONS AND FRESH CILANTRO. SPECIFY HOT, MEDIUM OR
MILD.

WITH CHICKEN OR TOFU ADD ...ovtveeeeeteeeeeeeeeeee et eeee et eee e eeteeeeeeeteeees et eeees et e e ereee et e e et et ereee et eneereeane 3.95
ADD 4 LARGE PRAWNS. ... vttt ettt et e et ettt et ettt ettt ettt 4.95
DUNGENESS CRAB CAKES .. .ottt 19.95

TWO LARGE CRISP HOMEMADE CRAB CAKES, TOPPED WITH REAL HOLLANDAISE SAUCE. SERVED WITH
FRESH SAUTEED VEGETABLES AND CHOICE OF ROASTED YELLOW POTATOES, RICE PILAF OR
HOMEMADE PASTA

TODAY'S QUICHE......cciieiiiiieaeaannn. ASK ABOUT TODAY'S PRICE AND VARIETY
SERVED WITH FRESH SAUTEED VEGETABLES

SEAFOOD JAMBALAYA . ...t e 23.95
A spPIiCcY CAJUN DISH OF RICE TOSSED WITH ANDOUILLE SAUSAGE, PRAWNS, HALIBUT, WILD SALMON,
CLAMS, MUSSELS AND OYSTERS. SERVED WITH 2 FRESHLY MADE HUSH PUPPIES.

MEDITERRANEAN PASTA (V) .o 16.95
FRESH HOMEMADE FETTUCCINI TOSSED IN A WHITE WINE AND OLIVEOIL SAUCE WITH GARLIC, FRESH
BASIL, SUN DRIED TOMATOES, ARTICHOKE HEARTS, CALAMATA OLIVES AND FRESH SPINACH. TOPPED
WITH PINE NUTS AND FRESH GOAT CHEESE

ADD FREE RANGE CHICKEN .+ttt u et ettt tn ettt ea ettt et ettt eae et et eeatanenenaas 3.95
ADD 4 LARGE PRAWNS. .« e tutnttnetee et ettt ettt ettt et ettt e et eataneennas 4.95
DECEPTION BURRITO (V) (CHICKEN, STEAK OR VEGETARIAN)................. 14.95

A LARGE WHOLE WHEAT TORTILLA FILLED WITH RICE, BLACK BEANS, CHICKEN OR BEEF, COTIJA AND
CHEDDAR CHEESE, PEPPERS, ONIONS, TOMATOES AND FRESH CILANTRO. SERVED WITH ROASTED
TOMATO SALSA AND CHIPOTLE SOUR CREAM. VEGETARIAN BURRITO HAS SAUTEED VEGETABLES AND
SPINACH INSTEAD OF MEAT.



THE FOLLOWING ENTREES INCLUDE SOUP (ADD 1.50 FOR JUAN’'S FAMOUS CRAB —CORN CHOWDER)
OR SALAD AND FRESH SAUTEED VEGETABLES AND A CHOICE OF ROASTED YELLOW POTATOES, RICE
PILAF, GERMAN POTATO SALAD OR HOMEMADE PASTA

GOOD OLD MEATLOAF
MADE WITH ORGANIC, NATURALLY RAISED LEAN BEEF. SERVED WITH MUSHROOM GRAVY...... 14.95

TOP SIRLOIN STEAK ....uuiiteiiiiiiiiiiiie e ettt e e e e et e e e e e e e eeeaaaeenaaas 19.95
10 OZ. GRASS FED BEEF, CHARBROILED TO YOUR LIKING AND TOPPED WITH OUR HOUSE HERB BUTTER

TENDERLOIN STEAK ..ontenttte et et 26.95
7 Oz. GRASS FED BEEF, CHARBROILED TO YOUR LIKING AND TOPPED WITH OUR HOUSE HERB BUTTER

CHARBROILED WILD SALMON OR HALIBUT (FRESH IN SEASON) ....... MARKET PRICE
A7 OzZ. FILLET, TOPPED WITH OUR HOUSE HERB BUTTER

JAEGER SCHNITZEL ....ouiiiiiiiiiiiiiiie et 16.95
TENDER BREADED PORK LOIN SERVED WITH MUSHROOM GRAVY AND RED CABBAGE.

