
DINNER 
 

Ask about our daily specials. Vegetarian and vegan items are marked with a (v) 
 

 Appetizers 
Mediterranean plate (v)…………………………………………………………..…10.95 
Charbroiled and marinated vegetables and homemade hummus on a bed of mixed organic 
greens. Served with freshly baked bread. 
 

Coconut Prawns………………………………………………………………..…………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………………………………….……………11.95 
In a white wine, butter and herb broth 
 

Dungeness crab cake…………………………………………………………………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) …………………………………………………………..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)…………………………………………………………………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 ……………………………………………………………………………………………….3.95 
Add 4 large prawns………………………………………………………………………………………………………….4.95 
 
.Dungeness Crab Cakes …………………………..…………………………..……19.95 
Two large crisp homemade crab cakes, topped with real Hollandaise sauce. Served with 
fresh sautéed vegetables and choice of roasted yellow potatoes, rice pilaf or 
homemade pasta 
 

Today’s Quiche………………………… Ask about today’s price and variety 
Served with fresh sautéed vegetables 
 

Seafood Jambalaya…………………………………………………………….………23.95 
A spicy 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)…………..……………………………………….………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………………………………………………………………….………3.95 
Add 4  large prawns………………………………………………………………………………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 sautéed 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 sautéed 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 …………………………………………………………………….… 19.95 
10 oz. grass fed beef, charbroiled to your liking and topped with our house herb butter 
 

Tenderloin steak ………………………………………………………………….……26.95 
7 0z. Grass fed beef, charbroiled to your liking and topped with our house herb butter 
 

Charbroiled wild salmon or halibut (fresh in season) ….…Market price 
A 7 oz. fillet, topped with our house herb butter 
 

Jaeger schnitzel ………………………………………………………………….….…16.95 
Tender breaded pork loin served with mushroom gravy and red cabbage.  
 

Chicken Marsala ………………………………………………………………..………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 ………………………………………….……15.95 
Oysters: six local oysters, lightly breaded and pan fried …………….…………14.95 
Combo: One piece each of beer battered salmon, halibut and cod, Two large prawns 

and two oysters ………………………………………………………………….…………… 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 
 

#2 Top Sirloin 
5 oz. grass fed beef, charbroiled to your liking and topped with our house herb butter. 
Served with fresh sautéed 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 
 

#4 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 ............................... 3.95 
Add four large prawns ……………………………………………………………….……..… 4.95 