CHICKEN MARSALA ..ottt ettt 18.95
A LARGE, TENDER, FREE RANGE CHICKEN BREAST, LIGHTLY FLOURED AND BROWNED AND SERVED
WITH A THREE MUSHROOM, MARSALA AND BUTTER SAUCE

SEAFOOD FRY
ALL SELECTIONS INCLUDE FRESHLY BAKED BREAD AND CHOICE OF SOUP (ADD 1.50 FOR JUAN’S
FAMOUS CRAB-CORN CHOWDER) OR SALAD. THEY ARE SERVED WITH A CHOICE OF RICE PILAF,
ROASTED YELLOW POTATOES, HOMEMADE PASTA, GERMAN POTATO SALAD OR FRENCH FRIES AND
OUR HOMEMADE TARTAR AND COCKTAIL SAUCES
THREE PIECES OF OUR OWN BEER BATTERED FISH:

CoD 12.95 SALMON 15.95 HALIBUT 16.95

TRIO: ONE PIECE EACH OF OUR OWN BEER BATTERED SALMON, HALIBUT AND COD ......... 15.95
PRAWNS: 6 LARGE HAND BREADED PRAWNS ....ueuutntnentteneeneeeee e eneeneenennns 15.95
OYSTERS: SIX LOCAL OYSTERS, LIGHTLY BREADED AND PAN FRIED +.euevuvneneneenenenennenen. 14.95
COMBO: ONE PIECE EACH OF BEER BATTERED SALMON, HALIBUT AND COD, TWO LARGE PRAWNS
AND TWO OYSTERS ..utttnttntnettn et et et e e et e e ettt et e e et et et e e e e e e enaanas 16.95

11.95 DINNERS
SERVED MONDAY THROUGH THURSDAY. KIDS AND SENIORS ANY TIME. FRESHLY BAKED BREAD, SOUP
(ADD 1.50 FOR JUAN’S FAMOUS CRAB-CORN CHOWDER) OR SALAD INCLUDED WITH ALL DINNERS.

#1 JAEGER SCHNITZEL
TENDER BREADED PORK LOIN (SMALLER) WITH MUSHROOM GRAVY AND RED CABBAGE. CHOICE OF
ROASTED YELLOW POTATOES, GERMAN POTATO SALAD, RICE PILAF OR HOMEMADE PASTA

#H2 TOP SIRLOIN

5 OZ. GRASS FED BEEF, CHARBROILED TO YOUR LIKING AND TOPPED WITH OUR HOUSE HERB BUTTER.
SERVED WITH FRESH SAUTEED VEGETABLES AND CHOICE OF ROASTED YELLOW POTATOES, RICE
PILAF, GERMAN POTATO SALAD OR HOMEMADE PASTA

#3 BEER BATTERED FISH

CHOOSE TWO PIECES OF HAND BATTERED SALMON OR COD. SERVED WITH OUR OWN TARTAR SAUCE
AND A CHOICE OF ROASTED YELLOW POTATOES, RICE PILAF, FRENCH FRIES, GERMAN POTATO SALAD
OR HOMEMADE PASTA

HA4 FETTUCCINI ALFREDO OR MARINARA

HOMEMADE PASTA TOSSED WITH A CHOICE OF ALFREDO OR MARINARA SAUCE AND TOPPED WITH
FRESH PARMESAN CHEESE.

ADD GRILLED FREE RANGE CHICKEN OR A PORTOBELLO MUSHROOM ....tvueneneeeneneneeaenennens 3.95
ADD FOUR LARGE PRAWNS ... tuttttntnet et en et e et e et e et e et e e et e et aeenaans 4.95



